


BREAKFAST
$130.00

$110.00

$140.00

$155.00
$135.00

$160.00

$155.00

$65.00

$150.00

$50.00

$70.00

DIVORCED EGGS
Sunny-side-up eggs served on a golden
tortilla, topped with green and red
salsa, accompanied by refried beans.

EGGS YOUR WAY
Fried or scrambled with refried beans.

OMELETTE
Choice of 2 ingredients: ham, mushrooms, 
cheese, spinach, bacon or “A la Mexicana.” 
Served with refried beans on the side.

CHILAQUILES WITH RED OR
GREEN SAUCE
Served with refried beans.
- With chicken (75gr)
- With egg (2pcs)

SWISS ENCHILADAS
4 chicken-filled enchiladas topped with creamy 
green sauce, sour cream and ranchero cheese.

ENFRIJOLADAS 
4 pieces stuffed with chicken and covered 
in bean sauce with sour cream and cheese.

PANCAKES
4 pancakes with red berries, served
with honey and jam on the side.

FRENCH TOAST
Delicious milk bread dusted with sugar
and cinnamon, served with honey and
red berries.

FRUIT PLATE
Melon, papaya and watermelon 
accompanied by granola and natural 
yogurt.

OATMEAL WITH FRUIT

Service hours from 7:00 a.m. to 12:00 p.m.

BREAKFAST
DRINKS

$65.00

$35.00

$40.00

$65.00

$25.00

$70.00

$40.00

$25.00

CAPPUCCINO

AMERICANO

SINGLE ESPRESSO

DOUBLE ESPRESSO

GLASS OF MILK

MILKSHAKE
Chocolate or vanilla.

HOT CHOCOLATE

TEA
Chamomile, cinnamon, red berries,
green, lemon fennel.

(2pcs)

(3pcs)

(3pcs)



ENTRY
$240.00

$220.00

$280.00

$145.00

$60.00

$310.00

$150.00

$210.00

COBB SALAD
Mix lettuce, tomato, panela cheese, 
avocado, chicken, ham, bacon and 
dressing.

SALADS

Service hours from 1:00 p.m. to 10:00 p.m.

$200.00

FRIED CALAMARI
Fried calamari served on a bed of wild 
rice, topped with amatriciana sauce and 
parsley oil.

GRILLED PROVOLETA
WITH PESTO
Grilled provolone cheese served with 
pesto and peperonata.

GUACAMOLE WITH
FLANK STEAK CRISPS
Creamy avocado, tortilla chips and
crispy arrachera steak (110gr) with chili oil.

GUACAMOLE
Creamy guacamole with tomato, onion, 
serrano chili, lime, and cilantro, served 
with tortilla chips.

RAGÚ EMPANADA
Stuffed with meat, vegetables, and Italian 
spices, served with salad and chimichurri.

ROASTED BONE MARROW
WITH BLACK AGUACHILE
Roasted bone marrow served with
black aguachile (cucumber, onion, cha-
rred tortilla, black sauce, radish, cran-
berries, and habanero).

CAESAR SALAD
Grilled romaine lettuce with cherry 
tomatoes, herb croutons, grilled chicken, 
traditional Caesar dressing, and parme-
san cheese.

RED BERRY SALAD
Mixed greens with baby spinach, strawbe-
rry, raspberry, caramelized walnuts, goat 
cheese, and red apple, dressed with a red 
wine reduction.

125gr 40gr

450gr

145gr

(150gr)



SOUPS
$160.00

$140.00

$185.00

$155.00

Service hours from 1:00 p.m. to 10:00 p.m.

PASTAS
CARBONARA
Short or long pasta in the traditional 
carbonara sauce made with egg yolk, 
parmesan cheese, and bacon.

BOLOGNESE
Short or long pasta in tomato sauce 
with ground beef, basil, and garlic.

$190.00

$200.00

PESTO
Short or long pasta in classic Italian 
sauce with olive oil, parmesan, pine 
nuts, and basil.

SURF & TURF
Short or long pasta with creamy white 
seafood sauce (110gr) and parmesan 
cheese.

NOITE LASAGNA
Traditional Bolognese lasagna with
tomato cream and goat cheese.

$190.00

$240.00

$220.00

AZTECA SOUP
Tortilla and guajillo chili soup, served with crispy tortilla strips, panela 
cheese, avocado, pork crackling, and cream.

MINESTRONE
Traditional Italian vegetable soup with pasta and legumes in a tomato 
broth.

PRAWN BISQUE
Delicious French prawn cream,
slow-cooked and flavored with white
wine and cream.

CALDO TLALPEÑO
Soup made with chicken broth, chipotle
in adobo sauce, vegetables and avocado.

210ml

250ml

180ml

260ml

180gr 180gr

180gr

290gr

180gr



FISH
$380.00

$420.00

$270.00

$285.00

CHICKEN

MEATS
$350.00

$310.00

$450.00

FILET MIGNON
Beef tenderloin with mashed potatoes and sautéed vegetables, topped with bordelai-
se and mushroom sauce.

FLANK STEAK
Served with mashed potatoes and salad.

RIB EYE
Served with mashed potatoes and salad.

Service hours from 1:00 p.m. to 10:00 p.m.

HERB-CRUSTED SALMON 
Served with salad and mashed potatoes.

NUT-CRUSTED TUNA
Tuna medallion with a nut crust over sweet potato purée and honey, topped with 
passion fruit sauce.

NOITE CHICKEN
Cordon bleu stuffed with cheese and ham in mushroom cream sauce, served over 
mashed potatoes and sautéed vegetables.

NAPOLITANA MILANESE
Breaded chicken cutlet with Napolitana sauce and cheese fondue, served with
French fries.

250gr

250gr

250gr

200gr

180gr

160gr

350gr



SNACKS
$180.00

$ 195.00

$250.00

$120.00

$95.00

$125.00

$185.00

$180.00

$185.00

$240.00

$265.00

$265.00

$285.00

$285.00

Service hours from 1:00 p.m. to 10:00 p.m.

CLUB SANDWICH
Chicken (55gr) sandwich with lettuce, 
tomato, bacon, American cheese, and 
house dressing, served with French fries.

SINGLE BURGER
Beef (120gr) burger with lettuce, tomato, 
onion, bacon, and cheese crust, served with 
house dressing and French fries.

DOUBLE BURGER
Double beef (240gr) burger with lettuce, 
tomato, onion, bacon, and cheese crust, 
served with house dressing and French fries.

NACHOS
Tortilla chips with cheese, guacamole, and 
ranch-style beans (180gr).

FRENCH FRIES /
POTATO WEDGES

FLANK STEAK TACOS
WITH CHEESE CRUST
Order of two flank steak (95gr) tacos 
wrapped in a cheese crust, served with 
guacamole and fried onions.

WINGS
7 pieces tossed in BBQ or buffalo sauce, 
served with carrot and celery crudités.

BONELESS WINGS 
7 pieces tossed in BBQ or buffalo sauce, 
served with carrot and celery crudités.

CHICKEN & VEGETABLE PANINI
Delicious panini filled with chicken breast (65gr), 
baby spinach, tomato, manchego cheese, and 
mushrooms, served with French fries.

FLANK STEAK SANDWICH
Delicious flank steak (95gr) panini with 
lettuce, guacamole, tomato, onion, and 
cheese crust, served with beans and 
chipotle dressing.

PIZZAS
24 cm pizzas (Serves 1–2 people)
- Pepperoni (0.380kg)
Tomato sauce, mozzarella cheese, and pepperoni.

- Hawaiana (0.410kg)
Tomato sauce, mozzarella cheese, ham (0.030 kg) 
and pineapple (0.030 kg).

- Mexicana (0.475kg)
Tomato sauce, mozzarella cheese, chorizo     
(0.050 kg), ground beef (0.050 kg), jalapeño and 
onion.

- Margarita (0.450kg)
Traditional Italian pizza with mozzarella cheese in 
whey (0.055 kg), tomato, basil, and olive oil.

200gr

270gr

190gr



KIDS
MENU

$140.00

$120.00

$95.00

$80.00 

DESSERT
BASQUE CHEESECAKE

GALICIAN FLAN

CHEESE GELATIN WITH JAM

CHOCOLATE BROWNIE

$95.00

$85.00

$70.00

$90.00

Service hours from 1:00 p.m. to 10:00 p.m.

CHICKEN NUGGETS
8 pieces, served with french fries.

QUESADILLAS
3 corn quesadillas with ham and cheese,
served with french fries.

PASTA ALFREDO
Sautéed with butter, cream, parmesan
cheese, and bacon.

SAUSAGE OCTOPUSES
Served with french fries.

160gr

110gr

130gr

70gr

75gr

150gr

120gr



COCKTAILS
CARAJILLO

CARAJILLA
Baileys.

MARTINI

MARGARITA

CUBA LIBRE

DAIQUIRÍ

MOJITO

BLOODY MARY

NEGRONI 

COSMOPOLITAN

OLD FASHIONED

GIN DE FRUTOS ROJOS  

PIÑA COLADA

SANGRÍA

TOM COLLINS 

MEZCALINA DE MARACUYÁ

TINTO DE VERANO 

$160.00

$165.00

$130.00

$140.00

$110.00

$120.00

$120.00

$120.00

$160.00

$170.00

$180.00

$170.00

$150.00

$125.00

$180.00

$180.00

$135.00

Service hours from 1:00 p.m. to 10:00 p.m.

250ml

250ml

250ml

250ml

250ml

260ml

260ml

260ml

260ml

260ml

400ml

300ml

355ml

355ml

260ml

200ml

200ml

11.57gr Alc. Puro

6.34gr Alc. Puro

13.02gr Alc. Puro

26.86gr Alc. Puro

8.61gr Alc. Puro

15.1gr Alc. Puro

9.94gr Alc. Puro

9.70gr Alc. Puro

12.26gr Alc. Puro

27.31gr Alc. Puro

9.54gr Alc. Puro

10.79gr Alc. Puro

3.2%

3.7%

9.72gr Alc. Puro

29.31gr Alc. Puro

10.4gr Alc. Puro

Alc. Vol.



BEER
$55.00

$70.00

$90.00
$110.00

Service hours from 1:00 p.m. to 10:00 p.m.

CRAFT BEER
MAESTRO

CONSEJERA

LEAL

$120.00

$95.00

$95.00

MAYORAL

NOBLE

ARRIERO 

$95.00

$95.00

$95.00

ALCOHOL FREE
$65.00

$120.00

$55.00

$110.00

$90.00

$55.00

$55.00

$90.00

$75.00

$50.00

$50.00

$260.00

$240.00

DOMESTIC BEER
Corona (4.5% Alc. Vol.), Victoria (4% Alc. Vol.), 
Modelo especial (4.5% Alc. Vol.) y Negra 
Modelo (5.3% Alc. Vol.).

INTERNATIONAL BEER
Estella and Ultra.

MICHELADA
- With domestic beer.
- With imported beer.

PELLEGRINO

PERRIER

SAN FRANCISCO 

PIÑADA

VIRGIN MOJITO 

STRAWBERRY HORCHATA

MINERAL WATER TOPOCHICO

NOITE BERMELLO
Blueberry, Aloe Vera, Lemon. Limón.  

SHIRLEY TEMPLE
Lime soda, cherry, orange, grenadine.

SODA
Coke, Fresca, Mundet Sidral, Sprite,
Fanta, Light Coke, mineral water Ciel.

LEMONADE / ORANGEADE

PITCHER OF LEMONADE

PITCHER OF ORANGEADE

250ml

330ml

260ml

260ml

355ml

2,200 ml

2,200 ml

260ml
260ml

260ml

260ml

260ml

355ml

355ml

355ml

355ml

355ml

355ml

355ml

455ml

355ml

355ml

250ml

330ml

260ml

260ml

260ml

260ml

260ml

260ml

355ml

455ml

9.2%

4.6%

5%

5%

4.6%

5.4%

17.74%

17.74%

Alc. Vol.

Alc. Vol. Alc. Vol.



LICOR 43

KAHLÚA

BAILEYS

CINZANO

SAMBUCA

$115.00

$ 80.00

$110.00

$85.00

$120.00

DIGESTIVE

Service hours from 1:00 p.m. to 10:00 p.m.

WINES
CASA MADERO 3V

CASA MADERO 2V

SYRAH 2022

MOSCATEL  2021 

GRAN RESERVA 2019    

$1,500.00

$1,300.00

$950.00

$1,300.00

$2,500.00

$180.00

$170.00

BOTTLE
750ml

750ml

750ml

750ml

750ml

Cocktails include a 235ml soda (Coca-Cola or mineral water). Bottles include four 235ml sodas.
Corkage fee: liquors $300 (without sodas) | wines $200.

60ml

60ml

60ml

60ml

60ml

750ml

750ml

750ml

750ml

750ml

150ml

13.5%

13%

13.5%

13%

13.8%

Alc. Vol.

15.89gr

15.30gr

gr gr Alc. Puro

13.77gr

7.10gr

7.55gr

6.66gr

16.88gr

gr Alc. Puro



TEQUILA
MAESTRO DOBEL DIAMANTE

DON JULIO 70

$2,300.00

$2,500.00

CENTENARIO REPOSADO

CENTENARIO PLATA 

$1,100.00

$950.00

TEQUILA
HERRADURA BLANCO

HERRADURA REPOSADO

1800 AÑEJO

1800 REPOSADO

JOSE CUERVO TRADICIONAL

MAESTRO DOBEL DIAMANTE

$160.00

$180.00

$190.00

$180.00

$100.00

$200.00

DON JULIO 70

DON JULIO REPOSADO

CENTENARIO REPOSADO

CENTENARIO AÑEJO

CENTENARIO PLATA 

$230.00

$210.00

$110.00

$160.00

$110.00

Service hours from 1:00 p.m. to 10:00 p.m.

400 CONEJOS

AMARÁS  

$160.00

$190.00

MEZCAL

Cocktails include a 235ml soda (Coca-Cola or mineral water). Bottles include four 235ml sodas.
Corkage fee: liquors $300 (without sodas) | wines $200.

45ml 45ml

45ml

45ml

45ml

45ml

45ml

45ml

45ml

45ml

45ml

20.43gr

gr Alc. Puro

2oz

35%

35%

Alc. Vol.

35%

35%

Alc. Vol.

16.88gr

16.40gr

gr Alc. Puro

17.7gr

16.88gr 

16.88gr 

16.88gr 

15.5gr

15.5gr

gr Alc. Puro

16.88gr

15.5gr

16.88gr

15.5gr

45ml

45ml

700ml

700ml 700ml

700ml



Service hours from 1:00 p.m. to 10:00 p.m.

JACK DANIEL´S 

BLACK LABEL

RED LABEL

BUCHANAN´S 12  

$1,700.00 

 

$1,300.00 

 

$140.00

$250.00

$120.00

$230.00

WHISKEY

CANTARITOS
INDIVIDUAL
Traditional cocktail made with tequila, 
lime and orange juice, served with a 
chili and chamoy-rimmed glass.

$130.00

40%

40%

17.77gr

17.77gr

17.77gr

17.77gr

Alc. Vol. gr Alc. Puro

gr Alc. Puro

45ml

350ml 4.47gr

700ml

700ml

Copeo incluye refresco 235 ml (Coca-Cola o mineral). Botellas incluye 4 refrescos 235 ml c/u.
Descorche: licores $300 (sin refresco) | vinos $200.



MATUSALEM CLÁSICO

ZACAPA

APPLETON STATE 

BACARDÍ BLANCO

MALIBÚ

KRAKEN

 

 

$1,200.00

$780.00 

$110.00

$280.00

$180.00 

$110.00

$95.00

$80.00

RON
BOTTLE CUP

SMIRNOFF

GREY GOOSE

ABSOLUT AZUL

ABSOLUT CITRON

SKYY

$750.00 $100.00

$180.00

$140.00

$140.00

$110.00

VODKA
BOTTLE CUP

Service hours from 1:00 p.m. to 10:00 p.m.

Cocktails include a 235ml soda (Coca-Cola or mineral water). Bottles include four 235ml sodas.
Corkage fee: liquors $300 (without sodas) | wines $200.

45ml

750ml

700ml

750ml

45ml

17.77gr

17.77gr

17.77%

17.77%

17.77%

gr Alc. Puro

17.7gr

17.7gr

17.7gr

17.7gr

9.33gr

15.52gr

gr Alc. Puro

40%

35%

Alc. Vol.

40%

Alc. Vol.



BRANDY
TERRY

TORRES 5

TORRES 10  

$1,250.00 

$950.00

BOTTLE CUP
$160.00

$130.00

$160.00

GINEBRA
BEEFEATER

TANQUERAY

BOMBAY  

$150.00

$170.00

$150.00

CUP

HENNESSY  $ 4,100.00 $350.00

COGNAC
CUP

Service hours from 1:00 p.m. to 10:00 p.m.

Cocktails include a 235ml soda (Coca-Cola or mineral water). Bottles include four 235ml sodas.
Corkage fee: liquors $300 (without sodas) | wines $200.

700ml

700ml

700ml

45ml

45ml

45ml

15.99gr

16.88gr

16.88gr

gr Alc. Puro

17.74gr

20.97gr

17.74gr

gr Alc. Puro

36%

38%

Alc. Vol.

17.74%

gr Alc. Puro

40%

Alc. Vol.

TARROENVASE

CANTIDAD A SERVIR
(ml)

300ml
(10.14oz)

COPA DE VINO

150ml
(5oz)

CONSUMO MÁXIMO
Unidades máximas por ocasión

recomendadas por la Secretaría de Salud.

CABALLITO

59.7 ml
(2oz)5 Copas 4 Copas

TARROENVASE

CANTIDAD A SERVIR
(ml)

300ml
(10.14oz)

COPA DE VINO

150ml
(5oz)

MAXIMUM CONSUMPTION
Maximum servings per occasion

recommended by the Secretaria de Salud.

CABALLITO

59.7 ml
(2oz)5 Cups 4 Cups




