Entradas

TARTAR DE ATUN, Especias Mediterraneas 200
PULPO AL FOGON, Alcaparras, Ajo, Aceite de Oliva, Sal de Mar 190
ENSALADA MAHDIA, Sandia, Aragula, Queso de Cabra, Vinagre Balsamico, Pifiones 790
ENSALADA GRIEGA, Queso Feta, Vegetales Marinados, Aceite de Oliva, Limén, Orégano 190

CALLO DE HACHA PARRILLA, Foie Gras a la Plancha, Prosciutto Crujiente, Reduccién de Oporto 225

Sopas

CLASICA DE CEBOLLA CGratinada con Queso Suizo 100
BETABEL Chocolate Blanco y Callo de Hacha a la Parrilla 7135

BISQUE DE LANGOSTA Estilo cappuccino 155

Pastas

MAL TAGLIATTA, Langosta Salteada, Ajo, Crema, Esencia de Habanero, Menta 390
PENNE PORCINI, Camarones, Prosciutto, Porcinni, Grana Padano, Crema 325

LINGUINI GRIEGA,Oregano, Tomate Cherry, Queso Feta, Aceituna Calamata 780

Risottos

CAMARONES SALTEADQS, Arborio al Azafran, Manzana al Vino Tinto y Anis Estrella 370
CHAMPINONES FRESCOS, Alcachofa Rostizada, Grana Padano, Aceite de Trufa Blanca 200

0SSOBUCO DE TERNERA, Queso Parmesano, Hierbas Finas en Aceite de Oliva 320

TODOS NUESTROS PRECIOS ESTAN EN PESOS
INCLUYEN IMPUESTO



Del Mar

HUACHINANGO ENTERQO, al Horno, Hierbas Finas, Verduras Cambray y Vino Blanco 320

ROBALDO, Puré de Papa Rostizada, Aceite de Oliva, Calamata, Cebollin y Brécoli Asado 320

DORADO ¢/ Calamar, Alcachofa, Champifiones, Tomate, Esparragos, Mantequilla Negra de Alcaparras 280
ATUN, Parrilla c/ Salsa Harissa, Espinacas, Pimientos marinados y Puré de Papa con Aceite de trufa 280

PAELLA DE MARISCOS, Langosta, Langostinos, Pulpo, Camarones, Callo de Almeja, Verduras 830

Carnes Aves

PICCATA MILANESE DE PAVO, Linguiniy Salsa

RIB EYE BLACK ANGUS, Champifiones y Ensalada de Tomate y Perejil 200

Tomate, Cebollay Calamata 500
CODORNIZ RELLENAS con Hongos Envuelta en

RACK DE CORDERQO, al Romero, Papa Rusticay Panceta y Verduras 200

Esparragos a la Parrilla 450

POLLO ROSTIZADQO, Especias Marroquies

Espinacas Salteadas, Tomates Parrilla

Papas Rasticas 7190

CHULETA KUROBUTA, Verduras a la Parrilla, Papa
Cambray, Salsa de Albaricoque 325

Arroces

BOMBA, Azafran Salteado con Pollo y Vegetales 155
JASMIN, Arrachera, Black Angus, Chipotle, Portobello, Epazote 190
BASMATI, Lentejas, Garbanzo, Cebolla Caramelizada 90
ARBORIOQ, Atun Sellado a la Pimienta, Menta, Calabacitas, Pimientos 200

Adicionales 55

ESPINACAS SALTEADAS CON AJO PURE DE PAPA CON CALAMATA ZANAHORIA GLASEADA

VERDURAS MEDITERRANEAS CHAMPINONES SALTEADOS MAC & CHEESE

PAPAS RUSTICAS CON DIP DE TOMATE PURE DE CAMOTE C/ PARMESANO



Appetizers

TUNA TARTAR, Mediterranean Spices 200
CHARRED OCTOPUS, Capers, Garlic, Olive Qil, Sea Salt 790
MAHDIA SALAD, Watermelon, Arugula, Goat Cheese, Balsamic Vinegar, Pine Nuts 790
GREEK SALAD, Feta Cheese, Marinated Vegetables, Olive Oil, Lime, Oregano 190

GRILLED SEA SCALLOPS, A Ia Plancha Foie Gras, Crispy Prosciutto, Port Reduction 225

Soups

CLASSIC ONION, Crouton, Swiss cheese 100
BEET, White Chocolate and Grilled Sea Scallop 735

LOBSTER BISQUE, Cappuccino Style 155

Pastas

MAL TAGLIATTA, Sautéed Lobster, Garlic, Cream, Habanero Essence, Mint 390

PENNE PORCINI, Shrimp, Prosciutto, Porcinni, Grana Padano, Cream 325

GREEK LINGUINI, Calamata, Oregano, Olive Oil, Cherries Tomato, Chives & Feta Cheese 780

Risottos

SAUTEED SHRIMPS, Saffron Arborio Rice, Apple w/ Red Wine & Star Anisette 370

WILD FRESH MUSHROOMS, Roasted Artichoke, Grana Padano, White Truffle Oil 200

VEAL 0SSOBUCO, Parmesan Cheese, Fine Herbs in Olive Qil 320

ALL OUR PRICES ARE IN MEXICAN PESOS
V.A.T. INCLUDED



From the Sea

WHOLE RED SNAPPER, Olive Qil, Fine Herbs, Baby Vegetables and White Wine 320

SEA BASS, Roasted Mashed Potato, Olive Oil, Calamata, Chives and Grilled Broccoli 320

MAHI-MAHI, Squid, Artichoke, Mushroom, Tomato, Asparagus, Artichoke & Black Butter w/ Capper 280
YELLOWFIN TUNA, Harissa Sauce, Spinach, Bell Pepper & Mashed Potato w/ Truffle Essence 280

SEAFOOD PAELLA, Lobster, Langoustines, Octopus, Shrimp, Clam Scallops, Vegetables 830

Meats Poultry
BLACK ANGUS RIB EYE, Sautéed Mushrooms and PICCATA MILANESE OF TURKEY, Linguini Tomato
Tomatoes, Onion and Calamata Salad 500 Sauce and Parsley 200
RACK OF LAMB, w/ Rosemary, Rustic Potato, and STUFFED QUAIL w/ Fresh Mushroom Wrapped w/
Crilled Asparagus 450 Pancetta and Vegetable 200

ROASTED CHICKEN, Mediterranean Spices
Sautéed Spinach w/ Garlic, Grilled Tomato
And Rustic Potato 790

KUROBUTA PORK CHQP, Crilled Vegetable Baby
Potato and Apricot Sauce 325

Rice

BOMBA, Sautéed w/ Saffron, Chicken & Vegetables 155
JASMINE, Black Angus Flank Steak, Chipotle, Portobello, Epazote 190
BASMATI, Mushroom Lentils, Chickpeas, Caramelized Onion 90

ARBORIO, Charred Fresh Tuna w/ Black Pepper, Mint, Zucchini, Sweet Peppers 200

Sides 55
ROASTED SPINACH W/ OLIVE OIL & GARLIC MASHED SWEET POTATO W/ PARMESAN CHEESE
MEDITERRANEAN VEGETABLES SAUTEED MUSHROOMS MAC & CHEESE

RUSTIC POTATO W/ DRIED TOMATO DIP POTATO W/ CALAMATA, OLIVE OIL & CHIVES



