


Carajillo $220 ‑ 13 USD Liqueur 43, shot OF espresso, shaked
 Aperol Sprits $190 ‑ 11 USD

AperiDivo  $190 ‑ 11 USD Aperol, fresh grapefruit juice, top of proseccoOur Cocktail....Do not leave without first trying it!Mezcal Pineapple Sour  $230 ‑ 14 USDArtisanal mezcal from the house "M21", natural pineapple juice, lemon juice, agave syrup and Sal De Gusano (Worm Salt from Oaxaca)Red Senses  $210 ‑ 12 USDGin infused with strawberry, lavender and rose petalswith red fruits and tonicDandy  $230 ‑ 14 USDRon Añejo Havana 7, passion fruit pulp,agave syrup and mineral waterMezcal Orange Negroni  $210 ‑ 12 USDArtisanal mezcal from the house "M21", Campari and natural orange juice

  





OUR  :DESSERT  artisan coffee ice cream,homemade Vanilla Crunch and Flamed MeringueMacchiatone $170 | 10 USD
Tiramisú $170 | 10 USD

P 550 32 icaña  $  |  USD300 gr picaña  chimichurri accompanied with with cambray potatoes and asparagus with baby carrots enrolled in bacon

Homemade bread, premium beef cheeseburger with bacon, lettuce, tomato, onion and of course....avocado! 

Salmon fillet with fine herbs accompanied with  cambray potatoes and asparagus with baby carrots enrolled in bacon

Hambu 280 1rger Supreme  $  |  7 USDRoman style fried fish, shrimp and octopus

Salmon fillet  $380 | 23 USD 

F 620ilet Mignon  $  | 37 USD250gr/8.8 oz premium filet mignon with mashed potatoes, asparagus and  baby carrots enrolled in baconSeafood Pasta 360 21  $  |   USD

Grilled  380 2Octopus  $  |  3 USD
 cambray potatoes and asparagus with baby carrots enrolled in bacon







Casa Madero 3V Cabernet sauvignon ‑ México bottle $1290 ‑ 76 USD

glass $170 ‑ 10 USD  | bottle $850 ‑ 50USD
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