
 

Fritto Misto                                                           
Squid (80gr), shrimp (100gr), seasonal vegetables,                         
yellow lemon mayo 

Beef Carpaccio (120gr)                                
smoked with mesquite wood, EVOO,                    
kalamata emulsion, capers , sourdough bread 

Burrata with Anchovies                                              
olive oil, toasted pistachios, focaccia bread,           
fried kale, seasonal fruits 

Caprese Salad                                                            
tomatoes, basil, mozzarella cheese 

Mussels Casserole (300gr)                               
regional chorizo, chipotle chili, sourdough bread, 
Mexican beer, hoja Santa  

Green Salad                                 
cashews, grapefruit vinaigrette, blue cheese 

 

 

ANTIPASTI 

Lobster Tagliatelle*                                               
confit garlic cream, tomatoes, pecorino Romano 

Risotto alla Milanese                                         
saffron, asparagus, parmesan cheese 

Ricotta and Spinach Ravioli                    
spinach, pine nuts, marinara sauce 

Fettuccine alla Carbonara                      
guanciale (80gr), pecorino Romano,                            
black pepper, EVOO 

Trofie e Trufa                                             
braised beef, parsley, artichokes, parmigiano reggiano 

Spaghetti Cacio e Pepe                              
cream, toasted black pepper, parmesan cheese, egg 

Gnocchi with Arugula Pesto                     
sweet potato gnocchi, pumpkin seeds   

 

PRIMI 

Grilled Catch of the Day (220gr)                         
couscous, fennel salad, rosemary, lemon  

Scampi Shrimp (240gr)                                
garlic, white wine, seafood butter, angel hair pasta 

Fried Eggplant                               
parmesan cheese, tomato cream, lemon,             
special mix of herbs and spices from the chef 

Romesco Octopus (400gr)                        
polenta with regional chorizo, mixed nuts, spicy oil,          
confit garlic 

Frutti Di Mare*                                                      
catch of the day (120gr), lobster tail (120gr), shrimp(100gr), 

octopus(100gr), soft shell crab(90gr), lump crab(60gr), 

scallops(80gr), clams(100gr) 

Mattone Chicken (800gr)                             
salt-crusted potatoes, garlic, lemon butter 

Bistecca alla Fiorentina* (600gr)                        
ribeye center cut, roasted pearl tomatoes,           
sage demi-glace, organic greens 

Breaded Veal Cutlet* (250gr)                   
homemade fries, gremolata 

Lasagna                                 
bolognese sauce, bechamel sauce, sourdough 

Beef Tenderloin* (220gr)                              
lentil stew, parsnip puree 

SECONDI 

CONTORNI 
Eggplant Parmigiana                                               
tomato sauce, parmigiano reggiano, cashews,      
spiced crunch 

Mushroom Risotto                                                     
seasonal mushrooms, olive oil, epazote 

Polenta Gorgonzola                                                 
mascarpone cheese, gorgonzola cheese,            
herb breadcrumbs  

Salted Potatoes                                                     
gremotala, confit garlic 

 

add black truffle (1gr) to your dish                  
 
 
 

Contains Nuts            Contains Seafood            Spicy             Raw Food            Contains Gluten        Locally Sourced         Vegan Option Available 
All our products contain Dairy, please refer to your waiter for dairy free options             

 Prices are quoted in Mexican pesos, service charge and taxes included. Sustainability fee not included. 
 Menu available from 18:00 pm to 22:00 pm. 

Eating raw or undercooked produce can increase the risk of contracting foodborne illnesses. 
*Not included in Meal Plan  

All our Catch is sustainably sourced 

bb 


