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s Lamb Barbacoa ............... $315
Tender lamb meat cooked and infused with 
smoked chillies for 12 hours served with pickled 
red onions, salsa and tortillas.

Tuna Sashimi ................... $290
Tuna thinly sliced dressed with ponzu, evoo, red 
onions, serrano chile, avocado and sesame seeds.

Buffalo Chicken Wings... $155
Chicken wings and drumsticks tender inside 
and crispy outside with hot sauce and ranch 
dressing.
Ceviche Three Ways ...... $315
Shrimp and octopus ceviche on cocktail sauce, 
shrimp ceviche on green sauce “aguachile” style 
and tuna ceviche on black sauce.

Guacamole ................................ $120
Made to order with tomato, red onion, serrano chili, 
cilantro and cotija cheese.

Mezcal Infused Melted Cheese $185
Served with chistorra (spanish chorizo), salsa and 
handmade tortillas.

Asian Tuna Tartare ............. $290
Yellowfin tuna marinated with sesame oil, infused 
soy sauce and ginger served with avocado and 
wonton chips.

Caribean Peppers .................. $220
Mild yellow chili peppers stuffed with shrimp and 
cream cheese, wrapped in bacon and served with 
hibiscus sauce (4 pcs).

Salads
Ambrosia Salad ........................ $155
Mixed leafy greens (arugula, Romaine, Radicchio, red 
leaf) with cherry tomatoes, goat cheese, mixed nuts and 
honey balsamic vinaigrette.

Caprese Salad ........................... $145
Fresh mozzarellaconfit with herbs, served with tomato 
slices and dressed with EVOO and balsamic vinegar 
reduction.

Ceasar Salad .............................. $135
W/Chiken $225    W/Shrimp $255
Traditional, served with cherry tomatoes, homemade 
croutons and parmesan cheese.

Soups
Bay Scallops Bisque ........... $120
Made with bay scallops from bahia de San Carlos, 
served with croutons and crunchy vegetables.

Tortilla Soup ............... $110
Served on the table, with our special 
sauce made of epazote and our mix 
of peppers.

FROM THE GRILL
Argentinean Asado (For 2)  $920
Vacio Steak and New York Steak with spinach and 
cheese empanadas, green salad and mashed potatoes.

Sonorense Asado (For 2) ... $940
Rib Eye and flank steak served with chistorra (spanish 
chorizo), guacamole and black refried beans.

Flank Steak .............................. $395
Charcoal grilled, served with black refried beans, 
guacamole, grilled onions and handmade tortillas.

*Add four jumbo shrimps to your order $195
(Garlic, breaded, sttufed).

Rib Eye 14 Oz. .............................. $570
Served with mashed potatoes, veggie kebab and 
grilled corn with red chili aioli.
New York 14 Oz. .......................... $440
Served with mashed potatoes, veggie kebab and 
grilled corn with red chili aioli.
Vacio 12 Oz ..................................... $495
Tender and juicy Argentinean Cut served with green 
mixed salad and mashed potatoes.
Bone-In Filet 14 Oz ...................... $570
Served with mashed potatoes, veggie kebab and grilled 
corn with red chili aioli.



Main Dishes
Drunken Fajitas (Flank Steak)  $395
                   (Chicken) ....... $285
                   (Shrimp) ........ $325
Fajitas with beer and tomato sauce, grilled onions 
and cheese; served with black refried beans, 
guacamole and tortillas.

Shrimp Enchiladas .................. $325
Shrimp enchiladas with mezcal, refried beans, 
chipotle sauce and cream.

Seabass Fillet on Miso Glaze ... $395
Served on  bed of white rice, with bittersweet soy, 
honey and mushrooms sauce.

Shrimp Fettuccini ................... $350
Fettuccini with jumbo shrimp, basil, cherry toma-
toes, served with parmesan cheese.

Hamburger ................................. $220
7 oz. Juicy meat charcoal grilled, classic american 
style with bacon, cheese, red onions, lettuce with 
the house dressing.

Chicken Roulade ........................ $305
Chicken breast stuffed with spinach, sun dried 
tomatoes, cheese, wrapped in bacon and served 
with old fashion mustard sauce.

Grilled Chicken Breast ............ $265
Choice of Piccata sauce or Mango Chutney.
Served with mashed potatoes and vegetables.

Seabass Fillet with Mushrooms 
Rissoto .......................................... $395
Choice of Sofrito Garlic, Piccata or White Wine 
Sauce.

Shrimps w/White Wine Sauce $350
Jumbo shrimp sauteed with butter, white wine, 
guajillo chile and tomato; served with mushroom 
risotto.
Octopus al Ajillo ....................... $360
Tender octopus sauteed with butter, garlic, lime 
and guajillo chile, served with white rice and 
vegetables.

BBQ Ribs ...................................... $345
Pork Short Ribs cooked at 145° F for 14 hours 
&finished on the charcoal grill, glazed with our 
homemade BBQ sauce, served with coleslaw and 
french fries.

Pork Shank on Adobo Sauce $325
Cooked at 167 °F for 12 hours served with 
vegetables on vinegar and tortillas.

Desserts
Crème Brûlée ........................... $105
Made with pomegranate liquor and served with 
wild berries.

Flan Napolitano ....................... $105
Creamy caramel custard served with wild berries.

Brownie a la Mode ............... $130
Chocolate brownie with pecans and served with 
basil and mint ice cream.

Mexican Churros .................... $120
Stuffed with chocolate sauce and condensed 
milk, served with a spoon of ice cream.

Kids Menu
Chicken Fettuccini Alfredo .. $145

Chicken Strips .......................... $130

Steak Quesadillas ..................... $175

16% Tax included.

Rate us!


