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ITALIAN CUISINE

DINNER ¢ CENA.......cccorirmrrrerninnennns 4

DESSERTS ¢ POSTRES .........ccouvuueen.

KID'S MENU « MENU DE NINOS

9/07/24
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WAGYU JAPANESE BEEF

The Wagyu in a bovine breed native from Japan. Its meat is highly appreciated for
its characteristics of taste, tenderness and juiciness, it is used for the preparation of
gourmet dishes of high cost. Its fat is rigorously healthy for human consumption, as it
contains a high percentage of unsaturated fatty acids and polyunsaturated, that helps
to the immune system and the cellular development.

El Wagyu es una raza bovina originaria de Japdn. Su carne es muy apreciada por
sus caracteristicas de sabor, terneza y jugosidad. Es utilizada para la preparacion de
platos gourmet de alto coste. Su grasa se considera muy sana por el alto porcentaje

de acidos grasos insaturados y poliinsaturados, los cuales ayudan al sistema
inmunoldgico y el desarrollo celular.

PESOS usb

1.1 Kg-380z Our Big Boy Tomahawk (For Two / Para Dos Personas) DD ... $1,700 $85

900gr Nuestro Gran Tomahawk

250 Grs - 8 Oz New Zealand Rack Of Lamb €@ @) e, $900 $45

250gr Costillar De Cordero De Nueva Zelanda

500g-17.50z San Carlos, B.c. Wild-Caught Lobster Tail %] ......... $1,600 $80

500gr Cola De Langosta Salvaje

300g-100z Strip Loin Wagyu®@@ @) ........coueeeveeeeeeeeceeeeeeeeeeesnsnans $2,760 $138

300gr Tira De Lomo Wagyu

210 Gr - 7 Oz Jumbo Shrimp @S ..o $700 $35

210gr Camarones Jumbo

350 Grms - 12 Oz Alaska King Crab @S0 ...ouveeveveveeeervveeenen. $2,000 $100

350gr Cangrajo Rey De Alaska

CONSUMPTION OF RAW OR UNDERCOOKED FOODS FROM ANIMAL ORIGIN, SUCH AS BEEF OR LAMB,
MAY RESULT IN AN INCREASED RISK OF FOODBORNE ILLNESS
EL CONSUMO DE PRODUCTOS ANIMALES CRUDOS COMO LAS CARNES ROJAS DE TERNERA'Y
CORDERO, PUEDE RESULTAR EN UN INCREMENTO DEL RIESGO DE ENFERMEDADES

WEIGHT SHOWN BEFORE COOKED / EL PESO MOSTRADO ES ANTES DE COCER
OUR PRICES INCLUDES TAXES AND SERVICE / NUESTROS PRECIOS INCLUYEN IVA'Y SERVICIOS




Due to the risk of foodborne illness, the consumption of raw and/or undercooked
foods is at the discretion of the consumer.
If you have any allergies, dietary restrictions, or alimentary intolerance, please inform your server.

Por la probabilidad de riesgo de intoxicacidn alimentaria el consumo de alimentos crudos y/0 pocos
cocidos es responsabilidad de quién los consume. Si tienes alguna alergia, intolerancia y/o restricciéon
alimentaria por favor informa a tu mesero.

DAIRY PRODUCT EGG TREE NUTS PEANUTS SEEDS SHELLFISH, MOLLUSCS AND CRUSTACEANS
PRODUCTO LACTEO HUEVO NUECES CACAHUATE SEMILLAS MARISCOS, MOLUSCOS Y CRUSTACEOS

FISH V spicy &R MUSTARD CELERY SULFITES SOovY
PESCADO J PICANTE @= MOSTAZA APIO SULFITOS SOYA

Your well-being is our priority. We encourage you to choose healthy options during your stay,
and explore nutritious and delicious dishes at our restaurant.

Tu bienestar es nuestra prioridad. Te invitamos a elegir opciones saludables durante tu estancia,
descubre platos nutritivos y deliciosos en nuestro restaurante.

VEGETARIAN VEGAN GLUTEN FREE SUGAR FREE
VEGETARIANO VEGANO SIN GLUTEN LIBRE DE AZUCAR
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Weleome Lo my home!
Here, we’ll take a journey through the culinary traditions of Italy, a country that uses its rich
cultural roots to both inform the present and guide its future.
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Aqui, haremos un viaje a través de las tradiciones culinarias de "La Bella Italia”, un pais que
utiliza sus ricas raices culturales para informar el presente y guiar su futuro.
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Antipasts

Starters selection served before the meal to whet the appetite

Seleccion de entradas servidas antes de la comida para abrir el apetito

I4 / i ’ ’ I4
Calomarl & 7@/5/9& %L?zttz 145
Fried squid and octopus, roasted garlic and chilli pepper with a splash of pecorino romano

Calamares y pulpo fritos, aderezo de ajo rostizado y peperoncino con lluvia de pecorino romano

Fruschetts Di Vscotta é/¢&ﬂz¢/0%zﬂ 10 %

Confit tomatoes and garlic, onion, olive oil, basil and Kalamata olives,

on top of sourdough bread and creamy ricotta

Tomates confitados y ajo, cebolla, aceite de oliva, albahaca y aceitunas Kalamata,

encima de pan de masa madre y ricotta cremosa

Caspaccer D/ &ZM/ZZ& 1@ &

Beef carpaccio with mushrooms, arugula, parmesan slices, capers and olive oil

Léminas de res, champifiones, rucula, laminas de parmesano, alcaparras y aceite de oliva

Caspacceo Dl Garlmone & @ 5

Salmon carpaccio, onion, capers, arugula and lemon vinaigrette

Laminas de salmodn, cebolla, alcaparras, rdcula y vinagreta de [imon
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Starters selection served before the meal to whet the appetite

Seleccion de entradas servidas antes de la comida para abrir el apetito

Lo Nostre Capresseio@s @
Arugula, tomato, fresh mozzarella, basil, olive oil and Genovese pesto

Rdcula, tomate, mozzarella fresca, albahaca, aceite de olivo y pesto genovese

Peva ¢ Gorgonjoln 10 @9

Mixed greens with gorgonzola cheese, cranberry, pear, caramelized walnut and yogurt dressing

Mezcla de lechugas frescas, queso gorgonzola, ardandano, pera, nuez caramelizada y aderezo de yogurt

Bussate Pomodos! 16 ©@ 0

Arugula, fig, tomato, pine nuts and modena vinaigrette

Rdcula, higo, tomate, piAion y vinagreta de mdodena

Zuppe

Nostra Minestrone 1 @8

Traditional soup made with seasonal vegetables and grated pecorino romano cheese

Sopa tradicional de verduras de temporada y queso pecorino romano

Del Givime 1029 5

Cream soup of the day

Crema del dia
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Carbonnra 00 2@ %
Pasta, egg cream, pancetta, black pepper and Roman pecorino

Spaghetti, crema de huevo, pancetta, pimienta negra y pecorino romano

Gnocclid 102® 9%

Homemade gnocchi with four cheese sauce and sun-dried tomato

Gnocchi hechos en casa con de salsa de 4 quesos y tomate deshidratado

7@%%@@@%@9&

Fettuccine Alfredo in a garlic Parmensan cream sauce

Fetuccini banado con crema de queso parmesano

Prsta Alln FBoscairls 1620 %

Fettuccine with mushrooms and prosciutto, onion, tomato, and white wine butter garlic sauce

Fetuccini con prosciutto y champifnones, cebolla, tomate y ajo al aroma del vino blanco

terminado con un toque de crema

Felognese @ &
7
Spaghetti with beef ragout and Provencal herbs

Spaghetti con ragu de carne y hierbas provenzales

Pavioly 00 & @ 8%

Ravioli stuffed with cheese in a creamy pink sauce with basil

Raviolis rellenos de queso en salsa rosa cremosa con albahaca



Novcing 2 ®@%

Penne pasta in a homemade stew of Italian sausage, spinach, onion and white wine sauce

Pasta penne en guiso casero de salchicha italiana, espinaca, cebolla con salsa al vino blanco

%/LSZM% S 8%

Linguini with sautéed shrimp, mussels, octopus, onion and a garlic pomodoro sauce

Linguini con camarones rostizados, mejillon, pulpo, cebolla y ajo en salsa pomodoro

Salmone & Vodkn 1 # @ & @ s

Penne pasta with creamy pink vodka sauce and basil salmon

Pasta penne con cremosa salsa rosa al vodka y salmon con albahaca

7@%@% Porcin 0@ &

Creamy risotto cooked with porcini mushrooms scented with white truffle essence

Risotto cremoso cocinado con hongos porcini perfumado con esencia de trufa blanca

Lusagns 16 » & &
k./l
Ground beef, pomodoro sauce and mozzarella cheese

Carne molida de res, salsa pomodoro y queso mozzarella

@ Ask us for the rice pasta as a gluten free option

Consultanos por la pasta de arroz como opcion sin gluten



econds %é’fé/%ﬂ%ﬂl@/

Costolette o Pepe § & @ 5
Oven roasted beef back rib with parmesan potato purée and creamy pepper sauce

Costilla de res al horno con puré de papa al parmesano y salsa cremosa de pimientos

’ ’ (/-
7/2&#& ar Jlﬂ%ﬂ 1@ %
Beef fillet, arugula, mini potato salad with gorgonzola sauce and caper

Filete de res, ensalada de rucula y papa cambray en salsa de gorgonzola y alcaparra

Cusobucey 0 # ® %

Braised lamb shank with polenta and roasted pepper demi-glace sauce

Chamorro de cordero al horno con polenta en salsa demi-glace de pimientos asados

Salmone 1@ @ %

CIAO style garnished with mashed potatoes, creamy artichoke sauce,

caper and sun-dried tomato sauce in white wine

Al estilo CIAO con guarnicion de puré de papa en salsa cremosa de alcachofa,

alcaparra y tomate deshidratado al vino blanco
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Authentically ar tisand

Our pizza dough is slowly fermented for 48 hours before being rolled by hand

and baked in wood-fire oven

iIAuténticamente artesanales! Masa de pizza con 48 horas de fermentacion lenta,

extendida a mano y cocida en horno de lefia

Per ¢ Gorgonjols 1® 9 »

Pear slices, gorgonzola cheese, mozzarella cheese, spinach and balsamic glaze

Laminas de pera, queso gorgonzola, queso mozzarella, espinaca y glasé balsamico

Novcing 0 @ & &

Italian sausage, bacon and mozzarella cheese in pomodoro sauce finished

with a splash of pepperoncino flakes

Salchicha italiana, tocino y queso mozzarella en salsa pomodoro

terminada con una lluvia de hojuelas de peperoncino

Salpmine 0 4

Pepperoni, mozzarella and pomodoro sauce

Pepperoni, mozzarella con salsa pomodoro

Miargliesits & 5.

Mozzarella cheese, basil and pomodoro sauce

Queso mozzarella, albahaca y salsa pomodoro



’
Prosciutle 1@ &
Pomodoro sauce, mozzarella cheese, prosciutto, arugula and balsamic vinaigrette

Salsa pomodoro, queso mozzarella, prosciutto, rdcula y vinagreta de balsamico

s
Vesdusg & Pesto 85 @
Pomodoro sauce, mixed vegetables and pesto sauce

Salsa pomodoro, variedad de vegetales con salsa pesto

’
4 Tormaggl 09 &
Mozzarella, parmesan, gorgonzola and provolone

Mozzarella, parmesano, gorgonzola y provolone

= ’
Saloml ) #
Salami, mozzarella cheese and pomodoro sauce

Salami, queso mozzarella y salsa pomodoro

10



Pecenta Miuts

It is hard to say no to all the delicious temptations italian gastronomy can offer,

have a look by yourself...

and say no if you can!

Es dificil resistirse a todas las tentaciones dulces que la gastronomia italiana ofrece,

échale un vistazo tu mismo y di que no... iSi puedes!

Nostre Canelon 1 O @

Phyllo stuffed with stracciatella, hazelnut,

pistachio and Marsala reduction

Pasta filo relleno de stracciatella, avellana,

pistache y reduccion de Marsala

/// vitn dr Ceoceodlato 10

Chocolate cake and Papantla vanilla ice cream

Pastel de chocolate y helado

de vainilla de Papantla

772/}//5/2&2 0@
With coffee liqueur, mascarpone cheese

and local cocoa

Con licor de café, queso mascarpone y

cacao local

¢WW Cottn 1 @

With seasonal fruits and mint

Con frutos de temporada y menta

1n



Fambint

Pusts 50 0@ # %

Alfredo or pomodoro sauce with Parmesan cheese

Salsa Alfredo o pomodoro con queso permesano

Stalopping Dl Donjo 1@ =
Beef escalope with mashed potatoes

Escalopa de res con puré de papa

Pepite D Polly 05

Chicken nuggets with french fries

Nuggets de pollo con papas a la francesa

12



