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1.1 Kg-38oz Our Big Boy Tomahawk (For Two / Para Dos Personas) ….…........
900gr  Nuestro Gran Tomahawk

250 Grs - 8 Oz New Zealand Rack Of Lamb ................................…....
250gr  Costillar De Cordero De Nueva Zelanda

500g-17.5oz San Carlos, B.c. Wild-Caught Lobster Tail .....................
500gr  Cola De Langosta Salvaje

300g-10oz Strip Loin Wagyu.........……...…........................................... 
300gr  Tira De Lomo Wagyu

210 Gr - 7 Oz Jumbo Shrimp ................................................................
210 Gr   Camarones Jumbo

350 Grms - 12 Oz Alaska King Crab  .................................…..............
350 Gr   Cangrajo Rey De Alaska

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 en una raza bovina originaria de Japón. Su carne es muy apreciada 
por sus características de sabor, terneza y jugosidad, es utilizada para la preparación 

de platos gourmet de alto coste. Su grasa es rigurosamente sana para el 
consumo humano, pues contiene alto porcentaje de ácidos grasos insaturados 

y poliinsaturados, los cuales ayudan al sistema inmunológico y el desarrollo 
celular.

USDPESOS
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$45

$80

$138 

$35

$100 

$1,700

$900

$1,600

$2,760

$700

$2,000

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

CONSUMPTION OF RAW OR UNDERCOOKED FOODS FROM ANIMAL ORIGIN, SUCH AS BEEF ORLAMB, 
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



These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. Please notify our restaurant manager about any health condition or allergy of concern. 

El consumo de carne, pollo, pescado, marisco y huevos crudos o poco cocidos puede incrementar el riesgo de intoxicación alimentaria, especialmente bajo ciertas 
condiciones médicas. Por favor avisa al gerente en turno si alguien de tu grupo es alérgico a algún alimento.

SLIGHTLY SPICY 
LIGERAMENTE 

PICANTE

SPICY
PICANTE

VERY SPICY 
MUY PICANTE

SUGAR FREE 
SIN AZÚCAR

PORK
PUERCO

SHELLFISH
MARISCOS

PEANUTS
CACAHUATE

TREE NUTS
NUECES

GLUTEN FREE
SIN GLUTEN

DAIRY PRODUCT
PRODUCTO

LÁCTEO

VEGETARIAN
VEGETARIANO

VEGAN
VEGANO

EGG
HUEVO
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*Contains dairy /
Contiene lácteos

Antipasti
Starters selection served before the meal to whet the appetite
Selección de entradas servidas antes de la comida para abrir el apetito

Calamari Fritti 
Fried squid and zucchini, Pecorino cheese and capers dip
Calamares y calabacines fritos, queso Pecorino y aderezo de alcaparras

Bruschetta di Ricotta     
Ricotta cheese, cherry tomato, basil and olive oil
Tomate cherry, albahaca y aceite de olivo

Carpaccio di Manzo 
Beef carpaccio with arugula salad, parmesan cheese and black olives
Láminas de res con arugula, queso parmesano y aceituna negra

Funghi al Marsala
Sautéed mushrooms with Marsala wine creamy sauce
Hongos salteados con salsa cremosa al vino Marsala

Welcome to 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.

¡Bienvenido a mi hogar! 
Aquí, haremos un viaje a través de las tradiciones culinarias de "La Bella Italia", 

un país que utiliza sus ricas raíces culturales para informar el presente y
guiar su futuro.



These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. Please notify our restaurant manager about any health condition or allergy of concern. 

El consumo de carne, pollo, pescado, marisco y huevos crudos o poco cocidos puede incrementar el riesgo de intoxicación alimentaria, especialmente bajo ciertas 
condiciones médicas. Por favor avisa al gerente en turno si alguien de tu grupo es alérgico a algún alimento.
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*Contains dairy /
Contiene lácteos

Le Nostre Insalate
La Nostra Caprese    
Tomato salad with basil and burrata cheese
Ensalada de tomate con albahaca y queso burrata 

Insalata Pere e  Gorgonzola 
Mixed greens with blue cheese, pear, almond and honey vinaigrette
Hojas Mixtas con queso azul, pera, almendra y vinagreta de miel

Le Nostre Zuppe
Original recipe from the “cucina povera” rooted in the rural and rustic tradition

Receta original de la “cocina de los pobres”, basada en platos con raíces rústicas y rurales

Vellutata di Peperoni Rossi Ar rostiti 
Cream of roasted red bell pepper, sun-dried tomato basil
Crema de pimiento rojo asado, tomate deshidratado y albahaca

Zuppa di Fagioli  
Italian bean soup with bacon, sausage and croutons
Sopa de frijol con tocino, salchicha italiana y crutones



These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
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*Contains dairy /
Contiene lácteos

I nostri Piatti Preferiti
(Pasta, Risotto e Secondi Piatti)
Fresh pasta handmade with the love and patience of an Italian Nonna
If you like grated cheese in your pasta, don´t forget to ask for our cheese ritual!

Reminiscencias de pasta fresca amasada a mano con el amor y paciencia de “La Nonna”
¡Si te gusta el queso en tu pasta, no te pierdas nuestro ritual!

Ravioli  alla Sarda
Ricotta and mascarpone ravioli with serrano ham and pink sauce
Relleno de mascarpone y ricotta en salsa rosada con jamón serrano

Fettuccine ai Funghi e  Tartufo  
Creamy mushroom Ragu with Fettuccine and Truffle essence
Ragu cremoso de hongos con pasta Papardelle y escencia de Trufa

Penne Salmone e Vodka  
Fresh semolina penne in Vodka and salmon pink sauce
Pasta penne en cremosa salsa de Vodka y salmón ahumado

Rigatoni alla Sor rentina  
Fresh rigttoni pasta in tomato sauce and purple basil
Pasta rigattoni en salsa de tomate y albahaca morada

Carbonara Romana  
Spaghetti with egg yolk, pancetta, Pecorino Romano cheese and black pepper
Spaghetti en salsa de yema de huevo, panceta, queso Pecorino romano y pimienta negra

Lasagna alla Bolognese
Means meat rogout, bechamel and Mozzarella cheese
Ragú con carne molida, bechamel y queso Mozzarella



These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. Please notify our restaurant manager about any health condition or allergy of concern. 

El consumo de carne, pollo, pescado, marisco y huevos crudos o poco cocidos puede incrementar el riesgo de intoxicación alimentaria, especialmente bajo ciertas 
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*Contains dairy /
Contiene lácteos

Tortellini di Aragosta
Lobster, tomato creamy sauce
Langosta, salsa cremosa de tomate

Risotto Cacio e  Pepe 
Roman Risotto with Pecorino cheese, black pepper and truffle essence
Risotto con queso Pecorino, pimienta negra y esencia de trufa

Risotto Sor rento
Prawns and squid risotto with lemon
Risotto con camarón, calamar y limón

Costilla Corta & Tartufo
Slow cooked beef short ribs with polenta, vegetables and truffle gravy
Costillas de ternera de cocción lenta con polenta, verduras y gravy de trufa

Pollo Gorgonzola
Roasted chicken breast, Gongonzola sauce, potato with caramelized onions and bacon
Pechuga de Pollo asada, salsa de Gorgonzola, papa con cebolla caramelizada y tocino

Stinco d´agnello        
Slow Cooked Lamb Shank with potato and sundried tomato gravy
Chamorro de Cordero con papa y gravy de tomate deshidratado

Funghi Portobello al Forno     
Roasted Pepper Sauce, caramelized onions and spinach salad
Salsa de pimientos asados, cebollas carameliazadas y espinacas salteadas

Salmone Ciao
Seared Salmon Served with a Strawberry-Balsamic Glaze and Spinach & Mushrooms
Salmon sellado con un glaseado de Balsamico-Fresas servido con Espinacas y Setas 
Salteadas



These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. Please notify our restaurant manager about any health condition or allergy of concern. 
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*Contains dairy /
Contiene lácteos

Bambini
Jr. Rockers Homemade Soups •  Sopas Caseras
Chicken and vegetables • Pollo y verduras 

Broccoli and asparagus cream • Crema de brócoli y espárragos 

Carbs •  Carbohid ratos 
Spaghetti with tomato sauce or butter • Espagueti con mantequilla o tomate 

Mac & cheese • Macarrones con queso

Proteins  • Proteínas  
Chicken nuggets and French fries • Nuggets de pollo con papas fritas

Fish fingers and grilled sweet corn • Palitos de pescado con elote asado

Corn or wheat quesadillas • Quesadillas con tortilla de maíz o trigo

McRock burger and onion rings • Hamburguesa McRock con aros de cebolla

Shrimp stir-fry with sweet & sour sauce • Camarones salteados con salsa agridulce

Grilled beef steak and mashed potatoes • Filete de res a la parrilla con puré de papa

Specialty Cuisine •  Especialidad De La Cocina  
Every restaurant has a kid’s specialty, ask the Chef and he will surprise you!
¡Todos los restaurantes tienen una especialidad para niños, pregúntale al Chef y él te sorprenderá! 

Sweet Endings! •  ¡Dulce Final!   
Do not forget your favorite ice cream with lots of toppings
No te olvides de tu helado favorito lleno de toppings



These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
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Peccata Minuta
Italian sweets! · ¡Dulces italianos!

 
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 difícil resistirse a todas las tentaciones dulces que la gastronomía italiana ofrece, 

échale un vistazo tú mismo y di que no... ¡Sí puedes!

Cannolo Siciliano   
Classic Cannolo Stuffed 

with Ricotta, Orange and 
Chocolate Chips

Cannolo Clásico Relleno 
de Ricotta, Naranja 

y Chispas de Chocolate

Caprese al Cioccolato  
Classic Chocolate Cake 

from Capri Served with 
Vanilla Ice Cream

Postre Clásico de Capri
 servido con Helado 

de Vainilla

Pannacotta  
Vanilla, Red Berries Compote, 

Almon Milk, Coconut Milk
Compota de vainilla y 
frutos rojos, leche de 

almendra, leche de coco

Tiramisú classico
Mascarpone Cheese Mousse, 

Sponge Cake With Espresso 
Coffee Sprinkled with Cocoa and 

Kahlúa Coffee Liqueur 
Mousse de Queso Mascarpone, 

Bizcocho Esponjoso con 
Café Espresso, Cacao en Polvo y 

Kahlúa Licor de Café


