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CHICKEN GYRO
Juicy grilled chicken breast with mixed greens, tomato,
and onion in a crispy pita bread

ARRACHERA BURRITO
Delicious marinated arrachera burrito in a flour tortilla,
served with French fries

CATCH OF THE DAY
Fresh grilled fish marinated in the house creamy garlic sauce
and spices

GRILLED LOBSTER
Fresh lobster cooked in a wood oven with butter of fine herbs

SMOKED PORK RIBS
Smoked in pine wood and served with house BBQ sauce and
mashed potatoes

GRILLED OCTOPUS
Crispy octopus  on a bed of spicy potatoes with guajillo
chili oil

GRILLED FISH FILLET
Charcoal-grilled catch of the day with delicious garlic butter,
grilled vegetables, and steamed rice

CLASSIC HAMBURGER
Juicy prime angus beef patty on the house artisanal brioche, with gouda
cheese, tomato, onion, and pickles, served with French fries

BOTANICO VEGAN BURGER
Marinated giant portobello mushroom, gouda cheese, dried tomato,
caramelized onions, pickles, and lettuce, served with French fries

ARRACHERA PEPITO
Crispy baguette filled with juicy grilled arrachera, refried beans,
guacamole, red onion, and gouda cheese

FISH & CHIPS
Crispy fish strips with tartar sauce and lemon, served with
French fries

QUICK BITES

GRILL

PASTAS

TACOS

SIDES

HUMMUS
Smooth smoked chickpea and tahini 
cream with crispy pita bread

GUACAMOLE
Delicious combination of red onion, 
tomato, lime juice, cilantro, and smoked 
salt, accompanied by crispy totopos 

TOSTADAS
TUNA. Marinated with ginger and citrus, 
and dressed with a Sriracha mayonnaise 
Sriracha

FISH. Fresh diced fish marinated in 
tropical citrus

TIRADITOS
SALMON. Marinated salmon slices 
accompanied by Sriracha mayonnaise, 
serrano chili flakes, and sesame oil
 
TUNA. Ginger and soy-marinated tuna 
slices accompanied by radish, cucum-
ber, and roasted garlic oil 

SHRIMP AGUACHILE
Fresh and juicy shrimp in tomatillo, 
cucumber, and serrano chili sauce

CEVICHES
Delicious mixture of tomato, red onion, 
cilantro, and serrano chili

SHRIMP OR FISH

CAESAR SALAD
Fresh romaine lettuce with Caesar 
dressing, croutons, and fresh parmesan 
cheese

CONTADINO SALAD
Mixed greens, roasted beetroot, cherry 
tomatoes, green olives, fresh goat 
cheese, and oregano vinaigrette

SPAGHETTI BOLOGNESE
Soft pasta in traditional bolognese sauce 
with fresh parmesan cheese

FETTUCCINE ALFREDO WITH 
CHICKEN
Grilled chicken strips in alfredo sauce 
with parmesan cheese

FETTUCCINE WITH SALMON 
AND VODKA AROMA
White sauce flavored with vodka, 
accompanied by grilled salmon cubes

BAJA FISH TACOS WITH 
PASSIONFRUIT SAUCE
Catch of the day topped with a tasty 
passion fruit sauce, avocado cubes, and 
eureka lemon

MARINATED SHRIMP TACOS
Shrimp stewed in a spicy 3-chile adobo, 
served with avocado and garlic mayon-
naise

OCTOPUS PASTOR TACOS
Slices of octopus cooked in the style of 
trompo al pastor with cilantro cream, 
onion, and grilled pineapple

STEAMED RICE

FRENCH FRIES

MASHED POTATOES

GRILLED VEGETABLES

All prices are in Mexican pesos and include taxes (16% VAT).
Please inform your waiter of any allergies. We accept credit cards.

Service not included.

SALADS

2 SIDES TO CHOOSE FROM

- PICANHA - RIB EYE

CHARCOAL-GRILLED STEAKS (300 GR.)


