


P L AT O S  P E Q U E Ñ O S  
—

GUACAMOLE CON CHICHARRON 120 g $190
Jalapeño, queso cotija

HOT WINGS 150 g $275
Salsa picante de tamarindo y mango, zanahorias y queso azul

POPCORN SHRIMP 150 g $280
Salsa picante de maracuyá, lechuga baby gem

EMPANADAS CASERAS 100 g $180
Elige tu ingrediente: carne asada o chile poblano

A G UA C H I L E  &  E N S A L A D A 
—

ENSALADA CESAR 120 g $225
Lechuga romana, crutones de brioche, queso cotija 

AGUACHILE DE CAMARÓN 180 g $350
Aguachile negro, pepino, habanero, cebolla morada

* Este menú contiene platillos con ingredientes crudos; consumir productos crudos o poco cocidos 
puede aumentar el riesgo de enfermedades transmitidas por alimentos.

*Todos los precios están en moneda nacional e incluyen 16% de IVA / El servicio no está incluido.
* Método de pago en efectivo moneda nacional, tarjeta Visa, Mastercard y American Express.

* No existe consumo mínimo.



E N T R A D A S
—

LA TERRAZA BURGER 150 g $275
6 oz de carne Black Angus, cheddar añejo, salsa secreta, 

mermelada de tomate, cebolla morada

BULL BURGER 150 g $275
6 oz de carne Black Angus, salsa bull, queso cheddar

PASTA DE CAMARONES ASADOS CON POBLANO 200 g $375
Salsa de crema de queso con poblano, elote asado, camarones, linguini Barilla

TA C O S
—

POLLO AL PASTOR 60 g $100
Piña ahumada, cilantro  

PULPO AL PASTOR 60 g $125
Crema de aguacate, pico de gallo con piña

NUEVA YORK 60 g $125
Filete de res marinado, pimiento morrón, sikilpak, cebolla frita

CAMARÓN ESTILO BAJA 60 g $100
Tempura de camarón, aguacate, pico de gallo, mayonesa de chipotle

LENGUA 60 g $125
Lengua confitada, cebolla encurtida

CRISPY PORK BELLY 60 g $125
Panceta de cerdo cocida al vacío, salsa verde, cebolla encurtida, rábano

PESCADO 60 g $125
Mezcla de tempura, col encurtida, alioli de jalapeño, ensalada de hierbas

ELECCIÓN DE 3 TACOS $350

* Este menú contiene platillos con ingredientes crudos; consumir productos crudos o poco cocidos 
puede aumentar el riesgo de enfermedades transmitidas por alimentos.

*Todos los precios están en moneda nacional e incluyen 16% de IVA / El servicio no está incluido.
* Método de pago en efectivo moneda nacional, tarjeta Visa, Mastercard y American Express.

* No existe consumo mínimo.



* Este menú contiene platillos con ingredientes crudos; consumir productos crudos o poco cocidos 
puede aumentar el riesgo de enfermedades transmitidas por alimentos.

*Todos los precios están en moneda nacional e incluyen 16% de IVA / El servicio no está incluido.
* Método de pago en efectivo moneda nacional, tarjeta Visa, Mastercard y American Express.

* No existe consumo mínimo.

A C O M PA Ñ A M I E N T O S
—

ESQUITES 100 g $100
Elote asado, alioli de habanero, queso cotija, chile de árbol

PAPAS FRITAS 250 g $100

S O F T  D R I N K
—

HETHE NATURAL 350 ML. $85
HETHE SPARKLING 350 ML. $85
EVIAN 300 ML. $120
EVIAN 750 ML. $220
LONDON ESSENCE 200 ML. $120
RED BULL 250 ML. (SANDÍA, TROPICAL, CLASICO) $110
REFRESCO 355 ML. $80
PERRIER 330 ML.

LIMONADA 125 ML $70
NARANJADA 125 ML $70

$85



MACMOND 90 ml.  $320 
Macallan 12 años (30 ml),vermout 

blanco, licor de café 

SUMMER SUN 150 ml.  $250 
Bombay Sapphire (45ml), jarabe de 

jengibre, jugo de limón,  licor Strega, 
agua quina

RUM ROYCE 90 ml.  $320
Brugal 1888 (30ml), jarabe de agave, 

dilución de vainilla, ácido cítrico

TROPICAL BLOOD 160 ml.  $230
Bacardi Spiced, agua de jamaica, 
jarabe de jengibre, jugo de limón, 

jugo de naranja, agua mineral

 FIG SOUR 105 ml. $280 
Enemigo Blanco (45 ml), higo, Ancho 
Reyes, jugo de limón, jarabe natural, 

aquafaba

CORAZÓN DE MAGUEY 100 ml. $230 
400 Conejos Joven (45 ml), jarabe de 

pepino/kiwi, jugo de naranja 

 

RHUBARB SPRITZ 150 ml. $230                
Aperol (45 ml), sherbet de ruibarbo,     
cítricos, vino espumoso, agua tónica

CHIVAS SOUR – 105 ML / $300                  
Chivas 12 años (45 ml), jugo de limón, 

Controy, jarabe natural, aquafaba

*Todos los precios están en moneda nacional e incluyen 16% de IVA/El servicio no está incluido
* Método de pago en efectivo moneda nacional, tarjeta visa / mastercard y american express

* El consumo de bebidas alcohólicas es para mayores de edad
* La medida de alcohol por copeo es de 1.5 oz (45 ml) 

* No existe consumo mínimo

C O C T É L E S
—

MARGARITA HOUSE 100 ml.  $300
Herradura blanco (45 ml), cointreau,  

jugo de limón





S M A L L  P L AT E S 
—

GUACAMOLE WITH CHICHARRON 120 g $190
Jalapeño, cotija cheese

HOT WINGS 150 g $275
Tamarindo mango hot sauce, carrots & blue cheese

POPCORN SHRIMP 150 g $280
Passion fruit hot sauce, baby gem lettuce

HOME MADE EMPANADAS 100 g $180
Choice of: carne asada, poblano pepper

A G UA C H I L E  &  S A L A D 
—

CAESAR SALAD 120 g $225
Romaine lettuce, brioche croutons, cotija cheese 

SHRIMP AGUACHILE 180 g $350
Black aguachile, cucumber, habanero pepper, red onion  

* This menu contains dishes with raw ingredients, consuming raw or undercooked products may increase foodborne illness
* All prices are in local currency and included 16% VAT / Service is not included.

* Payment method in cas national currency, Visa, Mastercard and American Express card.
*There is no minimum consumption.



E N T R E E S
—

LA TERRAZA BURGER 150 g $275
6oz Black Angus, aged cheddar, secret sauce, tomato jam, red onion 

BULL BURGER 150 g $275
6 oz de carne Black Angus, bull sauce, cheddar cheese

ROAST SHRIMP POBLANO PASTA 200 g $375
Cream cheese poblano sauce, roasted corn, shrimp, Barilla linguini

TA C O S
—

AL PASTOR CHICKEN 60 g $100
Smoked pineapple, coriandero  

AL PASTOR OCTOPUS 60 g $125
Avocado cream, pineapple, pico de gallo

NEW YORK 60 g $125
Marinated NY strip, bell pepper, sikilpak, fried onions

BAJA SHRIMP 60 g $100
Shrimp tempura, avocado, pico de gallo, chipotle mayo

LENGUA 60 g $125
Confit lengua, habanero aioli, pickled onion

CRISPY PORK BELLY 60 g $125
Sous vide pork belly, sauce verde, pickled onion, radish

FISH 60 g $125
Tempura batter, pickled cabbage, jalapeño aioli, herb salad

CHOICE OF 3 TACOS $350

* This menu contains dishes with raw ingredients, consuming raw or undercooked products may increase foodborne illness
* All prices are in local currency and included 16% VAT / Service is not included.

* Payment method in cas national currency, Visa, Mastercard and American Express card.
*There is no minimum consumption.



S I D E S
—

ESQUITES 100 g $100
roast corn, habanero aioli, cotija cheese, chile de árbol

FRENCH FIRES 250 g $100

S O F T  D R I N K
—

HETHE NATURAL 350 ML. $85
HETHE SPARKLING 350 ML. $85
EVIAN 300 ML. $120
EVIAN 750 ML. $220
LONDON ESSENCE 200 ML. $120
RED BULL 250 ML. (SANDÍA, TROPICAL, CLASICO) $110
SODA 355 ML. $80
PERRIER 330 ML.

LEMONADE 125 ML $70
ORANGE SODA 125 ML $70

$85

* This menu contains dishes with raw ingredients, consuming raw or undercooked products may increase foodborne illness
* All prices are in local currency and included 16% VAT / Service is not included.

* Payment method in cas national currency, Visa, Mastercard and American Express card.
*There is no minimum consumption.



MACMOND 90 ml.  $320 
Macallan 12 años (30 ml),white 

vermouth, coffee liqueur 

SUMMER SUN 150 ml.  $250 
Bombay Sapphire (45ml), ginger syrup, 
lemon juice, Strega liqueur, tonic water

RUM ROYCE 90 ml.  $320
Brugal 1888 (30ml), agave syrup, vanilla 

dilution, citric acid

TROPICAL BLOOD 160 ml.  $230
Bacardi Spiced, hibiscus water, 

ginger syrup, lemon juice, orange juice, 
sparkling water

 FIG SOUR 105 ml. $280 
Enemigo Blanco (45 ml), fig, Ancho   

Reyes, lime juice, simple syrup, aquafaba 

CORAZÓN DE MAGUEY 100 ml. $230 
400 Conejos Joven (45 ml), cucumber/

kiwi syrup, orange juice  

RHUBARB SPRITZ 150 ml. $230                
Aperol (45 ml), rhubarb sherbet, citrus, 

sparkling wine, tonic water

CHIVAS SOUR – 105 ML / $300                  

Chivas 12 años (45 ml), lime juice,     
Controy, simple syrup, aquafaba

  * All prices are in local currency and include 16% VAT / Service is not included.
* Payment method in cash national currency, Visa, Mastercard and American Express card.

* The consumption of alcoholic beverages is only for people over the age of  18.
* The measure per glass is 1.5 oz (45 ml).

C O C K TA I L S
—

MARGARITA HOUSE 100 ml.  $300
Herradura Blanco (45 ml), cointreau, 

lime juice





R U M  |  R O N
—

BACARDI 8
BACARDÍ BLANCO
BACARDI MANGO

BRUGAL MAESTRO RESERVA
BRUGAL 1888

HAVANA 3 AÑOS
HAVANA 7 AÑOS

HAVANA CLUB SELECCIÓN DE MAESTROS AÑEJO
ZACAPA 23 AÑOS

C O G N A C
—

HENESSY VS
MARTELL VSOP

MARTELL XO

G I N
—

TANQUERAY
TANQUERAY 10

HENDRICKS
BOMBAY SAPHIRE

BEEFEATER
BEEFEATER 24

GIN CONDESA AZUL
GIN CONDESA ROSA
MONKEY 47 DRY GIN

MALFY
NO. 3 LONDON DRY GIN

* There is no minimum consumption
* Prices are in local currency / Service is not included / Prices include V.A.T

* Payment method in cash, national currency, Visa, Mastercard and American Express
* The consumption of alcoholic beverages is only for people over the age of  18
* Each glass contains 45 ml and each bottle included 5 soft drinks of  355 ml.

G L A S S  /  B O T T L E
—

$300/$3 000 750 ml.
$185/$1 850 750 ml.
$185/$1 850 750 ml.

$1 100/$11 100 750 ml.
$400/$4 400 750 ml.
$185/$1 850 700 ml.
$250/$2 500 700 ml.
$400/$4 000 700 ml.
$380/$3 800 750 ml. 

$350/$3 500 700 ml.
$440/$4 400 700 ml.

$2 000/$20 000 700 ml.

$190/$1 900 750 ml.
$320/$3 200 700 ml.
$300/$3 000 750 ml.
$220/$2 200 750 ml.
$220/$2 200 750 ml.
$290/$3 900 750 ml.
$230/$2 300 750 ml.
$230/$2 300 750 ml.
$490/$4 900 500 ml.
$220/$2 200 750 ml.
$390/$3 900 750 ml.



M E Z C A L
—

400 CONEJOS JOVEN
AMARAS JOVEN
AMARAS LOGIA

CREYENTE
CREYENTE REPOSADO

CREYENTE TOBALÁ
DANZANTES JOVEN

DANZANTES REPOSADO
UNION

CONTRA LAS CUERDAS

B R A N D Y
—

CARDENAL MENDOZA
TORRES 10

T E Q U I L A
—

1800 CRISTALINO
CASA DRAGONES BLANCO

KOMOS ROSADO
CASCAHUIN BLANCO

CASCAHUIN REPOSADO
CAZADORES BLANCO

CODIGO 1530 REPOSADO
CODIGO 1530 ROSA

DON JULIO 1942
DON JULIO 70

DON JULIO BLANCO
DON JULIO REPOSADO
HERRADURA BLANCO

HERRADURA ULTRA

G L A S S  /  B O T T L E  
—

$210 / $2,100 750 ml.
$220 / $2,200 750 ml.
$240 / $2,400 750 ml.
$240 / $2,400 750 ml.
$310 / $3,100 750 ml.
$320 / $3,200 700 ml.
$360 / $3,600 750 ml.
$380 / $3,800 750 ml.
$450 / $4,500 750 ml.
$600 / $6,000 750 ml.

$380/$3 800 700 ml.
$220/$2 200 700 ml.

$320/$3 200 750  ml.
$450/$4 500 750  ml.
$650/$6 500 750  ml.
$195 /$1 950 750  ml.
$240 /$2 400 750  ml.
$140/$1 400 750  ml.
$450/$4 500 750  ml
$450/$4 500 750  ml.
$680/$6 800 750  ml.
$320/$3 200 750  ml.
$210/$2 100 750  ml.
$240/$2 400 750  ml.
$220/$2 200 750 ml.
$360/$3 600 750  ml.

* There is no minimum consumption
* Prices are in local currency / Service is not included / Prices include V.A.T

* Payment method in cash, national currency, Visa, Mastercard and American Express
* The consumption of alcoholic beverages is only for people over the age of  18
* Each glass contains 45 ml and each bottle included 5 soft drinks of  355 ml.



T E Q U I L A
—

OLMECA ALTOS PLATA
OLMECA ALTOS REPOSADO

MAESTRO DOBEL
PATRON AÑEJO

PATRON REPOSADO
PATRON SILVER

PATRON CRISTALINO
ENEMIGO BLANCO

ENEMIGO CRISTALINO
ENEMIGO EXTRA AÑEJO

V O D K A
—

ABSOLUT ELYX
ABSOLUT AZUL

GREY GOOSE
STOLI ELIT

STOLI
SMIRNOFF

TITO´S

G L A S S  /  B O T T L E
—

$180/$1 800 750  ml
$245/$2 450 750 ml.
$290/$2 900 750 ml.
$400/$4 000 750  ml
$300/$3 000 750 ml.
$270/$2 700 750 ml.
$300/$3 000 700 ml.
$320/$3 200 750 ml.
$350/$3 500 750 ml.
$550/$5 500 750 ml.

$260/$2 600 750 ml.
$190/$1 900 750 ml.
$260/$2 600 750 ml.
$320/$3 200 750 ml.
$190/$1 900 750 ml.
$185/$1 850 750 ml.
$215/$2 150 750 ml.

* There is no minimum consumption
* Prices are in local currency / Service is not included / Prices include V.A.T

* Payment method in cash, national currency, Visa, Mastercard and American Express
* The consumption of alcoholic beverages is only for people over the age of  18
* Each glass contains 45 ml and each bottle included 5 soft drinks of  355 ml.



W H I S K Y
—

ABERLOUR
CHIVAS REGAL 12

CHIVAS 18
CHIVAS XV

CHIVAS ULTIS
GLENLIVET 12
JACK DANIELS

JIM BEAN WHITE LABEL
JOHNNIE WALKER BLACK LABEL

JOHNNIE WALKER RED LABEL
MACALLAN 12
MACALLAN 15
MACALLAN 18
MAKERS MARK

WOODFORD RESERVE

R E D  |  T I N T O
—

SIERRA BLANCA, CABERNET SAUVIGNON
BELLE ANGELE, PINOT NOIR

CANTO DE LUNA, BLEND 
RAMÓN BILBAO, CRIANZA

PASSIMENTO ROMEO Y JULIETA, MERLOT
CASA MADERO, CABERNET SAUVIGNON

W H I T E  |  B L A N C O
—

ALBA CLARA, SAUVIGNON BLANC
SIERRA BLANCA, SAUVIGNON BLANC

CASA MADERO 2V, CHARDONNAY Y CHENIN BLANC 
BELLE ANGELE, CHARDONNAY

VILLA SANDI, PINOT GRIGIO
MAR DE FRADES, ALBARIÑO

G L A S S  /  B O T T L E
—

$420/$4 200 700 ml.
$280/$2 800 750 ml.
$700/$7 000 750 ml.
$350/$3 500 700 ml.

$1 400/$14 000 750 ml.
$350/$3 500 750 ml.
$260/$2 600 750 ml.
$210/$2 100 750 ml.
$330/$3 300 750 ml.
$260/$2 600 750 ml.
$420/$4 200 750 ml.
$800/$8 000 750 ml.

$1 300/$13 000 750 ml.
$260/$2 300 750 ml.
$290/$2 850 750 ml.

$250/$1 200
$1 600

$340/$1 800
 $1 900
$2 000
$3 850

$1 100
$250/$ 1 200

$1 500
$260/$1 600

$1 650
$2 300

* There is no minimum consumption
* Prices are in local currency / Service is not included / Prices include V.A.T

* Payment method in cash, national currency, Visa, Mastercard and American Express
* The consumption of alcoholic beverages is only for people over the age of  18
* Each glass contains 45 ml and each bottle included 5 soft drinks of  355 ml.



R O S É  |  R O S A D O
—

WHISPERING ANGEL, GRENACHE 750 ML.
ROSEBLOOD ROSÉ, GARNACHA 750 ML.

ROCK ANGEL, GRENACHE 750 ML.

S PA R K L I N G  |  E S P U M O S O
—

CHAMPBRULÉ
CHANDON BRUT

IL FRESCO TREVISO BRUT
VALDOBBIADENE EXTRA DRY

C H A M PA G N E
—

MOËT & CHANDON BRUT IMPÉRIAL
POMMERY BRUT ROYAL

MOËT & CHANDON ICE IMPÉRIAL
POMMERY BRUT APANAGE

DOM PÉRIGNON

* There is no minimum consumption
* Prices are in local currency / Service is not included / Prices include V.A.T

* Payment method in cash, national currency, Visa, Mastercard and American Express
* The consumption of alcoholic beverages is only for people over the age of  18
* Each glass contains 45 ml and each bottle included 5 soft drinks of  355 ml.

G L A S S  /  B O T T L E
—

$2 300
$2 800
$3 650

$200/$1 200
$1 700

  $1 980
 $450/$2 100

$2 400

$5 000
$1 500/$5 000

$6 000
$6 300

$15 200


