
ARUGULA SALAD WITH SLICED PARMESAN    

Antipasti

A mix of lettuce, arúgula,asparagus, cherry tomato, balsamic 
vinegar & sliced parmesan  

CAPRESE SALAD
Burrata, cherry, roma, & sun-dried tomato with whole basil 
leaves.  

MARGHERITA                                                                  
Mozzarella, pomodoro sauce, & basil.

PEPPERONI                                                 
Pepperoni, Mozzarella & pomodoro sauce

BURRATA, PESTO  CHERRY TOMATO                  
Burrata, pesto, cherry tomato, pomodoro sauce & Mozzarella
 
PROSCIUTTO & AUGULA                                  
Prosciutto, arugula, Mozzarella & pomodoro sauce.

4 FROMAGGI                                    
Gorgonzola, mozzarella, gouda, goat cheese & 
arrabbiata sauce.

GORGONZOLA, GRAPES, PEAR & PECAN                  
Gorgonzola, Mozzarella, olive oil, pear, grape, pecan, 
balsamic reduction & olive oil

4 STAGIONI                              
Turkey ham, artichoke, black olive, 
mushroom, mozzarella, & pomodoro sauce. 

RUSTIC                                                    
Spicy salami, italian sausage, mushroom,
sun-dried tomato, mozzarella, & pomodoro sauce.

SQUASH BLOSSOM & RICOTTA              
Squash blossom, pine nut, ricotta, mozarella,
& olive oil.

CARNIVORE
Bacon, beef, pork, bell pepper, olive,
jalapeño, mozarella, & pomodoro sauce.

Pizzas

Pasta

LASAGNA  
With beef ragout, mushrooms and 
Parmesan.

PENNE ARRABBIATA WITH SHRIMP                               
Spicy Pomodoro, shrimp & basil. 

FETUCCINI ALFREDO                                                                 
Alfredo, proscuitto & Parmesan.

CAPRESE RAVIOLI   
Mozzarella ravioli, sun-dried tomato 
& basil with fresh tomato & pesto 
sauce. 

BOLOGNESE SPAGHETTI                                               
Our authentic bolognese recipe with 
pomodoro sauce.

CARBONARA  SPAGHETTI                                               
Spaghetti with white sauce from egg 
yolk, bacon & Parmesan. 

LINGUINE RICOTTA E LIMONE                                      
Linguini with pepper, Ricotta cheese 
and lemon zest.                                                                   

APETIZERS
Edamames. Whole edamam beans 
steamed with salt.(150g).

Edamames Spicy. Grilled edamam 
beans, spicy soy sauce, sriracha & toasted 
sesame seed.  (150g).

Sopa Miso Tradicional. Dashi broth with 
green onion, harusame, and tofu.  (50ml).

Tiradito Moshi.  Thin-sliced sea bass (60g) 
with rocca dressing and a sriracha base. 

Camarones Rocca. Crunchy shrimp (100g) 

bed of cucumber with cilantro sauce, 
yuzu, and bell pepper.  

Aguachile Moshi Moshi. Shrimp 
aguachile( 80g) sobre una cama de pepino 
con salsa de cilantro, yuzu y hojuelas de 
pimiento.

Pork Belly Buns. Japanese rolls (2 pcs) 
with pancetta marinated in hoisin sauce, 
cucumber, lettuce and sriracha sauce

Kushiage de Queso. Skewer of gouda.

Kushiage de Camarón con Queso. 
Shrimp (18g) and cream cheese skewer.

TAKA TACOS
Rib Eye Taka Tacos .Grilled Rib eye (150g) with 
sesame seed sauce, red and green onion in a 
wheat tortilla.

RAMEN
Pork Belly Ramen. Porkbelly (50g) marinated 
in soy and ginger, corn kernels and green 
onion over ramen noodles in a pork and chile 
sauce. 

Ebi Ramen. Shrimp (50g), kale, corn kernels 
and green onion over ramen noodles in a 
spicy fish broth. 

Tan Tan Ramen. Rib Eye (100g)          marinated in 
chile sauce and green onion over ramen 
noodles

Viggie Ramen. Kale, corn kernels sautéed in 
sesame seed oil, green onion and nori over 
ramen noodles in a miso broth base and chile 
sauce.

Salmon Teppanyaki (130g)

Surf & Turf Teppanyaki  Rib eye (40g), 
salmon (40g) & shrimp (50g)

Teppanyaki de Pollo (150g)

TEPPAN
SERVED WITH KALE, SQUASH, 
BROCCOLI, BELL PEPPER, RED 
ONION, ESPARAGUS AND PORTO-
BELLO SAUTÉED WITH WHITE 
WINE AND SAKE.

YAKISOBA
Yakisoba. Thin noodles grilled with 
soy sauce and ground beef (40g), 
shrimp (40g), mixed vegetables and 
aonori. 

NIGIRI
BAR &
SASHIMI

Maguro

Shake

Shiromi

Eel 

Mixed Thick slices of shiromi (50g), 
tuna (50g) & salon (50g). 

NIGIRI
(150g)

SASHIMI
THIN CUT

(150g)

SASHIMI
THICK CUT

(150g)

KAITEN
SUSHI

Ikari. Seaweed | Crab (14g), cream 
cheese, avocado and chipotle paste.          

California. Masago | Crab (16g), Philadel-
phia cheese, avocado and cucumber.

Kani Karaage. Fried crab (30g) | Cucumber, 
avocado and Tampico.

Kiro. Yellow lemon zest | Spicy tuna (20g), 
edamame and avocado.

Kakiage. Vegetable tempura I Crab (14g), 
cream cheese and sauteed (very!) hot 
peppers.   

Filadelfia. Sesame seed I Raw salmon 
(30g), cucumber and cream cheese. 

Nanda Yo. Tempura vegetables and 
cream cheese I Shrimp (25g) avocado and 
fried crab (30g). 

Kakashi. Shrimp (40g) with Tajin chile I  
Mango, cucumber, cream cheese and 
avocado.   

Manzinger. Raw salmon (60g) I Cream 
cheese, cucumber and avocado.     

Spicy Tuna. Green onion I  Tuna (60g), 
sriracha and cucumber.              

Chihiro. Avocado I  Spicy tuna (40g), 
cucumber, salmon skin, and eel sauce.

Moori.  Mango and avocado I  Shrimp 
(30g) with fried cheese and crab (14g) tempu-
ra.           

Avocado. Avocado | Eel (10g), crab (17g), 
cucumber, Philadelphia cheese, eel 
sauce and black sesame seeds.

Keto Lucas. Seaweed | Salmon (20g), Tam-
pico, avocado, cucumber and lettuce.
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TAZONES

Tori Don. Grilled chicken (150g) with teriyaki 
sauce, onion and sesame seed on a bed of 
gohan rice.

Gyu Don. Grilled ribeye (150g) with prepared 
soy sauce, harusame, and tofu on a bed of 
gohan rice.

Unagi Don. Eel (110g) gohan rice and Kizami 
nori.

Tekka Don. Thin cut of tuna (100g) Shari rice 
and Kizami nori.

Tazón Combinado. Cuts of tuna (40g), 
salmon (40g), nd sea bass (40g), masago, 
avocado, cucumber, green onion, sesame 
seed and Moshi dressing over rice shari.

Crispy Chicken Bowl. Chicken (150g) mari-
nated in ginger, soy, and spicy teriyaki sauce 
with sunflower seeds and Mexican key lime 
zest on a bed of whole-wheat rice.  

Spicy Tuna Bowl. Spicy tuna tartare (100g) 
with cucumber, avocado, green onion, 
sunflower seed, Mexican key lime zest, 
mango, kizami nori and spicy Moshi sauce 
on a bed of whole-wheat rice.

Spicy Salmon Bowl.  Salmon tartare (100g) 

with avocado, cucumber, mango, chopped 
ginger, green onion, kizami nori and Moshi 
aguachile dressing on a bed of who-
le-wheat rice.

BAR
MAKI
SUSHI
Rainbow. Tuna (15g), salmon (15g), Snook 
(15g), and avocado  I Cucumber and Tam-
pico paste. 

Tottori. Flambéed Salmon (50g) I  Cucumber, 
avocado, cream cheese and fried crab with 
eel sauce. 

Afrodai. Breaded shrimp (50g) I  Cream 
cheese, chipotle, cucumber, avocado and 
Tampico paste with spicy Moshi sauce. 

Astroboy. Tempura | Philadelphia cheese, 
asparragus & kanikama.

Baiko. Breaded plantain I   Shrimp (25g) 
shiitake, cream cheese, cucumber, Tampico 
paste, and spicy Moshi sauce. 

Crunchy Salmon. Tempura paste, Tampi-
co & eel sauce | Spicy salmon (40g).

$159

$60

$185

$139

$145

$179

DONBURI
YAKI

Mixed Yakimeshi.  Roasted rice with 
ground beef (30g), shrimp (20g) and vegeta-
bles.

Veggie Yakimeshi. Grilled rice with 
vegetables.

Chicken Yakimeshi. Grilled rice with 
chicken (50g) and vegetables.

Culichi Yakimeshi . Mixed yakimeshi 
with avocado, cream cheese, tampico and 
chipotle mayonnaise. 

Gohan. Steamed rice (150g).

YAKI MESHI

(370 gr)

primitive SAlaD
Mixed Salad with lettuce 

and goat cheese.

HomestyLE Mashed Potatoes 

 
CREamed SpinaCH 

GrilLEd AspaRAgus
 

SIDES

Clàsic
  
Cheddar, lettuce, onion, & tomato
*Add a Cheddar Bomb. +$35.

Bacon BBQ
     
Gruyère, barbeque sauce, crispy bacon, lettuce,
onion, & tomato.
. 
The Brie  
  
Brie, arugula, caramelized onion &
fig with balsamic vinegar. 

NaCHo Burger
    
Cheddar, tortilla chips, pico de gallo, refried 
beans, guacamole, bacon, & sour cream.

Chicken Parmesan  
 
Boneless fried chicken, au gratin with 
Gruyere, Parmesan, watercress, 
& pomodoro.

FriES
FREnCH Fries

Sweet Potato fries    
Parmesan potato wedges

Bacon potato wedges

WINGS & BONELESS

The brie

BuFFaLO

steaks

crispy LEmon 
pepper

Classic wings Our take on the 
classic BBQ wing.

Mexican key lime 
and black pepper rub..

           

Tacos de Rib Eye 
(5pz) With fried parsley and arbol 

chile sauce.

TenderLOin
(300g) 

Rib eye 
(400g) 

ArRACHeRA 
(300g) 

picaña 
(240g) # PONTE

primitivo

CARAMELIZED
ONION

CARAMELIZED

FIG

FRESHLY BAKED

BREAD

BRIE
CHEESE

GURU

green

APPETIZERS

Homestyle Artichoke                  
With goat cheese and homestyle 
cilantro, Mexican key lime, and chipotle 
dressing. 

Grilled Couliflour                                                               
Over a greek yogurt dressing.

arma tu
bowl

bowls

Very Berry Chicken 
Salad Bowl                          
Griddled chicken (100g) on a bed of 
lettuce with goat cheese, fresh fig, 
orange and cranberry with candied peanut 
and sesame seed, and hibiscus dressing. 

Manila Poke Bowl                                                             
Salmon poke (100g) on a bed of noodles 
marinated in asian sauces,
cilantro, manila mango, spinach, nori, red 
onion and sesame seed.

Chicken Kale Bowl                                                             
Pollo a la plancha (100g), kale, jitomate 
deshidratado, queso de cabra, arándano, 
pistache & aderezo de limón. 

Greek Bowl                                                                         
Herb-rubbed chicken breast (100g), 
Basmati rice, hummus, avocado,
feta cheese salad and homemade pita 
bread.
*Substitute cauliflower rice + $34
 

Mexa Bowl                                                                           
Cilantro chicken (100g), Basmati rice, 
black-bean salad, avocado, cherry 
tomatoes, sweet corn, sweet potato & 
panela cheese.
*Substitute cauliflower rice + $34

Chicken Soul Bowl                                                  
Griddled chicken (100g), Quinoa with 
citrus oil,beet, sweet potato, squash, 
avocado, cilantro, spinach, panela cheese, 
beet cream & sweet corn.

Falafel Bowl                                                                        
Falefel, cherry tomato, queso feta, 
hummus, grilled cauliflower, spinach with 
arúgula, beet and pesto cream.

Choose your Base (60g)
 

Basmati rice                    
Mix de lechugas

Spinach & arugula
Whole wheat pasta

Quinoa
Cauliflower rice 

Choose 1 Protein (100g) 

Salmon poke
una poke

Grilled chicken 
Falafel

Seared salmon
Seared tuna

Herb-rubbed chicken

Elige 4 toppings (80g)

Roast beet
Roast yam

Grilled squash
Carrot

Soy germ
Sweet corn

Cherry tomato
Cucumber
Avocado

Choose 1 Seed (30g)

Baked chickpea
Toasted squash
Roasted peanuts

Hummus

Choose 1 Cheese (60g)

Panela
Parmesan

CHOOSE 1 DRESSING (30g)

Asian vinaigrette
House caesar

Honey mustard
Pesto

Balsamic vinaigrette
Tzatziki.

#Love

green
EATING

SOUP AND SALAD

TACOS (2pz)

APPETIZERS

Guacamole (180g) 
Guacamole with spicy chips or pork rind.

Chalupitas Poblanas  (4 pz) 

Panuchos Cochinita  (4 pz)
 

Chicharrón de Rib Eye  (200 gr) 

Deep-fried ribeye with Guacamole. 

Chamorro a la Mexicana
Para Taquear. 

Melted Cheese

Melted Cheese with Chorizo Sausage  

Tomato Noodles
Short noodles with chipotle and
cheese, cream, avocado and cilantro garnish.

Azteca Soup

Shrimp Broth

Nopales Soup

Lime Soup

Consomé de Pollo con Arroz

Cesar Salad

Imperial Salad
Combination of lettuce, spinach, arúgula, 
watercress, tomato,cucumber, and apple 
with zapote dressing.

Cochinita Pibil

Taurinos
Salted beef (cecina), chorizo style sausage and 
pork rind. Served with cilantro, onion,
green style salsa and morita chile.

Martín
Beef, string cheese, onion and cilantro.

Beef Tongue Tacos

MAIN DISH

Poblano Mole with Chicken (250g)

Chicken (leg, drumstick or breast) in mole 
poblano. Served with mexican-style rice, 
Homemade tortillas and sesame seed. 

Cecina Yecapixtla

Breaded Beef (210g)

Accompanied by French fries

Tampiqueña  (210g) . 

With mole enchiladas and mexican rice and beans.

Green Enchiladas with Chicken

Roasted Chicken (250g) 

Flattened and grilled chicken breast with 
Mexican-style rice and veggies.

TORTA STYLED SANDWICHES

Cochinita Pibil
Sour barbequed pork with refried beans and guacamole. 
Served with  pickled red onion and habanero slices. 

Milanesa
Breaded fried steak sandwich with refried beans, onion, 
tomato, cream, avocado. Served with homemade pickled 
poblano slices. 

Cubana
Turkey ham, sausage, pork shank, chorizo-style sausage, 
breaded fried steak, tomato, Oaxaca string cheese and 
avocado.

Pierna
Cut pork shank with tomato, avocado and refried beans.

PESCADOS Y MARISCOS A LAS BRASAS

SHRIMP AGUACHILE

Classic shrimp cocktail with our traditional
marinara sauce. 

SHRIMP COCKTAIL

Shrimp marinated in cascabel chile sauce, red onion, 
cucumber & cilantro germ.

PERUVIAN CEVICHE

Sea bass served with fried rice, steamed sweet potato
and red onion.

TUNA TOSTADAS (2pz)

Cubed tuna marinated with sesame seed oil, avocado, 
fried leek & soy. Served with habanero sauce

COLD BAR HOT BAR

CHIPOTLE SHRIMP TACOS
    
Chipotle creamed shrimp with cilantro, on a 
corn
tortilla and a touch of refried beans

 GOBERNADOR TACOS 

Shrimp sautéed with poblano chile au gratin 
and served with guacamole. Handmade corn 
tortillas.

SOFT SHELL CRAB TACOS
 Crispy breaded crab, fried leek
and spicy sauce. Handmade tortillas.

ENSENADA TACOS

Tempura sea bass, avocado, chipotle 
mayonnaise,
red cabbage and serrano pepper

FROM THE GRILLZARANDEADO GRILL

SEA BASS (220GR)

SALMON (220GR)

Marinaded and grilled with cambray potatoes,
avocado, grilled tomato, and asparagus. 

SEA BASS (220GR)

SALMON (220GR)

Charcoal grilled with homestyle mashed potatoes,
avocado, grilled tomato and asparagus.

T O D O S  T U S  A N T O J O S

Appet izers
Guacamole with pork rind
Green salsa based Guacamole with tomato, 
coriander and a touch of serrano pepper. 

Melted Cheese
Melted cheese with chorizo, poblano pepper 
slices or mushrooms.

Chalupitas
Fried Tortillas with beans and marinated 
chicken or pork

Beef Tongue Tacos
With nopales and guacamole.

Snack Plate
Tlacoyos (2pz), sopes (2pz), chalupitas (2pz), 
melted cheese, guacamole & fried beans. 

Soups
Short Pasta

Short pasta in chile and tomato sauce, with 
cream, cheese, avocado & guajillo.

Tortilla Soup
With pork rind, cream, cheese, avocado & 

pasilla chili.

Chicken Soup
With white rice, chickpeas & chichen breast.

Noodle Soup
Mexican noodle soup.

Chicken with Mole
With the authentic mole poblano 
(choose chicken breast or leg)

Poblana Chicken Breast
Grilled or breaded chicken breast 
bathed in poblano chili cream with 
Mexican rice. 

 

Chamorro 
(1kg) With chile and nopales salad.

Breaded or Roasted Chicken Breast 
With guacamole & mixed salad or 
vegetables.
 
Azteca Chicken Breast (200g)  

Accompanied with gratin mush-
rooms & guacamole.

Tampiqueña (200g) 
With chile poblano slices with 
cream, rice, beans, guacamole & a 
fold of the authentic mole 
poblano

Cecina Enchilada (200g) 
With cambray onions, chiles & 
beans from the pot.

Swiss Enchiladas
Stuffed with chicken (230g), with 
cream, cheese & onion.

Chipotle Meatballs(3 pz) 

Accompanied with red rice and 
beans

Enchiladas with Mole
Stuffed with chicken (230g), with 
cream, cheese & onion.

Tacos Order (3)
Green mole, red mole, suckling pig, 
slices with mushroom cream, nopal-
es & pork rinds in green sauce or 
chicken tinga to choose from.

Stuffed Chili
Topped with red caldillo, accompa-
nied by Mexican rice & pot beans.

House specialt i es

chicken with mole

PIZZERIA

T O D O S  T U S  A N T O J O S

M E N Ú

PIZZERIA

ANGUS 
BEEF

BBQ


