
MEDITERRANEAN PASTA 6 0 g
with tuna carnitas                  $ 2 8 0

SPICY SHRIMP PASTA  7 0 g                   $ 2 2 0

SPAGHETTI
with clams and white wine  3 0 0 g             $ 3 1 0

“LAMPUGA” NOODLE CASSEROLE               
with shrimp  7 0 g              $ 2 3 5
with �sh and shrimp   1 7 0 g               $ 3 0 5

P A S T A S

DRY-CURED HAM CROQUETTES  5 0 g                        $ 1 3 5

ROMAN CALAMARI  1 2 0 g                                                  $ 1 8 5

A P P E T I Z E R S  

S A L A D S  &  V E G E T A B L E S

ARUGULA AND PARMESAN                          $ 1 6 0

CAESAR SALAD                                         $ 1 8 0

PALM HEART SALAD                                   $ 1 75

SURF & TURF SALAD 1 0 0 g                              $ 1 8 0

GRILLED VEGETABLES                                
with asparagus, corn, pepper and squash                              $180

GRILLED ASPARAGUS 
with parmesan and tru�e oil                                              $205

CAESAR-STYLE ROMAINE HEARTS
with anchovies and parmesan shavings                                $250

C O L D  D I S H E S

TUNA CARPACCIO  1 0 0 g   
with jalapeño peppers and soy sauce                                  $205

OCTOPUS SALAMI  8 0 g
carpaccio style with olive oil and lime                                $215

CANTINERO-STYLE TUNA CUBES  1 1 0 g
with onion and Cuaresmeño peppers                                  $230

MIXED GREEN AGUACHILE  9 0 g
clam scallops, octopus and shrimp                                     $230

BEEF TARTARE   1 3 0 g                                       $230

TUNA TARTARE  1 3 0 g                                       $245 

CEVICHE LAMPUGA 1 2 0 g                                     $250

SHRIMP COCKTAIL   1 0 0 g                            
cocktail salsa, onion, tomato and coriander                       $235

T A C O S                           3 p i ec e s

PASTOR MARINATED F ISH  1 5 0 g           $ 8 0  p c .  /  $ 2 3 0

“ENSENADA” F ISH  1 2 0 g                       $ 70  p c .  /  $ 2 0 5

CHIPOTLE SHRIMP  1 4 0 g                      $ 9 5  p c .  / $ 2 8 0

“ROSARITO” SHRIMP  1 4 0 g                    $ 9 5  p c .  /  $ 2 8 0

T O S T A D A S

TUNA  9 0 g                                           $75 pc .  /  $205

OCTOPUS  9 0 g                                    $80 pc .  /  $230
 
SHRIMP  9 0 g                                        $80 pc .  /  $230

SPICY MARLIN  9 0 g                               $80 pc .  /  $230

S O U P S

SHRIMP BROTH  7 0 G                                            $ 1 3 0

ONION SOUP                                                     $ 1 4 0

LENTIL SOUP                                                      $ 1 3 5

CLAM CHOWDER                                                  $ 1 6 0

GAZPACHO                                                           $ 1 3 0

TOMATO AND BASIL CREAM SOUP                  $ 1 3 5

240 ml

 3 p i ec e s

Please inform your waiter i f  you have any food restriction or allergies,  some of our items are prepared with dairy,  gluten, nuts and GMS.
Consuming raw or undercooked meats,  poultry,  shell�sh or eggs may increase your risk of foodborne i l lness.



H O T  D I S H E S

GRILLED RIB EYE  4 0 0 g                                $ 5 5 5

CANTINERA STYLE BEEF MILANESE  1 5 0 g          $ 3 9 0

BEEF F ILLET IN ROQUEFORT
OR PEPPER SAUCE 2 0 0 g                               $ 4 0 5

C U T S

FISH & CHIPS 1 2 0 g                                     $ 2 1 5

CLAMS IN WHITE WINE  3 0 0 g                        $ 2 9 0

GRILLED OCTOPUS WITH ARUGULA  2 0 0 g        $ 4 0 5

CRAB SOPES  1 2 0 g                                             $65 pc.  /  $190

SOFT SHELL CRAB,  
TERIYAKI  OR MINCED  1 3 0 g                      $ 3 5 0

TUNA CARNITAS WITH GUACAMOLE  1 3 0 g         $ 3 1 0

CHEESE CRUST WITH PASTOR FISH  1 0 0 g           $ 2 3 0

THINLY SL ICED RIB EYE WITH CHEESE  1 2 0 g      $ 2 8 0

FRIED EGG & FRENCH FRIES 
WITH CURED HAM 2 4 0 g                          $ 1 9 0
Without Cured Ham                                $ 1 5 5

ASPARAGUS WITH RIB EYE  1 2 0 g                  $ 3 3 0

S I D E S

F R O M  T H E  S E A

TUNA 2 0 0 g
Grilled with a light vegetable gravy                                    $ 4 1 5

TUNA IN PEPPER CRUST 2 0 0 g
with grilled lettuce heart and avocado purée                       $ 3 9 5

SALMON 2 0 0 g
grilled with caper butter                                                   $ 3 9 5

SEA BASS 2 0 0 g
grilled with thyme, asparagus and portobello              $ 4 75

AMBERJACK 2 0 0 g
grilled white �sh                                         $ 3 70

MEDITERRANEAN AMBERJACK 2 0 0 g
with butter, capers and black olives                                    $ 3 9 0

SHRIMP 1 8 0 g
grilled, with garlic, spicy, in talla marinade                          $ 4 4 0

B E T W E E N  B R E A D

ROAST BEEF SANDWICH  1 2 0 g                   
with dipping gravy                                                          $ 3 9 0

BEEF AND ROQUEFORT BURGER  2 0 0 g             $ 3 0 5

TUNA BURGER  2 0 0 g                                   $ 3 75

TOMATO SLICES                                 $ 7 5

STEAMED OR TERIYAKI  VEGETABLES               $ 7 5

FRENCH FRIES                                        $ 8 0

MASHED POTATOES                      $ 8 0

HOUSE SALAD 1 2 0 g                               $ 6 5

E X T R A S  

SPICY TOREADO STYLE PEPPERS                   $ 6 5

GUACAMOLE                                                $ 1 2 5

AVOCADO SLICES                                   $ 1 1 0

PRICES ARE IN PESOS AND INCLUDE 16% SALES TAX & SERVICE CHARGES


