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BEVERAGES BEERS
CANTARITO s 190 Corona sum 55
T - L
m wmm PACHiCO et 55

Modelo Especial ww 60
Negra Modelo sw 60

House Special Mojito . 175
MimDsa e 125
Fruit Mimosa . 145
i CARAJILLOS
Original sou 150
COCKTAILS el Ui
Margarita sme 145 Chal sem 295
. Bloody Cagsar e« 170 0aCE0 s 225
“Bloody Mary e 170
Cadilac Margarita s 195 -
- Fruit Margarita se 155 .
Sangra ez« 130 W
Long Island s« 160 C, M’W
DAl s 145
R R
- kowi base, toric wateron top.
SOFTORINKS e oume s 20
Cacao Waler s 0| IS i
Orangeade ww e .
Al £ Lbemeow o 20
 Pifiada s 90 e girger reckeiion
Mineral Water s 50
: * Tequila Factory o= 210
i o s,
Boﬂlu‘aaleru- 80 mmm’c}n‘ ] )

TEQUILA
7LEGUAS

DON JULIO BLANCO
1800 REPOSADO

DON JULIO REPOSADO

HERRADURA ANEJOD.
DON JULIO 70

GUSTO DEL REY
DESTILADOR BLANCO

VODKA
Tmos
ABSOLUT AZUL
SKY

GIN

BOMBAY

TANQUERAY IMPERIAL
BEEFEATER

RUM
HAVANNA 3 ANOS
HAVANNA 7 ANOS
VALBU
ZACAPA 23 ANDS
BACARDI BLANCO

180
200
180
210
220
250
205
130

180
165
130

190
145

160
190
140

130

 Distiled ...

WHISKY
JAMESON

BLACK LABEL
CANADIAN CLUB
JACK DANIELS
WILLIAM LAWSON

COGNAC
HENNESSY V.S.0.R

BRANDY

TORRES 10
PRESIDENTE

LIQUORS
KALHUA
DISARONNO
BAILEY'S
VAGGARI BLANCO
VACCARI NEGRO
LICOR 43
FRANGELICO
CAMPARI
GINZZANO ROSSO
GRAND MARNIER

170
200
140
210
130

255

160
130

170
170
170
150
170
140
140
150
150
190
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BREAKFAST

* AMERICAN BREAKFAST 5 230
Scrambled egas 2 pos, bacon, house potatoes,
seasonal frult, bread and coffes

* CHAMPIONS BREAKFAST 280
2 pes. egg, chilaquiles, Nank steak 80 grres, A
seasonal fruit. beans and homemaode biscuit

* FACTORY BREAKFAST 240
2 frled gggs, 2 pancakes .
2amefican sausage & houss polatoes

* OMELETT TO CHOICE 3ingredients 220

To choice: bacon, ham mexicon sausage.
spinach, mushrooms, cnion, bell pepper
orzucchinnl, | 3 ngredients) & mexican salsa

» BENNEDICT EGGS$ 190

Poached eggs, bscult bread baihed
with haollandese sauce [SERRANO HAM § 240

» AVOCADO TOAST SALMON 120 GRS 275
Bread, avocado, 120g salmen, arugule and capers

s AVOCADO TOAST EGGS 2 PTAS 190
bread, avocado and eggs scramible o red

» CHILAQUILES RED OR GREEN 170
Refried baans, panela, onien, fresh cheese, coriander
* 2 EGGS 2

o CHICKEN 150 GRS 245
= FLANK STEAK 150GRS ; 260

* EGGS [O ORDER 2 PzAs
(HAM, CHORIZO, BACON AND/OR MEXICANSTYLE)

* MACHACA WITH EGGS 250 GRS 295
Onion, fomato, poblanc pepper.
boatheaa with red sauce and baans

. * ENCHILADAS OR ENMOLADAS aPzas 220

Stutted with chicken (110 grams), bathed in
graen sauce of micle, with gratinated cheese & beans

* MOTULENOS 2 PaS
2 fried sggs served on corn tortilic. o bed of beans

ham, bathed in ranchero sauce, paneia cheese & planidin

= FRUIT BOWL 140
Fruft miix served with granola and honey’

* HOT CAKES dpzas ¢ 4t 170
with frult, butter.and honey

« FRENCH TOAST 2 pzas 190

LUNCH - DINNER
+ VALLARTA FACTORY SANDWICH 150 Gps. 270
Chicken, bacon, ham. Amercan cheese, lomato ond lethuce

» PHILLY CHEESE STEAK 150 GRs. 280
‘cheass, flank steal, bellpepper, onion and mushroom

» VEGGIESANDWICH 230
eggplant, uechini, tormato, anlon, mushrooms

and cheese

* CURED SALMON SANDWICH 120 GRS. 290

" Crearn chesse, copers, cucumber, sprouts, fomaloe,

onion & ovecodo,

+ BEEF BURGER 250 GRs. 305
Cheess, bacon, lamalo, caramelized onlon, picde,
and polalo wedges

* TACOS ZARANDEADOS

+ SHRIMP 150 GRS 245
* FISH 150 GRS 235
» QCTOPUS 150 GRS . 265
» AGUACHILE VERDE 150 GRS 260

+ FISH & CHIPS 240 GRs
Caijun style, served with dressing and potato wedges

* CHICKEN WINGS BBQ / BUFFALO / Y 170
LEMON PEPPER 150 GRS.
accompanied by vegelable siicks and ranch drassing

+ CAESARSALAD

dressing, croutons, Parmesan cheese, anchovies and bacon

» NATURAL - 180
» CHICKEN 150 GRS 240
» SHRIMP (SO GRS _ 270
» TALIAN SALAD 150 GRS . 180
Avocodo, cucumber, fomato, basil, ofives, chemy fomaloes,
balsaric vinsgar and onion bread.

ADLD: Shrimp 130 Solmon $145  Chicken $70

» HOUSE SALAD 150 GRS 210
Spinoch, erugula, goal cheese, cheiry lomatoes,

caramelized cocoa beans, and passon frull vinalgrette.

ADD: Shrimp 3130, cured salmon §145,  chickdn $90

PIZZAS

* MARGARITA 285,

tomato, basil parmesan and pepper

-+ VEGGIE 295

Zucehinl, eggpiant, mushioomy, cherry fomatoes,
red onlon, and Parmesan cheese

» 4 CHEESE
blue Eheese, goat cheess, monzarala and gouda

» PEPPERONI 30 GRS. 310
pepperornl, mushrooms and basil
* SERRANITO &0 GRs. 340

Serane ham, arugulo and chery fomata

® [TALIAN 75GRS. 325
Peppercni, Italian sausags, bel pepper, red onion.
miushroom, ollve & Basil

* FRUTI DI MARI 200 GRS. 340
Shrimp, squid, octopus, red onlon and chemy tomato

MAIN DISHES

* MEXICAN PLATTER °

& sepes, 4 tacos dorados. 1 chie rellano 2
quesadilias, pico de galle, guacamale,
and beans (ADD 150g of skirt sieak, $80)

* CATCH OF THEDAY 230GRS. 380
Fish fillet cccompanied by chickpea pures,
pumpkin pures, and vegetabies.

* SALMON WITH HERBS 395
accompanied by mashed potatoes
and spinach salad

* MIGNON FILLET . 435
Wrapped in bacon, mushroom gravy,
baby potatoes, and sauteed vogetables

PASTAS

* ALFREDO / POMODORO / PESTO
shrimp § 320 chicken $ 280

* LASAGNA

acccmpanled By Cussmwlcnd.




CAFE

ESprBSSD 450l

Espresso Doble s
Espresso Macchiato s
Capuccino zon

Latte zom.

Chai Latte sum.

Chai Sucio s

Mocha zom.

Decaf som

Chocolate Caliente
Mexicano s
Americano wow
Francés som.

Cubano .

Irlandés

Turko som.

Lecha ds Almendra son
Soya sm

FRAPPE ...
Vainilla

Mocha

Cookies and Cream
Chai

Mazapén

Avellana

POSTRES

Brownie

Brownie con Gelato
Pay con Gelato

Pan de Zanahoria
Gelato

95
95
95
110
110
110

60
110
125

66
110

TISANAS
Blue Eyes 85
Tropical Fantasy 85
Wild Berries 85
LE :
@;ﬂﬂhﬁeﬁﬂhl %mmt
Negro 60
Cacao 65
SMOOTHIES

Mango . - 90
Fresasom 90
Moras o 90
Lluvia de Menfauss. 90
Coco ssm. 90
MiXt0 som 110
PAYS

Fresa som 90
MoraSm - 90
COCO 4 90
Limaon seon. 90
NUEZ ssom. 100
Moka s 90
Chacolate sm. 100
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Artisan Chocolates



