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ESPECIALIDADES

SPECIALTIES
ARRACHERA $450
SKIRT STEAK

Corte calidad USDA CHOISE cocinado a la parrilla y acompanado
de dos guarniciones a eleccién.

USDA Choice steak grill cooked, accompanied by two garnishes of your choice.

PICANA $490

PICANHA (TOP SIRLOIN CAP)

Corte calidad USDA CHOICE cocinada a la parrilla y acomparnado
de dos guarniciones a eleccién.

USDA Choice steak grill cooked, accompanied by two garnishes of your choice.

NEW YORK $630

Corte calidad USDA CHOICE cocinada a la parrillada y acompanada
de dos guarniciones a eleccién

USDA Choice steak grill cooked, accompanied by two garnishes of your choice.

PARRILLADA ESPECIAL $1,700

SPECIAL BARBECUE (PARRILLADA)

NEW YORK

Rica combinacién de Arrachera calidad USDA CHOICE, pechuga de
pollo y chorizo argentino cocinados a la parrilla, camarones
empanizados y aros de calamar empanizados, acompanados de orden
de guacamole, cebollitas cambray, pico de gallo y tortillas

Delicious combination of skirt steak USDA choice quality, chicken breast, Argentinian
chorizo grill cooked , breaded shrimp and fried calamari rings, by guacamole, cambray
onions, pico de gallo and tortillas.

SALMON $480

SALMON

Lonja de salmén cocinado a la parrilla y acompanados de dos
guarniciones a eleccion.

Piece of salmon grill cooked, accompanied by two garnishes of your choice.

CAZUELA DE MARISCOS s340

SEAFOOD CASSEROLE

Rica mezcla de camarones, calamares, almejas, mejillones flameados
con brandy, acompanada de cebolla, cilantro y chile serrano. SEAFOOD CASSEROLE

Delicious mix of shrimp, squid, clams, mussels flamed with brandy, accompanied by
onions, coriander, and serrano chili.
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ENTRADAS
APPETIZERS

GUACAMOLE $180
Hecho al momento con aguacate hass, servido con totopos

y queso fresco. / Avocado hass, served with tortilla chip

and fresh Oaxaca cheese.

DUO SOPE DE POLLO Y RES $155
Sope fresco, hecho a mano servido con dudo de salsa

verde y roja. / Hand made chicken and beef sope served

with green and red sauce.

QUESO FUNDIDO $184

Mezcla de queso Oaxaca y queso Chihuahua acompanado
de tortillas. / Melted cheese accompanied with tortillas.

CON ARRACHERABEEF $225
CON CHORIZO $200
CON CHAMPINONES mMusHrooMS  $190

$210

QUESADILLA MARIAS(3)

Tortillas de Nixtamal hechas a mano con queso oaxaca con
salsa verde o roja. / Nixtamal handmade tortillas filled with
melted oaxaca cheese accompanied with red and green sauce.

EMPANADAS FRITAS

De queso oaxaca, tinga de pollo o de picadillo. / Homemade
deep fried empanadas stuffed with Oaxaca cheese, shredded
chicken or ground beef.

$190

PLATILLOS TIPICOS
MEXICAN SPECIALTIES

FLAUTA DE POLLO $250

4 tortillas doradas, con relleno de pollo, servidas con
lechuga Juliana, queso oaxaca, tomate, cebolla,
aguacate y crema. / 4 deep fried corn tortillas stuffed
with shredded chicken, served with Julienne lettuce,
Oaxaca cheese, plum tomato, white onion, avocado
slices and sour cream.

ENMOLADAS DE POLLO ( $245

4 tortillas de maiz rellenas con pollo asado, mole
poblano, cebolla Juliana, crema agria y ajonjoli
tostado. Servidas con arroz. / 4 fried corn tortillas
stuffed with grilled chicken, covered with mole
poblano sauce served with Julienne white onion,
sour cream and toasted sesame seeds. Served with
rice.

TACOS

La orden incluye 3 tacos

PASTOR $150
POLLO CHICKEN $155
ARRACHERA c&rer $175
MIXTOS wmixep $160

ENCHILADAS (

4 tortillas doradas, rellenas con pollo asado y salsa roja o
verde. Servidas con juliana de cebolla, crema agria y queso
fresco. Servidas con arroz. / 4 tortillas stuffed with
shredded chicken and sauce of your choice (red or green)
served with julienne onion, cheese and sour cream.
Served with rice.

ALAMBRES DE RES

Carne de arrachera asada con tocino a la plancha,
pimiento, chile poblano, cebolla en cubos, queso oaxaca
gratinado y servido con tortillas de harina o maiz. / Grilled
flank steak with bacon, poblano pepper, diced onion and
melted grated oaxaca cheese on top, served with flour or
corn tortillas .

$245

$290

OZEAN GRINGAS

PASTOR
ARRACHERA gceEr
POLLO cHICKEN

$220
$265
$245




~EL PASO

TEXMEX FOOD

ENTRADAS

APPETIZERS
CONFEDERATE CHILLI CON CARNE ( $135

Servido con totopos sazonados con queso cheddar y salsa de crema. / Traditional chili bean, served with tortilla chips and ground beef.

NACHOS SANTA FE ( $210

Totopos con salsa de queso cheddar, chili con carne, aceitunas negras, pico de gallo, jalapefios, crema y guacamole. / Tortilla chips
topped with chili bean, cheese sauce, black olive, cream, jalapeio pepper, shredded cheddar cheese and salsa pico de gallo.

DE POLLO /cHICKEN $265 DE RES/Beer $285
MEXI-COBB TACO SALAD

Tortilla burro crujiente con lechugas mixtas, Chili Bean, queso cheddar y oaxaca mixto, guacamole, crema agria y aderezo de la
casa. / Tortilla chips topped with chili bean, cheese sauce, shredded cheddar cheese and salsa pico de gallo.

DE POLLO /cHICKEN $235 DE RES/Beer $255

ESPECIALIDADES DE LA CASA

HOUSE SPECIALTIES
TEX-AN FAIJITAS

Carne de su elecciéon sazonada en esencia de ajo con pimientos, chile poblano y cebolla en juliana, acompanadas con tortilla de
harina y salsa mexicana. / Choice of meat or shrimp, seasoned with garlic scent, accompained with flour tortillas and mexican salsas.

POLLO/cHICKEN $270 RES/Beer $290 CAMARON /SHRIMP $320

BURRITO NORTENO

Tortilla de burro con carne de su eleccién acompainado de guacamole y salsa de la casa. / 12" Flour tortilla with meat of your choice.
Coated with Criolla sauce, gratinated oaxaca cheese, accompanied with guacamole homemade sauce.

DE POLLO /cHICKEN $265 DE RES/Beer  $285

CHIMICHANGA SOUTHWEST

Tortilla de burro crujiente con carne de su elecciéon bafiada con salsa criolla y queso Oaxaca gratinado. Acompafada de guacamole y salsa
dela casa. /12" crunchy flour tortilla with meat of your choice. Coated with criolla sauce, gratinated oaxaca cheese, accompanied with
guacamole and homemade sauce.

DE POLLO /cHICKEN $260 DE RES/Beer $285
OZEAN PHILLY CHEESE STEAK SANDWICH $295

Pan baguette artesanal con carne norteiiita, aioli al cajiin , queso mozzarella, pimientos y champifiones. Acompaiado de papas a la
francesa. / Artisian baguette roll with sliced nortefiita beef, bell peppers, mushrooms, melted mozzarella cheese and cajun aioli.
Served with guacamole and homemade sauce. (COMBO WITH FRENCH FRIES)

NEW ORLEANS JAMBALAYA $295

Tradicional Jambalaya estilo New Orleans, exquisita cambinacién de pollo, cerdo y mariscos, sazonados con especias Ballou un tanto

picante. / New Orleands Style Jambalaya, exquisite combination of chicken, beef sausages, pork and seafood. Served with dirty rice
seasoned wit Ballou spices.
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ENJRADAN

APPETIZERS
(ARPACCTIO DE SA[M(I)N Finas laminas de salmén, con

jugo de limén, sal, pimienta, aceite de olivo y pequeiias rodajas de
chile serrano. Fine salmon sliced with fresh lemon juice, salt,
pepper, olive oil and slices of serrano pepper.

(AR PA (clo DE N) l;l N Finas laminas de atin, con jugo de
limoén, sal, pimienta, aceite de olivo y pequefias rodajas de chile serrano.
Fine tuna slices with fresh lemon juice, salt, pepper, olive oil, and slices of
serrano pepper.

P [ N D E f\] O Pan artesanal de ajo, cocinado al dia en nuestro

horno de lefia. Artisian garlic bread, fresh baked in our brick wood
owen.

$525

$325

$163

LA TOSCANITA

C

Tt ENSALADAS

SALADS
S A N T 0 f\ l N l Lechugas mixtas, relish de tomate saladet, alcachofas,
laminas de pepino, olivos negros, queso panela, vinagreta de vino tinto y dijon.
Mixture of lettuces, tomato relish, artichokes, cucumbers, black olives, panela
cheese and red wine Vinaigrette with dijon mustard.

$210

( A k S A r\ Hojas de lechuga larga, cebolla morada, lascas de queso parmesano, tZZO
crotoén frito provenzal, tomates cherry aderezo Cesar. Romaine lettuce, red
onions, parmesan cheese, provenzal croutons, cherry tomatoes and homemade

Caesar dressing.
POLLO CAMARON
CHICKEN $270 SHRIMP $310

$2350

C A P r\ l Rebanadas de jitomate bola, queso mozzarella, hojas de albahaca
fresca, aceite de olivo y glaseado balsamico. Tomato salices, fresh mozzarella
cheese, basil leaves, E.L Olive oil and glazed balsamic.

PANTAN

$265

(AR B ONAR A Tocino, queso parmesano, huevo y salsa alfreso.
Pasta with bacon, parmesan cheese, whole egg and white alfredo sauce.

P\ |_ P 0 M 0 D 0 f\ O Pastaal gusto con tomates roma, albahaca fresca, tzll 5
queso parmesano y esencia de olivo. Pasta with tomato sauce, fresh basil,
roma tomatoes, parmesan cheese and olive oil scent.

B 0) 0GNE S [ Tradicional ragii de carne, salsa pomodoro y un toque  §29()
de pesto. Traditional italian pasta with ragu meat and a hint of pesto.

( ARRAV 1A T A BR TV 1D 0 Salsa marinara con peperoncino, queso tz&j
parmesano y perejil. Pasta with marinara sauce, crushes red pepper,
parmesan cheese and fresh parsley.

AL PEST O salsa Genovese de albahaca, queso parmesano y aceite de §Z7 0
Olivo E.V. Genovense basil sauce with parmesan cheese, E.V. oil and fresh
basil.

EXTRAS  PoLLO ¢85 CAMARON $110

A M AT R 1 ¢ 1 A N I\ Salsa Amatrice de Lazio, tocino, tomates roma, toque de $260
vino blanco y queso parmesano. Amatriciana sauce from the province of Lazio,
with bacon, roma tomatoes, white wine and parmesan cheese.

A l A P R 1 M A VE R N Verduras de temporada Juliana, champifién, jaméntljo
y salsa pomodoro. Pasta with Julienne vegetables from the season and
mushrooms.

r\ A V l 0 l l r\ I C 0 I I f\ Pasta rellena de queso ricotta y espinaca cubierta $Z70

con salsa pomodoro, albahaca y queso parmesano. Stuffed ravioli pasta filled
with ricotta cheese, spinach, covered with pomodoro sauce, fresh basil and
parmesan cheese.

LASAGNA BO) OGNES ] Pasta fresca con ragii de carne 100% de res, $215
cubierta con salsa pomodoro, queso mozzarella gratinado y esencia de salsa de
pesto. Layers of fresh pasta with ragu meat 100 % beef, tomato sauce, shredded
mozzarella cheese and hint of pesto.

LASAGNA VEGETARIANA Laminas de vegetales, berenjenas,
calabaza italiana, jitomate bola, pasta fresca, bafiados en salsa pomodoro, queso
parmesano y esencia de Salsa Pesto. Layers of grilled vegetables with tomato
sauce, shredded mozzarella cheese, pesto and balsamic.

$235

NUESTRAS P1ZzZAS N LA LENA

wooD FIRED P1zzn

N [ f\ G H ¥ R IT N salsa pomodoro, queso mozzarella y albahaca fresco. Pomodoro sauce, shredded mozzarella cheese and fresh basil.

T 0 S ¢ A N I Salsa pomodoro, queso mozzarella, albahaca fresco, berengena y cebolla a la parrilla.

$295
$215

Grilled vegetables, eggplant, red onion, tomato sauce, shredded buffalo mozzarella cheese and fresh basil.

[\ 0 M A N ASalsa pomodoro, queso mozzarella, champifiones y proscuitto. Pomodoro sauce, shredded, mozzarella, cheese, fresh basil, mushrooms and proscuitto.
P t P P E R ON l Salsa pomodoro, queso mozzarella y pepperoni. Pomodoro sauce, shredded mozzarella cheese and pepperoni.

R t G ] N I\ Salsa pomodoro, champifiones, salchicha italiana picante, pimiento morrén verde y alcachofas.

$320
$210
$293

Pomodoro sauce, sliced mushrooms, spicy italian sausage, green bell peppers and artichokes.

( H oONO [ /] [ U Salsa pomodoro, queso mozzarella, tocino, jamén, piiia y jalapefios.

$300

Pomodoro sauce, shredded mozzarella cheese, bacon, ham, pineapple chunks and jalapefio peppers.

C A P R l C C l 0 S |\ Salsa pomodoro, queso mozzarella, jamén de pierna, champifiones, alcachofas y olivos negros.

$290

Pomodoro sauce, shredded mozzarella cheese, ham, mushrooms, artichokes and black olives.

VE G E T A [\ 1 A N A\ Salsa pomodoro, queso mozzarella, berenjenas asadas, calabacita italiana asada y pimientos asados

$265

Pomodoro sauce, shredded mozzarella cheese, grilled eggplant, italian zucchinis and bell peppers.

P f\ S T 0 P\ Salsa pomodoro, queso mozzarella, carne pastor, pifia, cilantro y cebolla. Pomodoro sauce, mozzarella cheese, pastor beef, pineapple, cilantro and onion. ¢}qo

(UATRO FORMAG G salsa pomodoro, queso mozzarella, azul, de cabra y parmesano.

Pomodoro, mozzarella cheese, blue cheese, goat cheese and parmesan cheese.

r f\ HII 1 D 1 M A f\ [ salsa pomodoro, queso mozzarella, camarén, mejillones, calamar y almeja

Pomodoro sauce, mozzarella cheese, shrimp, mussels, squid and clam.

$290
$310



KUSHIAGUE DE MOZARELL N MozzareLLA kUsHIAGUE $105

NACHON VEGANON vEGaN NacHOS $240
ORDEN DE JA(OS racoorper $260

Deliciosa orden de 3 tacos de carne de soya deshebrada, sazonada con la receta especial de la casa,
acompanada de salsa mexicana y guacamole
Delicious 3 taco order of soy meat, seasoned with the house special recipe, accompanied by Mexican salsa and guacamole.

HAMBUR GUE N A surcuer $330

Carne a base de chicharo, con queso cheddar gratinado, lechuga, jitomate, pepinillos y aderezo chipotle.
Acomparniada con orden de papas a la francesa.
Pea based meat with cheddar cheese, lettuce, tomato, pickles, and chipotle dressing. Accompanied by French fries.

P1zzN INDIVIDUAL siverepizza $270

Deliciosa base hecha en casa, salsa de tomate, queso mozzarella, rodajas de jitomate, rodajas de calabaza
italiana y albahaca.
Delicious home-made base, tomato sauce, mozzarella cheese, tomato slices, Italian zucchini, and basil.

PASTA $320

Espagueti libre de gluten, bafiado en salsa pomodoro, acomparado de 4 albéndigas y queso parmesano.
Gluten free spaghetti, bathed in pomodoro sauce, accompanied by 4 plant based meatballs and parmesan cheese.

SANDWI(H $240

Pan Ciabatta con queso mozzarella, rodajas de jitomate, zanahoria rayada, germen de alfalfa, lechuga y
aguacate. Acompanado con orden de papas a la francesa.

Ciabatta bread with mozzarella cheese, tomato slices, sliced carrot, alfalfa germ, lettuce, and avocado. Accompanied by
French fries.

GREEN ROLL $215

Por dentro calabaza salteada, aguacate y por fuera espinaca y champifién salteado y ajonjoli.
Salted zucchini and avocado on the inside and spinach, salted mushrooms and sesame seeds on the outside.

VEGAN ROLL $215

Deliciosa combinacién de zanahoria, pepino, aguacate y queso por dentro.
Delicious combination of carrot, cucumber, avocado and cheese on the inside.

TODOS NUESTROS PRODUCTOS SON 100/ VEGANOS.
ALL OUR PRODUCTS ARE 100% VEGAN
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TACOS DE CAMARON A LA
DIABLA

Orden de 2 tacos con camarones salteados en adobo a la diabla
con col de dos colores, aioli de chipotle y tortilla de maiz.

$170

TACOS DE CAMARON REBOSADO  $170

Orden de 2 tacos con camarones rebosados servidos con col
de dos colares aioli de chipotle y tortillas de maiz.

PESCADILLA $75

Guisado de pescado con cebolla, pimientos y jitomate.

CEVICHE MIXTO

Ceviche de pescado, camarén y pulpo acompaiiado de
toropos y salsa de la casa.

$310

CEVICHE DE CAMARON $310

Ceviche de camarén acompaiiado de totopos y la salsa de
la casa.

CEVICHE DE PESCADO

Ceviche de pescado acompiiado de totopos y salsa de la
casa.

$285

TACOS DE PESCADO
REBOSADO

Dedos de pescado fresco rebosado, servidos con col de dos colores
aioli de chipotle y tortillas de maiz.

$150

TOSTADA DE CEVICHE $80
MIXTO

60 gr de ceviche de pescado y camarén servido con salsa de la
casa.

TOSTADA DE CEVICHE $110

DE ATUN

60 gr de filete de atun marinado en salsa ponzu, servido con perlas
de aguacate, aioli de adobo y cilantro.

COCTEL DE CAMARON $255

Céctel de camarén con salsa céctel de la casa, perlas de aguacate
y aceite de olivo.

AGUACHILE DE
CAMARON

Camarén marinado en salsa de pepino y citricos. Servido con
totopos o tostadas.

$295

ESPECIALIDADES DE PESCADO Y MARISCOS

FILETE DE PESCADO DE TEMPORADA $280 /

AL GUSTO (200 gr.) N

A LA MANTEQUILLA AL MOJO DE AJO ESTILO OAXACA oS
ﬂvﬂ' _ }f*\t?\"‘}

ESTILO TIKIN XIC EN ADOBO bt - 4

ALADIABLA \ /

CAMARONES AL GUSTO $305

A LA MANTEQUILLA EN ADOBO
AL CcOCO AL MOJO DE AJO ESTILO OAXACA
ALADIABLA

EMPANIZADO




MAKI ROLL

CALIFORNIA ROLL $170
Pasta de cangrejo con pepino y aguacate.
DINAMITA ROLL 1 $200

Tempura de camaroén, rodajas de aguacate, queso crema y tampico con chipotle

OZEAN PHILLY $220
Cubos de salmén, peppino, queso crema y masago.

NIKKORI ROLL ¢ $20%
Surimi por fuera con camaron, queso crema, pepino y ensalada wakame.

SPICY TUNA ROLL ¢ $21%

Atin en cubos con salsa picosa, cubierto con pasta tampico por fuera y ajonjoli.

TAMPICO ROLL (i $19%

Pasta tampico, camarén empanizado y dudo de salsas picante y dulce de soya.

TEMAKI PHILADELPHIA $130
Alga nori con arroz, cubitos de salmén, queso crema y ajonjoli.
TEMAKI URI PICANTE (17 $130
Alga nori, cubitos de atiin, aguacate y pepino.
SOPA RAMEN
CON POLLO $245
CON CAMARON $280
CON RES $260
MIXTO $280
YAKIMESHI
POLLO $210 VEGETARIANO $1n0
CAMARON $245
ARRACHERA $226 MIxXTO $250
TEPPANYAKI
POLLO $22% RES $240
CAMARON $270 MIXTO $2n0
VEGETARIANO $170
POKE BOWLS
SALMON $265 CAMARON $24§
Salmén fresco, aguacate, tofu, Crujiente camarén panko,
pepino y ajonjoli. aguacate, tofu, pepino y aderezo
de chipotle.
SPICY TUNA (¢ $260

Ricos cubos de spicy tuna, pepino,
aguacate, tofu y cacahuate frito.

KBKAT

MAKI ROLL

COSMO DE CAMARON

Empanizado con panko, queso crema, pepino, aguacate y salsa dulce de
soya.

$200

YORK SHIRO ROLL $19%

Camaron capeado, aguacate, queso crema y kanikama. Servido con salsa
dulce de soya.

SUGOI MAKI ROLL $19%

Empanizado de camarén, pepino, queso crema y ensalada surimi.

KANI KAMA ROLL

Masago, camaron capeado, aguacate, ensalada de kanikama y salsa dulce
de soya.

VEGETARIANO $ns

Capeado con tempura, relleno de pepino, queso crema, zanahoria y aguacate.

$19¢%

ENTREMES

SOPA MISO $110
ROLLITOS PRIMAVERA (3) $9%
KUSHIAGUE DE QUESO $ns
KUSHIAGUE DE CAMARON $60




ENTRADAS

APPETIZERS
{({

(8 Oz.) Chicken wings covered with our buffalo sauce, crunchy vegetable sticks served with homemade orgonzola dressing.

(8 Oz.) Chicken wings covered with our BBQ sauce, served with crunchy vegetable sticks.

Toscana styled deep fried calamari rings served with pesto aioli and Marinara sauce.

ESPECIALIDAD DE HAMBURGUESAS

BURGUER SPECIALTIES

(8 0z.) 100% beef patty, black angus, Oaxaca cheese, guacamole, pico de gallo and raw red onion

(8 oz.) 100% beef patty, black angus, shredded cheddar ct , pickled cucumbers, smocked baconand BBQ
sauce.

(8 0z.) 100% beef patty, Black Angus, american cheese, candied red onion, and pickled cucumbers.

(8 0z.) 100% beef patty, Black Angus, machego cheese, BBQ sauce and pinapple relish. Combo Ozean Burguer
Mexicana

dded chedd

Deep fried breaded chicken breast, topped with shr <

ch , red onion, guacamole and homemade sauce.

**EVERY BURGUER S IS SERVED WITH A SIDE OF FRENCH FRIES**

SANDWICHES

Baguette with grilled chicken breast, goat cheese, roasted bell peppers,
pesto and red aioli. Whole wheat bread, french lettuce, tomato slices, avocado sheets,
alfalfa sprouts and cucumber.

Flour tortilla with grilled chicken breast, romaine lettuce, julienne red
onion, parmesan cheese, homemade Caesar dressing and french fries Ciabatta bread with turkey ham, panela cheese, cucumber, red leaf lettuces
and alfalfa sprouts.

ACOMPANAMIENTOS

SIDE DISHES

(8 oz.) french fries covered with cheddar cheese and bacon strips. (80z.) Potato wedges, seasoned with our house spices.

(8 oz.) Breaded fried onion rings served with our house sauce.




- MMS

Sandwich con gueso americano

o z z A R E L L A gratinado y orden de papas a la francesa.
Sandwich with grilled american cheese
MOZARELLA CHEESE FINGERS

DINONUGGETS
DE POLLO

6 piezas de nuggets acompaiiadas de papas fritas y aderezos
(6) Chicken nuggets, french fries and dressings.

SINCRONIZADAS

RIDS BURGUER

170 gr de carne 100% de res, Black Angus, con

Orden de 2 quesadillas con tortilla de harina, jomén y
queso oaxaca gratinado y papas a la francesa.

Order of 2 quesadillas made with flour tortilla

ham, grilled oaxaca cheese and french fries. (et R R R i o

(6 0z.) 100% beef patty, Black Angus,
quchego cheese, lettuce, tomato and french
ries.
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