Mediterranean cuisine

INSALATA CAPRESE  200grs &9 $180
ensalada caprese, queso mozzarella

bufala, tomate, pesto

caprese salad, mozzarella cheese, tomato, pesto

200 grs [, ~ $170

FUNGHI VEGETALI 200 grs 822 @&
champinones y vegetales, parmesano,
salsa pomodoro

mushroom and vegetables, parmesan cheese,
pomodoro sauce

INSALATA TOSCANA 230 grs

lechugas mixtas, setas, almendras, queso
gorgonzola, aderezo de avellanas

mix lettuce, mushroom, almond,
gorgonzola cheese, hazelnut dressing

G $200

BRUSCHETTA 2ps & € $950

queso de cabra, jamon serrano, tomates
cherry y reduccion de balsamico

bruschetta, goat cheese, serrano ham, cherry
tomatoes and balsamic reduction

-

= GREEK SALAD (7 §950
pimientos, pepino, tomate cherry, queso feta,
aceitunas kalamata, cebolla morada, aceite de
oregano y vinagre
peppers, cucumber, cherry tomatoes, feta
cheese, kalamata olives, red onion, oregano oil
and vinegar

mejillones salteados con mantequilla, ajo,
perejil, aceite de oliva, cebolla, vino blanco

4 EMOULES MARINIERES . $250

mussels sautéed with butter, garlic, parsley,
olive oil, onion, white wine

“E_SPANAKOPITA BE) $205

crujiente pasta philo rellena de espinacay
queso feta, salsa de yogurt

crispy filo pasta stuffed with spinach and feta
cheese, yogurt sauce

*_FALAFEL @ $190
garbanzo especiado y frito, ensalada
microgreen
spiced and fried chickpeas, microgreen salad

FRUTAND  jgge
uTS

FRUTAY
VERDURAS VEGETABLE o FRUTAY o TReE

enga en cuenta que los alimentos preparados sin gluten se hacen en un local donde se procesan muchos otros productos de trigo.
Durante el funcionamiento normal de la cocina, existe la posibilidad de que los alimentos entren en contacto con el del trigo.
Si bien es poco probable, no podemos garantizar que todo producto del mend esté libre de gluten en un 100 %

Consumir carne, aves, mariscos, moluscos o huevos crudos o sin cocinar lo suficiente puede aumentar el riesgo de contraer
enfermedades que se transmiten por los alimentos, el consumo de este es responsabilidad del consumidor
Precios en pesos Mexicanos, incluyen impuestos

SOPAS | SOUPS

SOPA MINESTRONE 220 ml 1 %180

sopa de verduras, proscuitto, queso parmesano
minestrone vegetables soup, proscuitto,
parmesan cheese

LLLLLLLLLLLLLLL

onion soup, classic French recipe

PIZZA | PIZZA  25em
P1ZZA MEDITERRANFA ) $260

queso mozzarella, jamoén serrano, queso
azul, arugula

mozzarella cheese, Serrano ham, blue

cheese, arugula
o sw

P1Z7ZA MARGARITHA
mozzarella cheese, tomato sauce, basil

PI1ZZA DE PROSCUITTO E FUNGHI $260
jamon cocido, champinones, (¥ ]

ham and mushroom

PASTA | PASTA

.............. 220 grs

receta clasica italiana hecha en casa
homemade classic italian recipe $300

Pasta a su eleccion | Pasta of your choice

FETUCHINI ,
PENNE 220 grs

SPAGUETTI
$290

Elija la salsa de su agrado
Choose the sauce of your choice

Salsa de tomate, Arrabiata, Matrisciana, Pesto,
Alfredo, Bolognesa

OO0MPMROOBE

LACTEOS MILK MARISCOS  SEAFOOD




Mediterranean cuisine

PLATOS PRINCIPALES ENALTEZCA SU EXPERIENCIA
MAIN COURSES ENHANCES YOUR EXPERIENCE

POLLO PARMIGIANO 320 grs @ 5360 *Estos platillos no forman parte de su paquete

;;;;;;;;;;;;;;;

pechuga de pollo empanizado con parmesano, de alimentos incluidos®
salsa pomodoro, espinaca a la crema, risotto *These dishes are not part of your food-
breaded chicken breast with parmesan cheese, inclusive package*
pomodoro sauce, creamy spinach, risotto p g

“GAMBAS 210 grs 0 09 $600 =
CANNELLONI VEGETARIANO $280 camarones salteados con vino blanco, azafrany

canelones rellenos de vegetales y ajo, espinaca, pisto de vegetales
espinaca, salsa rosa e sautéed shrimp with white wine, saffron and

vegetables and spinach cannelloni, rosé sauce garlic, spinach, vegetable spanish pisto

*COLA DE LANGOSTA 350 grs (0 @ (A ¢ 500

uuuuuu

langosta salteada con mantequilla, ajo y
albahaca, risotto de hongos, berengena

lobster tail sautéed with butter, garlic and basil,
mushroom risotto, eggplant

- AL “PERSILLADE, D’ AGNEAU 400 grs E3EDE9 $1,100 4
= PESC(?I?)(]) GALLEGA b22101 BIS RS T d $280 cordero persillade, costra de mostaza dijon, queso
pescagdo blanco, papa, cebolla, ajo aceite de parmesano, ajo y perejil, vegetales provenzal

oliva. jugo de limén, paprika
white fish, potato, onion, garlic, olive oil,
lemon juice, paprika

rack of lamb, dijon mustard crust, parmesan
cheese, garlic and parsley, provenzal vegetables

“TOMAHAWK 1kg 0 (8 $2,500

vegetales asados, pure de papa trufado,
reduccion de vino

4 §E BOEUF BOURGUIGNON 220 grs W@ = $290 tomahawk, grilled vegetables, truffle mash
" trozos de res cocidos a fuego lento en vino tinto potato, nebbiolo reduction
con verduras de raiz y champinones | arroz
slow-cooked beef chunks in red wine with Experiencia en Mediterraneo
root vegetables and mushrooms | rice Mediterraneo's EXp(.‘FiCIlCC

*JAMON IBERICO, MANCHEGO, CAVA

1 botella de Cava Ars Collecta mas plato de
jamon Iberico y queso manchego, miel de abeja,
frutos secos
I bottle of Cava Ars Collecta plus a plate of
Iberian ham and Manchego cheese, honey, nuts

$1,635
MENU DE NINOS | KIDS MENU POSTRES | DESSERT
TIRAMISU 120 grs Q $140
SPAGUETTI POMODORO 120 grs ﬂﬂ $150 receta clasica italiana hecha en casa
espagueti con salsa de tomate, queso parmesano homemade classic italian recipe

spaguetti with tomato sauce, parmesan cheese R o
bag P CREME BRULEE 120 grs 20 5170 1

clasica receta francesa con frutos rojos

MINI P177ZA DE PEPPERONI 4 pz a $160 classic French recipe with red fruits
BAKLAWA  120grs $170 z

salsa de tomate, queso mozarella, pepperoni
tomato sauce, mozzarella cheese, pepperoni " .

’ » PEPP crujiente pasta philo rellena de frutos
secos, jarabe de naranja

Crispy filo pastry filled with nuts,
orange syrup

00RO BE

ssssssss GLUTENFREE  LacTEOS MILK MARISCOS  SEAFOOD

VERDURAS VEGETABLE

Please keep in mind that any items prepared without gluten products are made in a facility that handles many other wheat
products. During normal kitchen operations, there is a possibility for food items to come into contact with wheat
gluten/proteins. However unlikely, we are unable to guarantee that any menu item is 100% gluten-free
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
the consumption of this is the responsibility of the consumer
Prices in Mexican pesos, taxes are included

FRUTOS SECOS




	Mediterranean cuisine
	SOPAS | SOUPS
	ENTRADA | APPETIZER
	INSALATA CAPRESE
	200 grs
	$180
	ensalada caprese, queso mozzarella búfala, tomate, pesto
	caprese salad, mozzarella cheese, tomato, pesto



	FUNGHI VEGETALI
	200 grs
	$170
	champiñones y vegetales, parmesano, salsa pomodoro
	mushroom and vegetables, parmesan cheese, pomodoro sauce



	INSALATA TOSCANA
	230 grs
	lechugas mixtas, setas, almendras, queso gorgonzola, aderezo de avellanas
	mix lettuce, mushroom, almond, gorgonzola cheese, hazelnut dressing
	$200

	BRUSCHETTA
	2 pzs
	$250
	queso de cabra, jamón serrano, tomates cherry y reducción de balsámico
	bruschetta, goat cheese, serrano ham, cherry tomatoes and balsamic reduction


	GREEK SALAD
	$250
	pimientos, pepino, tomate cherry, queso feta, aceitunas kalamata, cebolla morada, aceite de oregano y vinagre
	peppers, cucumber, cherry tomatoes, feta cheese, kalamata olives, red onion, oregano oil and vinegar


	MOULES MARINIÈRES
	$250
	mejillones salteados con mantequilla, ajo, perejil, aceite de oliva, cebolla, vino blanco
	mussels sautéed with butter, garlic, parsley, olive oil, onion, white wine


	SPANAKOPITA
	$205
	crujiente pasta philo rellena de espinaca y queso feta, salsa de yogurt
	crispy filo pasta stuffed with spinach and feta cheese, yogurt sauce


	FALAFEL
	$190
	garbanzo especiado y frito, ensalada microgreen
	spiced and fried chickpeas, microgreen salad


	SOPA MINESTRONE
	220 ml
	$180
	sopa de verduras, proscuitto, queso parmesano
	minestrone vegetables soup, proscuitto, parmesan cheese


	SOUPE À L’ OIGNON
	220 ml
	sopa de cebolla, clásica receta francesa
	$180
	onion soup, classic French recipe



	PIZZA | PIZZA
	25 cm
	PIZZA MEDITERRANEA
	queso mozzarella, jamón serrano, queso azul, arugula
	mozzarella cheese, Serrano ham, blue cheese, arugula
	$260
	$180

	PIZZA MARGARITHA
	queso mozarella, salsa de tomate, albahaca
	mozzarella cheese, tomato sauce, basil

	PIZZA DE PROSCUITTO E FUNGHI
	$260
	jamón cocido, champiñones,
	ham and mushroom



	PASTA | PASTA
	LASAGNE
	220 grs
	receta clásica italiana hecha en casa
	homemade classic italian recipe
	$300
	Pasta a su elección |  Pasta of your choice


	FETUCHINI PENNE SPAGUETTI
	220 grs
	$290
	Elija la salsa de su agrado   Choose the sauce of your choice
	Salsa de tomate, Arrabiata, Matrisciana, Pesto, Alfredo, Bolognesa
	Mediterranean cuisine




	PLATOS PRINCIPALES MAIN COURSES
	ENALTEZCA SU EXPERIENCIA ENHANCES YOUR EXPERIENCE
	POLLO PARMIGIANO
	$360

	*Estos platillos no forman parte de su paquete de alimentos incluidos* *These dishes are not part of your food-inclusive package*
	pechuga de pollo empanizado con parmesano, salsa pomodoro, espinaca a la crema, risotto
	breaded chicken breast with parmesan cheese, pomodoro sauce, creamy spinach, risotto
	*GAMBAS
	$600
	camarones salteados con vino blanco, azafrán y ajo, espinaca, pisto de vegetales


	CANNELLONI VEGETARIANO
	$280
	canelones rellenos de vegetales y espinaca, salsa rosa
	sautéed shrimp with white wine, saffron and garlic, spinach, vegetable spanish pisto
	vegetables and spinach cannelloni, rosé sauce


	*COLA DE LANGOSTA
	$1,300
	langosta salteada con mantequilla, ajo y albahaca, risotto de hongos, berengena
	lobster tail sautéed with butter, garlic and basil, mushroom risotto, eggplant

	$1,100

	*PERSILLADE D’ AGNEAU
	$280

	PESCADO GALLEGA
	cordero persillade, costra de mostaza dijon, queso parmesano, ajo y perejil, vegetales provenzal
	pescado blanco, papa, cebolla, ajo aceite de oliva. jugo de limón, paprika
	rack of lamb, dijon mustard crust, parmesan cheese, garlic and parsley, provenzal vegetables
	white fish, potato, onion, garlic, olive oil, lemon juice, paprika
	$2,500

	*TOMAHAWK
	vegetales asados, pure de papa trufado, reducción de vino

	BOEUF BOURGUIGNON
	$290
	tomahawk, grilled vegetables, truffle mash potato, nebbiolo reduction
	trozos de res cocidos a fuego lento en vino tinto con verduras de raíz y champiñones | arroz
	slow-cooked beef chunks in red wine with root vegetables and mushrooms | rice



	Experiencia en Mediterraneo Mediterraneo's Experience
	*JAMON IBERICO, MANCHEGO, CAVA
	1 botella de Cava Ars Collecta mas plato de jamón Iberico y queso manchego, miel de abeja, frutos secos
	1 bottle of Cava Ars Collecta plus a plate of Iberian ham and Manchego cheese, honey, nuts
	$1,635



	POSTRES | DESSERT
	MENU DE NIÑOS | KIDS MENU
	$140
	TIRAMISU
	$150

	SPAGUETTI POMODORO
	receta clasica italiana hecha en casa
	espagueti con salsa de tomate, queso parmesano
	homemade classic italian recipe
	spaguetti with tomato sauce, parmesan cheese

	CRÈME BRÛLÉE
	$170
	clasíca receta francesa con frutos rojos

	$160

	MINI PIZZA DE PEPPERONI
	classic French recipe with red fruits
	salsa de tomate, queso mozarella, pepperoni
	$170

	BAKLAWA
	tomato sauce, mozzarella cheese, pepperoni
	crujiente pasta philo rellena de frutos secos, jarabe de naranja
	Crispy filo pastry filled with nuts, orange syrup



