








Our fresh products require a specific process to get the
best of them so that we can always offer the best quality.
The availability of our products will depend on the 
seasons and our products suppliers.
Our goal is to always offer you the best quality and 
an amazing experience in our dishes.

CESAR SALAD
Roman lettuce, cesar dressing and parmesan 
croutons.

$197

ITALIAN SALAD
Mixed lettuce, salami, peperoncino, piquillo 
pepper, grana padano cheese,
Beetroot and tarragon dressing.

$280

SPINACH AND ARUGULA 
SALAD
Asian pear, red apple, cranberry, caramelized 
nut, sheep cheese, balsamic dressing.

$235

HEART OF PALM AND ARTICHOKE
Accompanied by green olives, feta cheese, 
prosciutto and Bacon dressing.

$280

SOUP OF THE DAY $165

ROASTED CHICKEN
½ roasted chicken in the oven, brussels 
sprouts with white wine, nuts and 
smashed potatoes. 

$397

CONFITADO SUCKLING PIG
Crunchy skin, cactus leaves salad cured 
in salt, veal juice and macha sauce.

$570

AGED DUCK WITH SPICES
Pan-seared aged duck breast, accompanied 
by smashed sweet potato and
raspberry with vanilla gastrique. 

$420

CATCH OF THE DAY
Fresh seasonal �sh from the region.

$520

JOSPER OCTOPUS
Our homemade ranch with arugula salad.

$497

MOJO SHRIMP
Habanero chili with orange and 
grilled chicory.

$397

PAN SEARED SALMON $497
Accompanied by smashed peas, with 
cauli�ower and asparagus cream.

GREEN &
SOUPS
GREEN &
SOUPS





ROASTED BROCCOLI - Parmesan cheese, mushrooms, and pistachio vinaigrette. $210

HOMEMADE FRENCH FRIES - Black pepper, grana padano cheese and tru�e. $160

BASIC FRENCH FRIES - Homemade mayonnaise. $120

MASHED POTATOES - With veal juice and parmesan cheese and chives. $110

JOSPER ASPARAGUS - Mustard mayonnaise and dill. $170

CREAMY SPINACH - With gratin parmesan cheese. $175

CREAMY MUSHROOMS - With tarragon and  veal juice. $235

BRAISED MUSHROOMS - With veal juice and port wine. $235

MAC & CHEESE - Gratin with tru�e oil. $240

TOASTED BREAD - Sourdough, mayonnaise, balsamic and chives. $45

HOMEMADE BRIOCHE BREAD $50

ST
EA

KS

SIDES All of our steaks are served in veal juice 
and our homemade chimichurri sauce.
We suggest the medium term on our 
steaks so you can get the best experience 
of our products.

UPPER RIVIER STEAK (400GR)
$710

RIB EYE UPPERCHOICE (500GR)
$890

AUSTRALIAN NEW YORK WAGYU (500GR)
$2,200

PICANHA PRIME (400GR)
$710

PORTER HOUSE UPPER RIVIER (700GR)
$990

BEEF STEAK (400GR)
$690

JOSPER

Combination of grill and 
oven in one



CHOCOLATOSO (Gluten free)
Warm chocolate cake accompanied by
Nutella and caramel ice cream

$140

LAVA CAKE
Caramel �lling, almond crumble, coconut 
ice cream and macadamia nut.

$135

SWEET CORN CAKE
With vanilla ice cream and �g

$140

*
 

ALL PRICES IN THIS MENU INCLUDE 8% OF TAX

LEMON PIE $370

DESSERTS





STARRY NIGHT
Sour martini, with fruit essence, touches
bitters and citrus aroma. 
(Don Julio Blanco Tequila, Di Battista Bitter,  

Passion Fruit, Tropical Beer Syrup and Citrus).

$195

CITRIC PUNCH
Small, fresh and light cocktail,
with a creamy and citrus �nish.
(Milk Punch- Mezcal Unión & Carrot, Orange,

Agave honey, sparkling wine and lemon cream).

$220

GOLDEN PEARL
Long, fresh and e�ervescent cocktail with
sweet amaretto pearls and chocolaty aroma.
(Gold Label, Ginger Ale, Frangelico, amaretto Pearls

and chocolate bitters).

$240

SEVILLA SPRITZ
High cocktail, sparkling, with essence of
Vanilla and Seville orange.
(Tanqueray Seville, Vanilla Rooibos, Agave Honey,

Tonic Water and Sparkling Wine Bubbles).

$240

MAPLE & BOURBON
Creamy and �u�y cocktail, notes of
fruits, citrus and honey.
(Bulleit Bourbon infused with apple and blueberry,

Disaronno liqueur, maple syrup, Jamaica and a touch of citrus).

$195

OFF WHITE MARTINI
Fresh, slightly sweet martini with
smoky and herbal notes.
(Mezcal Bruxo No. 5 Tobala, Carpano Bianco, Citrus,

Purple Basil Syrup, Pickled Cucumbers

and dill oil).

$220

SPICY TIKI
Fruity cocktail with a spicy touch
and fun.
(Tamarind Smirno�  tropical fruits and citrus).

$195

OHANA TIJUANA
Tiki cocktail, creamy and aromatic
with citrus notes.
(Bacardi 8, Angostura Bitters, Horchata

peanut, agave honey and citrus).

$195

NEW MIXOLOGY

MIXOLOGY

FLOR AMERICANO
Ketel One Botanical Grapefruit & Roses, Liqueur
Pama and Plum Dew, Mineral Water and Bitter
Orleans, with Italian amarena.
(Light, fresh and subtle cocktail).

$190

WHITE NEGRONI
Tanqueray Ten, Sauco Liqueur, and Carpano
Bianco, with paper �owers.
(Short cocktail, citrus and �oral notes).

$190

MANHATTAN AVENUE
Bourbon Bulleit, Antica Formula and Amargos 
Mexicanos Bitters 01, with orange oil.
(Robust, aromatic and citrus cocktail).

$200

WINE LILLET
French appetizer based on wine, strawberries,
cucumber, mint, tonic water and Cardamom Bitters.
(Tall, e�ervescent cocktail with herbal and fruity notes).

$190

FUNKY CARAJILLO
Licor 43 Orchata, Coconut Cream, Espresso Co�ee,
Baileys foam and chocolate bites.
(Creamy and fun Digestif cocktail).

$190

CLASSICS WITH A TWIST

PURPLE FLOWER 
WITH DRAGONS
Sour Cocktail, sweet and sour notes, citrus,
jacaranda colour.
(White Casa Dragones Tequila with butter�y pea �ower,

green limoncello and italian amarenas).

$250

MARGARITA CAYETANA 2.0
Fruity and slightly spicy.
(White Casa Dragones Tequila,chili liqueur,

agave honey and pineapple).

$250

FAVORITE COLOR
Sweet and fresh cocktail with citrus notes.
(White Casa Dragones Tequila with butter�y pea �ower,

elder�ower liqueur, lychee, lemon and blackberry).

$255

PLAYAS DE TIJUANA 
Floral, fresh and slightly sweet martini.
(White Casa Dragones Tequila, rosé wine and liquor

elder�ower).

$270

BAR-BEE
Sour Cocktail, bittersweet and honeyed notes.
(White Casa Dragones Tequila, green Chartreuse, passion fruit,

honey bee and �owers).

$250

WITH TEQUILA 
CASA DRAGONES
WITH TEQUILA 
CASA DRAGONES

EMPEROR
Unión Mezcal, date and mint syrup, juice of
grapefruit, red vermouth and lemon.

$190

TROPIC TONIC
Tanqueray London Dry, Chambord, berries
and tonic.

$160

PINK MOJITO
Ron Captain Morgan, blueberry, mint and syrup
raspberry

$150

TIJUANA MAKES ME HAPPY
Ginstone, Guava syrup, grapefruit, sugar
coconut and tonic.

$200

NORTE CALIENTE COCKTAIL
Ginstone & Campari, tonic and amarena water
Italian.

$200

HOUSE COCKTAILS

PEPITO
Pineapple, ginger, agave syrup, cucumber and basil.

$120

ORANGE TONIC
Citrus mix with agave honey and tonic water.

$120

MOCKTAILSMOCKTAILS

NEW MIXOLOGY

CLASSICS WITH A TWIST

HOUSE COCKTAILS



NATIONAL 
Tecate Light $63 | Indio   $63 |  
Bohemia  $68 | XX Lager $68 |  

IMPORTED
Heineken $72 | Amstel Ultra $68 |

HEINEKEN CERO  $39
XX ULTRA    $68
BOHEMIA CRISTAL $68

BEER CRAFT BEER

�RDERA HARD SEZLTZER

LA SURFA - Lager $98
CABOTELLA - Ale dorada $98
PELIRROJA - Ale ámbar $98
LAGUNITAS LITTLE SUMPIN $95
SIRENA - Pilsner $98
MAKO - Pale ale $98
LAGUNITAS IPA $98
ASTILLERO - Imperial IPA $98
LÁGRIMAS NEGRAS 
- Imperial cacao stout 

$110

LEMON AND CUCUMBER $90
PINK LEMONADE $90

BEER CRAFT BEER







DISTILLED
SPIRITSWINE

HENRY LURTHON NEBBIOLO 
14 months of aging

CORONA DEL VALLE
Mix of reds

LOMITA
Cabernet Sauvignon

F RUBIO MEZCLA ITALIANA
Nebbiolo 34%, Montepulciano
33%, Sangiovese 33% 

FAUNO
Nebbiolo 60%, Cabernet
Sauvignon 30%, Zinfandel 10% 

LECHUZA AMANTES 
Petite Syrah 34%, Cabernet
Sauvignon 60%, Merlot 40% 

Cabernet Sauvignon 60%, 
Merlot 40% 

SANTO TOMAS ÚNICO

CAYMUS 
Cabernet Sauvignon, Nappa Valley

ALION 
Tinta Fina, Ribera del Duero D.O. 

$950

$750

$850

$1,287

$1,800

$1,800

$2,900

$4,200

$4,900

$160

$180

$250

R E

D

AFRODITA
Chardonnay y Chenin Blanc,
13 months of aging

$1,200

LECHUZA VUELO
Sauvignon Blanc 55%
Chardonnay 45% 

$1,125

LOMITA
Chardonnay 100%
8 months in barrel

$950$190

HENRY LURTHON LE 
Chennin -
10 months of aging in French oak

$900$190

DOMAINE BONNET BLANC. $1,050$210

W
H I

T E

BURBUJAS EN BRAILE
Chardonnay

MOET & CHANDON BRUT
Pinot Noir, Pinot Meunier,
Chardonnay

$1,700

$2,600

SP
AR

K L I N G

LOMITA - Grenache

ROSATO DE MONTEFIORI
- Sangiovese

- GrenacheROSE DE MAGONI

$800

$920

$700

$170

$190

P
IN

K

DON JULIO  - 70

DON JULIO - Rested

DON JULIO  - Aged

DON JULIO - 1942

DON JULIO  - White

- RestedTRADICIONAL
HERRADURA - Ultra

1800 - Crystalline

 - Aged1800
MAESTRO TEQUILERO
DOBEL DIAMANTE

 - WhiteCASA DRAGONES 
CASA DRAGONES - Young

 - AgedCASA DRAGONES 

$175
$160
$170
$320
$150
$125
$165
$165
$140
$165

$210
$560
$430

TEQUILATEQUILA

BULLEIT BOURBON
JOHNNY WALKER - Red Label

JOHNNY WALKER - Blue Label

JOHNNY WALKER - Gold Label

JOHNNY WALKER - Green Label

JOHNNY WALKER - Black Label

BUCHANANS  - 12

BUCHANANS - 18

MACALLAN - 12

$160
$110
$790
$200
$210
$160
$150
$240
$220

MACALLAN - two souls $150

WHISKYWHISKYWHISKY

FRANGELICO
CHARTREUSE VERDE
LICOR - 43

LICOR - Galiano

$135
$135
$135
$135
$135

BAILEYS

DIGESTIF

UNIÓN - Young

UNIÓN - “Viejo”, Espadín y Tobala

BRUXO 5 - Tobala

OJO DE TIGRE - Espadín y Tobala

ESPÍRITU LAURO 
“Reposado” y Karwinskii
400 CONEJOS - Espadín y Cuishe 

MONTE LOBOS - “Pechuga”

CONTRALUZ - “Joven”

$140
$160
$250
$160
$170

$160 
$260
$160

MEZCALMEZCAL

CIROC
KETEL ONE
SMIRNOFF
SMIRNOFF TAMARINDO
GREY GOOSE
ABSOLUT AZUL
TITO’S

$100
$130
$120
$140
$160
$120
$150

VODKAVODKA

TANQUERAY TEN
TANQUERAY LONDON DRY
BOMBAY
BEEFEATER
GINSTONE
HENDRICKS

$155
$145
$150
$135
$120
$160

DE LAS CALIFORNIAS, cítrico $140
DE LAS CALIFORNIAS, nativo $140

GIN

ZACAPA 23
ZACAPA AMBAR
ZACAPA XO
CAPTAIN MORGAN SPICED
CAPTAIN MORGAN
MATUSALEM PLATINO
BACARDI BLANCO
HAVANA 7 AÑOS

$175
$150
$330
$120
$120 
$120
$135
$130

RONRON

TORRES - 20
CARDENAL DE MENDOZA

$190
$190

BRANDYBRANDY

MARTELL V.S.O.P
REMMY MARTIN V.S.O.P
HENNESSY V.S.O.P

$190
$180
$200

COGNACCOGNAC

Glass Bottle

DISTILLED
SPIRITS

GIN

DIGESTIF


