burgers 4b

the blue
8 oz. beef patty/ bacon / blue cheese /
sweet and sour sauce / brioche bun

the roman

8 oz. beef patty/ balsamic caramelized onions /
parmesan cheese crust / apricot aioli /

romaine lettuce / rustic bun

the hen
6 oz. of axiote marinated chicken breast / Oaxaca cheese /
cumin spread / romaine lettuce / panini bun

the salty
6 oz. of grilled tuna steak / chipotle mayonnaise / avocado /
cucumber-onion pickles / rustic bun

the veggie
portobello mushroom / zucchini / camembert cheese /
arugula / epazote spread / ciabatta bun

the brooklyn
8 0z. beef patty/ Swiss cheese / corned beef /
sauerkraut / wheat bun

the manhattan

8 oz. beef patty/ cheddar cheese / roast beef / onion /
tomato / pickles / chipotle mayonnaise /
pumpernickel bread

the californian
8 oz. / brie cheese / granny smith apple /
balsamic reduction / arugula / wheat bun

the classic
8 oz. beef patty/ American cheddar cheese / bacon /
tomato / onion / pickles / brioche bun

the house
8 0z. beef patty / quesillo / axiote mayonnaise /
pickled red onion / iceberg lettuce / chipotle braid bread

All served with home made fries in a five chile rub 150

Side plates 70
Parmesan mashed potatoes
Panzanella salad

Fries

Chickpea salad

tax is incluided in our prices; 15 % gratuity is added to parties of 7 or more;
please notify us of any food allergies; we are a non smoking restaurant, to
smoke we appreciate your cooperation of doing it at the terrace; remember
to stamp your valet ticket to recive 2 free parking hours.

beverages

milk shakes

wild strawberry / coconut /

dark chocolate / white chocolate

mexican vanilla / pineapple

liquor shakes

exotic coconut / midori

wild strawberry / malibu

glass wine

grenache-merlot / castillo de las minas / vifia de liceaga
tempranillo / jardin secreto / bodega adobe Guadalupe
handcraft beer

tempus

tijuana Light

green cocktails

martini cucumber

purslane & cucumber mix / belvedere / sprite zero

martini celery
celery mix / vodka pear / fresh lime juice
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