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ENTRADAS

Empanada Duo 4 @7 L. % ¢
Corn, onion, garlic and spinach “empanada”
Argentinian chorizo and cheese “empanada”

Duo de Empanadas
Empanada de elote, cebolla, ajos y espinacas
Empanada de chorizo argentino y queso

Select White Fish and Lemon Croquettes & & 5 ¥ % &
White fish croquettes with a creamy base of confit garlic, fresh herbs, and a
delicate hint of lemon

Croquetas Selectas de Pescado Blanco y Limdn
Croquetas de pescado blanco con una base cremosa de ajo confitado, hierbas
frescas y un delicado matiz de limén

Carrot Hummus and Sautéed Vegetables © § @
Roasted carrot with olive oil, garlic, and grilled vegetables accompanied with
tostada and vegan cheese

Humus de Zanahoria y Vegetales Salteados
Zanahoria rostizada con aceite de oliva, gjo, y vegetales salteados a la parrilla
acompaniados con tostada y queso vegano

Vegan Oatmeal Meatballs with Chickpeas ¢ %, §
Oatmeal and chickpeas meatballs, garlic, onion, fresh basil, cumin, mexican red
sauce, with grilled tomatoes and cashew Roquefort cheese

Albondigas Veganas de Avena con Garbanzo
Albdndigas de avena con garbanzo, ajo, cebolla, albahaca fresca, comino, salsa
roja mexicana con jitomates tatemados y queso vegano

Salmon Gravlax Tartare ¢ & #
Cured salmon with fennel, salt, sugar, pink pepper, black pepper with beetroot
extract, served with red onion, olive oil, old-fashioned mustard, and capers

Tartar Gravlax de Salmon

Salmdn curado con hinojo, sal, azdcar, pimienta rosa, pimienta negra con ex-
tracto de betabel acompaniado de cebolla morada, aceite de oliva, mostaza
antigua y alcaparras
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ENSALADAS

Baby Spinach Salad with Blue Cheese, Walnuts, and Fresh Fruit § /) &
Caramelized walnuts and thin slices of pear, with a balsamic and honey
vinaigrette

Ensalada de Espinaca Baby con Queso Azul, Nuez y Fruta Fresca
Nueces caramelizadas y Idminas finas de pera, con una vinagreta de balsdmico

y miel

Iberian Ham and Figs Salad & § % W &
Organic lettuce and arugula salad, with thin slices of Iberian ham, pine nut,
caramelized figs, and red fruit dressing and red wine reduction

Ensalada de Jamdn Ibérico e Higos

Ensalada de lechugas orgdnicas y arugula, con delgadas Idminas de jamdn
Ibérico, pifidén e higos caramelizados, con un aderezo de frutos rojos y
reduccion de vino tinto

Octopus Carpaccio ¥ % 3 4
Thin slices of octopus with seasoned arugula, citrus supremes, serrano chili mousse
bonbons accompanied by crispy baguette in extra virgin olive oil and garlic

Carpaccio de Pulpo

Lédminas delgadas de pulpo con arugula aderezada, supremas de citricos,
bombones de mousse de chile serrano acompariado con crocante de pan
baguette en aceite de oliva extra virgen y ajo

2026/06/02




SOPAS Y CREMAS

Beef Juice % & &
Flavored with fine herbs, accompanied by onion, cilantro, chili, seasoning,
and a little extra virgin olive oil

Jugo de Carne

Aromatizada con finas hierbas, acomparniado de cebolla, cilantro, chile, sazonador

y un poco de aceijte de oliva extra virgen

Slow-Cooked Creamy Poblano Soup with Rajas Garnish and Cheese
Foam 4 4 @ @

Cream made with roasted chilies, onion, garlic confit with fresh cream, mild
broth accompanied by sautéed poblano strips with tender corn and a light
cheese foam

Sopa Cremosa de Poblano al Fuego Lento con Guarnicion de Rajas y
Aire de Queso

Crema elaborada con chiles asados, cebolla, ajos confitados con crema fresca,
caldo suave acompariado de rajas poblanas salteadas con elote tierno y aire
ligero de queso

DAIRY o) &, CELERY 2 SPICY W f-‘ GLUTEN FREE && POULTRY
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PASTA Y RISOTTO

Penne in Cheese Sauce® @ ¥
Penne in smoked Provolone and Roquefort cheese sauce au gratin,
sprinkled with chives

Penne en Salsa de Quesos
Penne en salsa de quesos Provolone ahumado y queso Roquefort al gratin,

espolvoreado con cebollin

Fusilli al Vodka # ¢ @ @& 7.5
Sautéed with chicken, pomodoro sauce with cream, and flambéed with vodka, olive
oil, and basil

Fusilli al Vodka
Salteado con pollo, salsa pomodoro con crema y flameado con vodka, aceite de
oliva y albahaca

Parmigiano Risotto % .i. &

Parmesan cheese, olive oil, cream, vegetable broth, white wine, onion and butter

Risotto Parmigiano
Parmesano, aceite de oliva, crema, caldo de vegetales, vino blanco, cebolla y mantequilla

Seafood Risotto & 7 &% 1,
Shrimp, scallops, squid, mussels and chirla clams, olive oil, pecorino truffled cheese
with dehydrated tomatoes and pomodoro

Risotto de Mariscos
Camarones, callo, calamar, mejillones y almejas chirla, aceite de oliva, queso

pecorino trufado con tomates deshidratados y pomodoro

Seafood Casserole # ¥ %
Sautéed squid, clams, octopus, butter, garlic, olive oil with Pernod and parsley, and
creamy sauce

Cazuela de Mariscos
Salteado de callo, almeja, pulpo, mantequilla, ajos, aceite de oliva con Pernod y
perejil y salsa cremosa

Roasted Salmon # ¢ % e W
Salmon fillet roasted in soy sauce, honey, ginger with coriander seeds and sesame
seeds, accompanied by asparagus and roasted cauliflower purée with spinach sauce

Salmdn Tostado
Filete de salmdén asado en salsa de soya, miel, jengibre con semillas de cilantro y
ajonjoli, acomparado de espdrragos y puré de coliflor asada con salsa de espinaca

Shrimp Curry <7 7 # ¢ W
In a creamy yellow curry sauce, with clams, turmeric, corn, leek, onion, and garlic,
served with wild rice

Camarones al Curry
En salsa cremosa de curry amarillo, almeja chirla, circuma, elote, poro, cebolla y ajos,
acomparnado de arroz salvaje
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AVES Y CARNES

20°87° Style Grill Platter (750 g) * $72 USD
Grilled octopus and Caribbean lobster marinated in dried chili cream, served with
potato gratin topped with sour cream

Parrillada Estilo 20°87° (750 g) e $1,267 MXN
Pulpo a las brasas y Langosta Caribefia marinado en crema de chiles secos acompariada
de papa gratinada coronada con crema dcida

*The exchange rate for our special is $17.60 MXN _‘?WQW, B *
*El tipo de cambio para nuestro especial es de $17.60 MXN Yae ! u v

Surfand Turf @ § &%
New York strip steak, grilled shrimp and squid in pink pepper sauce, served with
potato soufflé, vegetables, and peas with fine herbs

Mar y Tierra
Corte New York, camardn y calamar a la parrilla, en salsa de pimienta rosa,
acompanado de suflé de papa, vegetales y chicharos con finas hierbas

Baked Prime Potato with Arrachera Steak and Melted Cheese / # % & i o=
With butter, rosemary, stuffed with flank steak, topped with melted mozzarella

cheese and fresh avocado, served with tortillas, pumpkin seed sauce, and Mexican
salsa

Papa Prime al Horno con Arrachera y Queso Fundido

Con mantequilla, romero, rellena de arrachera, coronada con queso mozzarella
gratinado y aguacate fresco, acomparniada de tortillas, salsa de pepita y salsa
mexicana

Mixed Skewer i & o
Shrimp, pork, and chicken skewer with grilled peppers, served with pineapple and
tequila chutney accompanied by chili, chimichurri sauce and grilled corn

Brocheta Mixta
Brocheta de camardn, cerdo y pollo con pimientos a la parrilla, servida con chutney
de pifa y tequila acompariada de chile, salsa chimichurri y elote a la parrilla

DAIRY soY ®Q\ SEEDS CELERY 2 SPICY PORK
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AVES Y CARNES

Chef’s Barbecue W %, 1. B ¢ 4 =
Grilled flank steak, chicken, Spanish and Argentine chorizo, grilled panela cheese,
nopal cactus, onion, topped with a martajada sauce glaze and corn tortillas

Parrillada del Chef

Arrachera, pollo, chorizo espafol y argentino a la parrilla, queso panela asado,
nopal, cebolla, con espejo de salsa martajada y tortillas de maiz

Rib Eye .. %8 ¢

Grilled rib eye with 20°87° style chimichurri sauce, rosemary salt with fine herbs,
peasant potatoes and corn

Rib Eye

Rib Eye a la parrilla con salsa de chimichurri al estilo 20°87°, sal de romero con
papas campesinas a las finas hierbas y elote

Chicken Wire @ # ¢ #

Sautéed with peppers and aromatic herbs, au gratin served with beans from the
pot, green sauce, and flour tortillas

Alambre de Pollo

Salteado con pimientos y hierbas aromdticas, gratinadas complementando con
frijoles de la olla, salsa verde y tortillas de harina

Beef Fillet i & @

Grilled Angus beef fillet in demi-glace sauce, served with mashed potatoes and
vegetables in garlic aioli

Filete de Res

Filete de res Angus a la parrilla en salsa demi - glace, acompanado de puré de
papa y vegetales en alioli de ajo

Trilogy Hamburger & w5 @& 1. 5 % F

Chicken, pork, and beef burgers served with French fries
Hamburguesa Trilogia

Hamburguesas de pollo, cerdo y res acompafiado de papas fritas

Pibil Burger & 4 4§
Pibil pork burger with pickled onion, served with potatoes, habanero chili pow-
der, and Xnipec sauce

Hamburguesa Pibil
Hamburguesa de cochinita pibil con cebolla curtida, acompariado de papa,
polvo de chile habanero y salsa Xnipec

DAIRY SOY SULPHITES CELERY @Q\ SEEDS XA SPICY
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POSTRES

Banana Split &

Vanilla, chocolate and strawberry ice cream, banana and whipped cream
with chocolate

Banana Split

Helados de vainilla, chocolate y fresa, pldtano y crema batida con chocolate

Alaska Three Milk Cake 7 @ ¥
Cold three milk cake topped with flambéed French meringue

Pastel 3 Leches Alaska

Fastel frio de 3 leches cubierto con merengue francés flameado

Brownie with Caramelized Bananas & % @®

With 72% chocolate, gluten-free, topped with caramelized bananas, accompa-
nied by vanilla ice cream

Brownie con Platanos Caramelizados

Con chocolate 72%, libre de gluten, coronado con pldtanos caramelizados

acompanado de helado de vainilla

Vegan Cold Cream §

Cold coconut cream with watermelon sorbet

Crema Fria Vegana
Crema de coco fria con sorbete de sandia

Artisanal Ice Cream Cart

4 flavors, 3 toppings and 2 sauces (for 2 person)

Carrito de Helados Artesanales
4 sabores, 3 topping y 2 salsas (para 2 personas)

DAIRY GG VEGAN o '_-,‘ GLUTEN FREE
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Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs
or unpasteurized milk may increase the risk of foodborne illness and is at
the discretion of the consumer. Please inform your server if you have any

allergies, dietary restrictions, or alimentary intolerance.

E/ consumo de carne, pollo, pescado, mariscos y huevo crudos o poco
cocidos puede aumentar el riesgo de intoxicacidn por alimentos y es
responsabilidad de quien los consume. Si tienes alguna alergia,
intolerancia y/o restriccidn alimentaria por favor informa a tu mesero.
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Your well-being is our priority. We encourage you to choose healthy
options during your stay and explore nutritious and delicious dishes at
our restaurant.

Tu bienestar es nuestra prioridad. Te invitamos a elegir opciones
saludables durante tu estancia, descubre platos nutritivos
y deliciosos en nuestro restaurante.

We prioritize sustainability by using locally sourced ingredients in most
of our dishes, ensuring the freshest and most delicious flavors while
supporting our community.

Le damos prioridad a la sostenibilidad mediante el uso de ingredientes de
origen local en la mayoria de nuestros platos, y asi asegurar los sabores
mds frescos y deliciosos mientras apoyamos a nuestra comunidad.
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