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by TIERRA TROPICAL

STARTERS

Classic Guacamole @s0q) $240
Marinated in olive oil, cucumber, onion and fresh ranch cheese.

Rosemary chambray potatoes (sog) $190
Marinated in rosemary oil.

Nick Potatoes @041 $190

Seasoned with parmesan cheese.

(rilled Asparagus (o0 $270

Served with parmesan cheese.

Piamonte Salad qsoqn $250

Lettuce mix salad, beets, mushrooms, goat cheese, pecan chunks,
and balsamic vinaigrette.

(rilled “Esquites” @oogn $250
Grasshopper and “chintextle” chili mayonnaise, dry ranch cheese,
and chili oil.

Babaganoush g $240

Eggplant “tatemado” style, served with homemade pita bread
and aged chimichurri.

ChOflpiiIl (180 gr) $280
Sourdough bread, Argentinean chorizo sausage,
rosemary chambray potatoes and aged chimichurri.

Fried onion @50 $260
Marinated in herb oil, served with homemade ranch dressing.
Grilled Marrow (oo g $350

Marinated in rosemary oll, served with aged chimichurri,
Mexican sauce, guacamole and tortillas.

§ ............................................ MUST_TRY OPTIONS ........................................... §
(rilled cauliflower (po) $320

Marinated with chili oil, Montreal, parmesan cheese and herb butter.

“Tierra Tropical” Casserole o $320
Tomato sauce "tatemado” style, fresh panela cheese, pork belly,
Mexican sauce and tortillas.
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Sunset Grill

by TIERRA TROPICAL

.......

— FROM OUR GRILL
‘ MEAT AND SEAFOOD :

Flap Meat Sterling Silver @00 g0 $690
New York Sterling Silver oo $990
Rib Eye Sterling Silver @oogn) $1,090
Short Rib 3 bones @oogn $790
Octopus ooy $590

Served with salad from our garden: cucumber, green bean, cherry tomato,
watermelon radish, shallot vinaigrette, and sauce of your choice.

&
oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

SAUCES FOR ACCOMPANIMENT (somn)

Peppercorn mustard
Pepper mix, veal stock, cream, Dijon mustard.

Diane Sauce
Mushrooms mix, thyme, veal stock, shallot and cream.

(alope beer sauce
Caramelized beer, butter, shallot, and bay leaf.

Aged Chimichurri

Parsley, coriander, peppers, garlic, onion, spices, oil.

DESSERT

Galope beer ice cream (og) $170
Agave honey, corn crumble, and liquid chocolate.

Chocolate ice cream (2o $170
Corn crumble and liquid chocolate.



Sunset Grill
E N T R A D A S by ""'3“"‘\:!"“7‘?"‘ AL

(Giuacamole cldsico esogn $240
Marinado en aceite de oliva, pepino, cebolla,
y queso fresco de rancho.

Papas cambray al romero esoq,) $190
Marinadas en aceite de romero.

Papas Nick @soqn $190

Sazonadas con queso parmesano.

Esparragos al Grill 2000 $270

Acompanados de queso parmesano.

Ensalada Piamonte eo g $250
Mix de lechugas y betabel, destellos de hongos, queso de cabra,
tropiezos de nuez y vinagreta de balsamico.

Esquites al carbon o g $250
Mayonesa de chapulin y chile chintextle, queso seco de rancho
y aceite de chiles.

Babaganoush g $240
Berenjena tatemada acompanado de pan pita hecho en casa
y chimichurri anejado.

ChOl’lpéﬂ (180 gr) $280
Pan de masa madre, chorizo argentino, papitas cambray
al romero y chimichurri anejado.

Cebolla frita (250 gr) $260

Marinada en aceite de hierbas, acompanada de aderezo ranch
hecho en casa.

Tuétanos al Grill so0qn $350

Marinado en aceite de romero, acompanado de chimichurri
anejado, salsa mexicana, guacamole y tortillas.

.......................................... I M P E R D I B I E S RIS
Q Q
Q Q
Q Q
Q Q
Q Q
Q Q

Marinada con aceite de chiles, Montreal, queso parmesano
y mantequilla de hierbas.

Cazuelita “Tierra Tropical” o0 $320
Salsa de tomate tatemado, panela fresca, panceta de cerdo,
salsa mexicana y tortillas.
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DE NUESTRO GRILL
CORTES Y MARISCOS

000000000000000000000000000000000000000000000

Vacio Sterling Silver (oo $690
New York Sterling Silver uoog $990
Rib Eye Sterling Silver @og) $1,000
Short Rib 3 huesos o) $790
Pulpo @oogn $590

Acompanados de ensalada de nuestro huerto: pepino, ejote,
tomate cherry, rabano sandia, vinagreta de echalote
y salsa de su eleccion.

0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

SALSAS PARA ACOMPANAR (g0 m)

Peppercorn mustard
Mezcla de pimientas, fondo de ternera, crema, mostaza Dijon.

Salsa Diane
Mezcla de champinones, tomillo, fondo de ternera, echalote y crema.

Salsa de cerveza Galope
Cerveza caramelizada, mantequilla, echalote y laurel.

Chimichurri afejado
Perejil, cilantro, pimientos, ajo, cebolla, especias y aceite.

POSTRES
Helado de cerveza Galope g0 $170
Miel de agave, Crumble de maiz y chocolate liquido.
Helado de chocolate (20 q $170

Crumble de maiz y chocolate liquido.



SIGNATURE COCKTAILS

Artesano(42ml) $290
Mezcal Espadin Joven Union Uno, orange liqueur,

hibiscus reduction, spices, and red wine,

Spiced notes, citrus touch, sweet,

Pasion y Agave (142 ml) $270
Don Julio Blanco, pineapple and passion fruit reduction, Hpnotig.
Citrusy, semi-sweet, fruity.

Jarrito (225m) $270
Mezcal Espadin Joven Union Uno, fresh pineapple

juice, Angostura Bitters, agave syrup.

Citrusy, sweet, with a bitter hint.

La Chilota (127mi) $270
Don Julio Blanco, tequila infused with peppers,

“chile guero” syrup, and orange liqueur.

Semi-sweet, spicy note, citrus.

Zalamero (285m)) $250
Tanqueray London Dry gin, guava and strawberry sauce,

topped with sparkling water.

Fruity, semi-sweet, citrusy, refreshing.

Cocktail Kai (87mi) $230
Captain Morgan spiced rum, peach liqueur, peach jam and cinnamon.
Tiki, fruity, spiced notes, sweet,

Psidium Agavero (i50m|) $280
Tequileno Reposado Gran Reserva tequila,

guava and hibiscus jam, cinnamon syrup.

Sweet, spiced touch, fruity, citrusy.

APERITIFS

Negroni (9om)) $250
Campari, Tanqueray gin, and Carpano “Rosso” vermouth.

Aperol Spritz (285m)) $270
Aperol, Riccadonna Prosecco, and sparkling water.

St. Germain Spritz2s5m) $290
Elderflower liueur, Chandon Brut and mineral water.

Dry Martini (105 m)) $250

Extra dry vermouth, Tanqueray London dry gin.



Oaxaca Tonic (205ml)

Mezcal Espadin Unién Uno, Angostura Aromatic, tonic water.

BEER

Pacifico (355ml)

Corona (355ml)

Victoria (355ml)

Modelo Especial (355mi)
Modelo Negra (355mi)
Michelob Ultra (3s5mi)

CRAFT BEER

Los Cuentos Lager Atotolin (355mi)

Los Cuentos IPA Kumukite (355mi)

Los Cuentos Stout Biguidibela (355mi)
Los Cuentos Light Lager Galope (355mi)

CLASSIC COCKTAILS
TTR Margarita (120 mi)
Pina Colada (225m)

Old Fashioned (somi)
TTR Gin & Tonic (341ml)
TTR Mai Tai (135ml)

TTR Mojito (200mi)
Cosmopolitan (i05m)

MOCKTAILS
Rojito (i57mi)

$250

$70
$70
$70
$80
$70
$80

$95
$90
$110
$110

$240
$250
$250
$240
$240
$250
$250

$180

Hibiscus and spices reduction, citrus, topped with sparkling water.

Semi-sweet, citrus note, refreshing.
Macedonia (165m))

Passion fruit purée, citrus, cranberry juice,and mint.

Herbal, fruity, sweet, refreshing.

Coco Silvestre (i65mi)

Coconut water, berry syrup, grapefruit.
Semi-sweet, fruity, citrusy.

$170

$170



Good Purple (somi)

Beet and spices reduction, ginger, basil, and orange.

Herbal, citrusy, fruity, sweet,

ALCOHOL FREE DRINKS

Pinada (210 m))

Smoothies (250m))

Mango, passion fruit, strawberry, and mixed berries.
Sodas

(Coca-Cola, Coca-Cola Zero, Coca-Cola Light,
Ginger Ale, Sprite)

Fresh Juices

Seasonal selection.

Evian (330ml)

Perrier Sparkling Water 33oml

Agua de Piedra 3somi

Agua de Piedra (s50m)

DIGESTIVES

Espresso Martini (120m))

Grey Goose vodka, coffee espresso, coffee liqueur.
Colorido (120m))

Baileys liqueur, espresso, Cocoa Bitters.

Elotillo (2m)

Nixta corn liqueur, espresso, “piloncillo” syrup.
Tropical Carajillo (120mi)

Licor 43, espresso, Angostura Orange Bitters.

COFFEE (Nespresso)*
Americano
Espresso (50ml)
Cappuccino (i50ml)
Latte (7omi)

Affogato TTR

$170

$150
$150

$50

$70

$80
$80
$90
$150

$250

$210

$210

$250

$70
$70
$90
$90
$190



(Vanilla ice cream, espresso, chocolate cigar)

WHLTE WINE

Santo Tomas Chenin Blanc-Chardonnay
Baja California, Mexico (750ml)

Round Hill Chardonnay

California, USA (750mi)

Mezzacorona Castel Firmian Pinot Grigio
Trentino, Italy (750mi)

Casa Madero Chardonnay

Valle de Parras, Mexico (750ml)

Twin Islands Sauvignon Blanc
Marlborough, New Zealand (750mi)
Terrazas de los Andes Chardonnay
Mendoza, Argentina (750mi)

Monte Xanic Sauvignon Blanc

$950
$820 / Copa (isoml) $210
$850 / Copa (soml) $210
$1,110

$1,110

$1,100 / Copa (s0ml) $270

Valle de Guadalupe, Baja California, México (750 mi) $1,900 / Copa $390

SPARKLING \WINE

Oveja Negra Brut Chardonnay

Chile (750ml)

Chandon Brut Chardonnay y Pinot Noir
Argentino (7oomi)

CHAMPAGNE

Moét Chandon Ice Imperial (750ml)

$900

$1200 / Copa (50m)) $250

$5,950

Pinot Noir-Pinot Meunier-Chardonnay, Francia

Moéet Chandon Brut Imperial (750ml)

$5,000

Pinot Noir-Pinot Meunier-Chardonnay, Francia

Moét Chandon Nectar Imperial Rosé (750m)

Pinot Noir-Chardonnay, Francia

Veuve Clicquot Champagne Brut (750ml)

Pinot Noir, Francia

ROSE W INE
Peyrassol La Croix

$5,950

$5,200

Cinsault-Grenache-Syrah-Carignan Méditerranée,

France (750ml)

Tres Raices Rosé

Grenache-Caladoc San Miguel de Allende,
Gto, Mexico (750ml)

$950

$900 / Copa (50ml) $230

Chateu d’Esclans Whispering Angel / Minuty
Grenache-Cinsaut-Vermentino, Cotes de Provence, AOC, France (750ml)



$1,950 / Copa (i50ml) $370

RED WINE

Terraza de los Andes Malbec

Mendoza, Argentina (75omi) $1300 / Copa (150m) $280
Monte Xanic Cabernet Sauvignon

Valle de Guadalupe, Baja California, México (7s0mi) $1,900 / Copa $390
Punto Final Organic Malbec

Mendoza, Argentina (750mi) $850 / Copa (180ml) $220
Santo Tomas Cabernet Sauvignon

Valle Sto. Tomas, Mexico (75omi) $1,200
Alpasion Malbec

Mendoza, Argentina (750mi) $1,350
Casa Madero 3V Cabernet Sauvignon

Mexico (750ml) $1,300
Santo Tomas Tempranillo

Valle Sto. Tomas, Mexico (75omi) $1,250
Lander Jenkins Pinot Noir

California, USA (750mi) $1,300
Pies de Tierra Syrah-Tempranillo

San Antonio de las Minas, Baja California, Mexico (75omi) $1,600

Casa Magoni Nebbiolo
Valle de Guadalupe, Mexico (75omi) $1,200



COCTELERIA DE AUTOR

Artesano (122m)

Mezcal Espadin Joven Union Uno, licor de naranja,
reduccion de jamaica, especias y vino tinto.

Notas especiadas, toque citrico, dulce.,

Pasion y Agave (142m)

Don Julio Blanco, reduccion de pina y maracuya,
Hpnotig.

Citrico, semi dulce, afrutado.

Jarrito (225m))

Mezcal Espadin Joven Union Uno, jugo de pina
natural, Angostura Bitters, jarabe de agave.
Citrico, dulce, toque amargo.

La Chilota 2m))

Don Julio Blanco, macerado en pimientos,

jarabe de chile guero, licor de naranja.

Semi dulce, nota picante, citrico.

Zalamero (285ml)

Ginebra Tanqueray London Dry, salsa de guayaba
y fresa, top de agua mineral.

Afrutado, semi dulce, toque citrico, refrescante.
Coctel Kai (187ml)

Ron especiado Captain Morgan, licor de durazno,
mermelada de durazno y canela.

Tiki, afrutado, notas especiadas, dulce.

Psidium Agavero (i50m)

Tequila Tequileno Reposado Gran Reserva,
mermelada de guayaba y jamaica, jarabe de canela.
Dulce, toque especiado, afrutado, toque citrico.

APERITIVOS

Negroni (9om))

Campari, Tanqueray y Vermouth “Rosso” Carpano.
Aperol Spritz 2ssmi)

Aperol, Chandon Brut y agua mineral.

St. Germain Spritz (285m)

Licor de flor de sauco, Chandon Brut y agua mineral.
Dry Martini (i05mi)

Vermouth extra dry, Ginebra Tanqueray London Dry.
Oaxaca Tonic (205ml)

$290

$270

$270

$270

$250

$230

$280

$250

$270

$290

$250

$250

Mezcal Espadin Joven Unién Uno, Angostura Aromatic, agua tonica.



CERVYEZA

Pacifico (355ml) $70
Corona (355ml) $70
Victoria (355ml) $70
Modelo Especial (355mi) $80
Modelo Negra (355mi) $70
Michelob Ultra (3s5mi) $80

CERVEZA ARTESANAL

Los Cuentos Lager Atotolin (355mi) $95
Los Cuentos IPA Kumukite (355mi) $90
Los Cuentos Stout Biguidibela 355m) $110
Los Cuentos Lager Light Galope (355ml) $110

COCTELERLIA CLASICA

Margarita TTR (120m|) $240
Pina Colada (225m|) $250
Old Fashioned (som) $250
Gin & Tonic TTR @4mi) $240
Mai Tai TTR (135ml) $240
Mojito TTR (200mi) $250
Cosmopolitan (i05m) $250
MOCKTAILS

Rojito (57mi) $180

Reduccion de jamaica y especias, citricos y un top de agua mineral.
Semi dulce, nota citrica, refrescante.

Macedonia (i65ml) $170
Puré de maracuya3, citricos, jugo de arandano y menta.

Herbal, afrutado, dulce, refrescante.,

Coco Silvestre (i65m)) $170
Agua de coco, jarabe de frutos rojos, toronja.

Semi dulce, afrutado, citrico.,

Good Purple om) $170
Reduccion de betabel y especias, jengibre,

albahaca y naranja.

Herbal, citrico, afrutado, dulce.



BERBIDAS SIN ALCOHOL

Pinada (2iom) $150
Smoothie de Sabores (250mi) $150
Mango, maracuya, fresa y frutos rojos.

Refrescos $50
(Coca-Cola, Coca Zero, Coca Light, Ginger Ale, Sprite)

Jugos Naturales $70
De temporada.

Evian (330m|) $80
Agua Perrier Mineral 330m| $80
Agua de Piedra (3s0omi) $90
Agua de Piedra (s50m)) $150
PDIGESTLIVOS

Espresso Martini (120m|) $250
Vodka Grey Goose, espresso de café, licor de café.

Colorido (120mi) $210
Licor Baileys, espresso de café, Cocoa Bitters.

Elotillo (n2m)) $210

Licor de elote Nixta, espresso de café,

jarabe de piloncillo.

Caraijillo Tropical 2omi) $250
Licor 43, espresso de café, Angostura Orange Bitters.

CAFE (NESPRESSO)*

Americano $70
Espresso (50m) $70
Cappuccino (i5oml) $90
Latte (7omi) $90
Affogato TTR $190

(Helado de vainilla, espresso de café, cigarro de chocolate)

W INGO BLANCO
Santo Tomas Chenin Blanc-Chardonnay

Baja California, México (75omi) $950
Round Hill Chardonnay

California, Estados Unidos (750ml) $820 / Copa «m $210
Mezzacorona Castel Firmian Pinot Grigio

Trentino, Italia (750m) $850 / Copa (180mi) $210
Cas Madero Chardonnay

Valle de Parras, México (75omi) $1,110

Twin Islands Sauvignon Blanc
Marlborough, Nueva Zelanda (75omi) $1,110



Terrazas de los Andes Chardonnay

Mendoza, Argentina (75omi) $1,100 / Copa (50ml) $270
Monte Xanic Sauvignon Blanc

Valle de Guadalupe, Baja California, México (750 m)) $1,900 / Copa $390

W INO ESPUMOSO
Oveja Negra Brut Chardonnay

Chile (750mi) $900
Chandon Brut Chardonnay y Pinot Noir

Argentino (700m) $1200 / Copa (50 ml) $250
CHAMPAGNE

Moét Chandon Ice Imperial (750ml) $5,950
Pinot Noir-Pinot Meunier-Chardonnay, Francia

Moét Chandon Brut Imperial (750ml) $5,000
Pinot Noir-Pinot Meunier-Chardonnay, Francia

Moét Chandon Nectar Imperial Rosé (750m) $5,950
Pinot Noir-Chardonnay, Francia

Veuve Clicquot Champagne Brut (750ml) $5,200

Pinot Noir, Francia

Y INO ROSADO
Peyrassol La Croix
Cinsault-Grenache-Syrah-Carignan, Mediterraneo,
Francia (750ml) $950
Tres Raices Rosé
Grenache-Caladoc, San Miguel de Allende,
Gto, México (750m) $900 / Copa (150m)$230
Chateu d’Esclans Whispering Angel / Minuty
Grenache-Cinsaut-Vermentino, Cotes de Provence, AOC, Francia

(750ml) $1,950 / Copa (150ml) $370

Y INO TINTO

Terraza de los Andes Malbec

Mendoza, Argentina (750ml) $1300 / Copa (150m)) $280
Monte Xanic Cabernet Sauvignon

Valle de Guadalupe, Baja California, México (750mi)$1,900 / Copa $390
Punto Final Organico Malbec

Mendoza, Argentina (75omi) $850 / Copa (50m)) $220
Santo Tomas Cabernet Sauvignon

Valle Santo Tomas, México (750ml) $1,200



Alpasion Malbec

Mendoza, Argentina (75omi)

Casa Madero 3V Cabernet Sauvignon,
IMéxico (750mi)

Santo Tomas Tempranillo

Tempranillo, Valle Santo Tomas, México (75omi)
Lander Jenkins Pinot Noir

California, USA (750ml)

Pies de Tierra Syrah-Tempranillo

San Antonio de las Minas, Baja California, México (750mi)
Casa Magoni Nebbiolo

Valle de Guadalupe, México (750ml)

$1,350

$1,300

$1,250

$1,300

$1,600

$1,200
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