BEBIDAS

| Bebida para 2 a 5 personas.
Galletita de Fresa (4)  $150 $650

BEBIDAS

MARTINI SECO $150.00 MANHATTAN $150.00

6in o Vadko, V th seco, Bourbon, Vi th Rosso, ici
in 0 Vodke, Vermouth seco. A:‘u.:,gnun“";;r;\?‘:l 0550, Tradicional $150 gt oy cgé‘::avm:‘g;aum o u388
MARTINI SUCIO $150.00 0OLD FASHIONED $150.00 cadillac $300 Melonball (4) $150 de Naranjay GPanagina'.
ﬂﬁnv«%mmm Bourbon, Azucor, Amargo Angostura. ;\?:rv:ﬂ.l;;io Reposado & Grand Hakuna Matata (4) $150 (Ts:o\ﬂlgysx\o\t/h%rkzu;;r $650
K Rainbow (10) $150 4 Ani i :
MARTINI PERFECTO  $150.00 | | Samon it St 0 $180.00 Sabores: Fresa, Mango, $180 Jigo de Naranjay Sprite
6in 0 Vodko, Vermouth Rosso, Vermouth Smoked on top. Pepino, Tamarindo.
f;MDN DROP $150.00 NEW YORK SOUR $150.00 Cualquier tequila preparado TEQU ILA _ EZCAL
B Bourbon Jugo de Limon, Top de Vino Tinta. i : ——
Vodka, Triple Sec, Jugo de Limon. ggg’ggﬁgg? ;: [argarsi%?g.:;l Jose Cuervo Tradicional $110 400 Conejos Joven $150
COSMOPOLITAN $150.00 NEGRONI = $150.00 — $70 pesos si es de sabor. Cazadores Blanco $110 400 Conejos Reposado $180
Vodka, Triple Sec, Jugo de Arandano. Blay Yot Rotso; Compark Cazadores Reposado :120 Montelobos $220
AMERICANO $150.00 _ Hornitos Reposado 130
Vﬁéﬂﬁi&';h,'mmmsl‘so'ou ‘Agua Minerol, Vermouth Rossa, Compari. MEZCALITAS Don Julio Blanco $150
i Tradicional COCTELES Don Julio Reposado  $200 | Absolut Azul $110
érla’g(ﬂyga%m i $150.00 %ﬁm,ﬁﬁw $150.00 N K $180 P— Maestro Dobel Diamante $230 Tito’s $150
) ) voporoda. THING-A-LING $150.00 Pepino (Cucumber) $200 Palorpa . $130 Don Julio 70 $270 | Belvedere $250
SANDIA MARTINI $150.00 Vodkn de Tamarindo, Tamorindo, Jugo de : Cualquier mezcal preparado Tequila Sunrise $130
APPLETINI $150.00 CARAJILLO $150.00 $40 pesos si es tradicional Gin & Tonic $150
Vodka, Ucor de Manzana, Sweet & Sour. Licor del 43, Cofe Espresso. $70 pesos si es de sabor. Bloody Mary $150 Beefeather $130 Bacardi $130
CHOCOLATE MARTINI $150.00 ' Sex on the Beach $150 Diega $150 | Capitan Morgan $130
Vodika, Licor de Cacoo, Licor de Avellana. Sangria Roja $150 Tanqueray $180 Malibu $130

Bombay Sapphire $200| Havana Club Afejo $150

MARTINI LOUNGE

Sangria Blanca $150
Long Islad Iced Tea $150

GREEN VELVET $150.00
Vodka, Licor de Cacoo, Licor de Menta.

DAIQUIRI

SNACK BAR SHOTH OeERNTOR $a0.00 Clasico s1s0| | Sood ByeMotheruser §150 WHISKEY
ESPRESSO MARTINI $150.00 $ : ol ahel Jolinmle Walker 3129
: g Mango 180 Jim Beam $120
ok o Gafe Coe s Jack Daniel’s $150 |
HAKUNA MATATA $150.00 Fresa $180 j Jameson $170
TOP SECRET!

[~ Royal $170
w; Makers Mark $180
NI
=y

L

Y38,

£ >
220

COMIDA

(2

CAMARON (SHRIMP) [&)]

Aguachile de Camaron (Green Sauce Shrimp Aguachile) $150

Preparado en salsa de chile serrano, cilantro y limén
acompanado de pepino, cebolla y rodajas de chile serrano.

Sauce made with serrano, cilantro and lime with a side of
cucumber, onion and serrano pepper slices.

ATUN (TUNA) Side:

Curricanes de Attn (Tuna Curricanes) (6) $180
Aguacate, pepino y cangrejo envueltos en atin.
Avocado, cucumber and crab inside of a tuna roll.

SNACKS

Papas Rockscar (Rockscar French Fries) $70
Preparadas con queso amarillo y aderezo ranch.
Prepared with a top of nacho cheesee and ranch dressing.

California Roll $150
Cangrejo, pepino, aguacate y queso crema.
Crab, cucumber, avocado and cream cheese.

Mango Roll $180
Cangrejo, pepino, aguacate, queso crema y top de mango con
rodaja de serrano.

Crab, cucumber, avocado, cream cheese and top of mango with
aslice of serrano.

y Totopos and Chips) $130
Aguacate revuelto con tomate, cebolla y cilantro.
Avocado mixed with tomato, onion and cilantro.

Combo Rockscar (Rockscar Combo) $180
Orden de guacamole con totopos, dos quesadillas, cuadritos de
q;::_eso lrnonterrey y cuatro galletas saladas con dip de atun y
chipotle.

Guacamole and chips, two quesadillas, monterey chesse cubes,

Vagq Roll Cowboy Roll) $220
Carne asada, pepino, aguacate y queso crema, empanizado y
top de tampico.

*Pregunte por nuestro postre de temporada.
(Ask for our seasonal dessert).

Crispy Wonton tostadas with diced spicy tuna and top of
avocado and serrano.

y salsa de pina-chipotle.
With a side of guacamole
and pineapple-chipotle
sauce.

Tacos de Cochinita Pibil
(Cochinita Pibil Pork Tacos) (3)
Acompariiados de cebollita
morada y habanero en
escabeche.

With a side of pickled onion
and habanero.

gll;lleg geef, cucumber, avocado and cream cheese with top of Sashimi de Atun (Tuna Sashimi) $180 and four crackers with tuna-chipotle dip.
oo, Acompafiado de pepino, cebolla, y chile serrano.
With a side of cucumber, onion and serrano pepper slices.
Timbalito de Atun (Tuna Timbalito) $220 A EACOS
‘T’ggitre]ge arroz con cuadritos de atlin spicy y top de aguacate y Tostadas de Atiin Spicy (Spicy Tuna Tostadas) (4) $200 Tacos de Carne Asada $135
; i rie p ; Tostadas Wonton con cuadritos de attin spicy y top de (Grilled Beef Tacos) (3)
;’zgizglflslllgg;.use and diced spicy tuna with top of avocado aguacate con chile serrano. Acompafados de guacamole

$150
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