ANTIPASTI

Pane ull® A glin $160.0:0
Pan tostado con ajo v parmesanc, servido con salsa pomodoro al lado

Toasled bresd wilh garic and Parmesan, servad wilh pomodon Sauce on e sige

I'.-Ili'll.i'i'ill Ijl'"]l. '.-'I.Fll. Eiﬁnﬂ'ﬂ

Fan de pizza con aceile de oliva y ramasn
Fizrs braad wilh oive of and rosemany

Beuschetia Piemonie £220.00

Pan CAMpEsING con acelle de olwva, gueso de cabra, pimianios roslizados y
frmillo
Hiralo bradad with oifve o, goal cheass, roasiad peppers and Hyme

Rreuschetia Doles $220.00

FPan CAMPpasINo oon nooila, durRZznos AEACOS, NUEE, EITI]I.'_||J|H haby v un loque da
miel

Rralic braad wilh roolle, roasied peaches, wainurs, baty aruguia and a louch of honey

Muozgzarella Fritia $260.00

Basionas da OQuaED miazzarslla frilos, ﬂI:l_'-!'l'-Flﬂ-l'I:Iﬂuh e salsa |'.'-:|FI'1I:I-I:|E-|I'.I
Frdd iIMaZZarala sicks sarved wilh DOMOOoFo SSL0CE

I ol Sppimaci & Careiol $260.00
Ddp de espinaca v alcachola con mozzarella y parmesans, acompanado de pan
CAMP-aEIND

Spungeh and anichokes aig wih mozrrareiia and Parmasan, sened wilh rushc bread

Colamari Pritti $320.00
Arog de calamar fritos, acompafiados de salaa pamodars v alioli da atbahaca
Frigd CaMEMEN ANTE BEvad Wih pomodorn Saucse and OaEsil ol

Larpaecio di M o $320.00
Carpaccio de res con alioli de mostaza Dfon, laminas de parmesano v ansgula
balby

Besl carpaced with Dion musiand &sod, shaved Farmesan sng baby aruguia

':Il IIIIJI"I'iH- 1II |l1l|-.|_'r ‘lznm
Con ralladura de limdn real, ldminas de ajo o, sceile de oliva extravirgan v
aloapara frita

W MO Beal i FEDY QAN &XIFE WENWT Olvée o Emd ed CaDETE

WO P S S TNA, RS TICA
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Lorpuieeio ili l'l.r||m $340.00

Laminas de pulpo cockdo marinadas an vinagrela de liman real, sceile de oliva
axlravirgen y piEiache
Muniy sfoed oofopus mannated n lemon wnaigretle, exir Wngn obve ol §0d plslachio

.“ T FTTPATITE n"u Pn.-rl: Li.r_:_iunu Hﬁﬂ.ﬂﬂ

Léminas da bEreryena ampanizadas ¥ gralinAdas con Moz aralla y PEITE SR,
sarvidas sobre salsa pomodorg
Hrgdwed egopiant, baked with mozzamels and Pamesan, sanved over Domoadord SRuce

Paiatine al Tariuln $220.00

Fapas fritas perfumadas con acaiie de irufa ¥ parmesano
Franch fras acamiad willt uile o g Manmsesan

Palpn .-'1.|.:|i|.| @ (lin $340.00
Fulpo al ajlllo, apompafado de iuétano @ la parilla y pan campasing
L o fopins Sensad wilh gnlled bone mamow and rusic reso

INSALATE

“-III'I.'II.JI I.I NHIIIIJL Eaﬂ.ﬂﬂ'

Burrata, concassé de pomodorg, arigula, acelie de albahacs v sal Bn escamas
Hiwrata, pOmodoys cONCasse, arnguie, Das) ol ang ek S8 Sal

Insnlnta Laprese $280.00
Finas |&minas da tomate heirlcom, mozzarella fresce. aceile de albahaca,
albahaca fresca ¥ 58l BN BECAMAE

Fhinly sfced eroom lomaloes, resh mozranels, Dasil ol resh bas) and Naky sea san

Isalota olls Griglin $280.00

Lechugas mixias con laminas de calabaza, berenjena. zanahora y pimientos & la
parrilla, guess da cabra, crama de balsadmice y nuaz

Mived graans wih ahoed galled Fucahuni, egoplant, camal and bel pEooers, Joal chisase,
halSAnNG H'Ilil.l"l.' ANeT WaEILATE

Insaluta Cacsar alla Leriglia $280.00
Lechuga romana baby & la parrila, aderezo Ceasar tradicional v cublena da
pPAFMELAND

Gied baby romaine [Bfuce, adfong Ceesar Oresaing and & gensfous (ayer of
Farmeasan

Fropass ma incluide. Los preciog incluyes Wi

Chrafaly Aol vetumed. Tas yelugeo

SECONDI PIATTI

Filetto di Manzo al Pepe Nera $680.00
Filele da res & la parrila, bafiado en salsa de pimjanta negra v acompafiado de
papas frilas

Gnifed beel [Bndadom wrh biack pepper sauta, served with French ines

Enbveeale S680.00

Medaliones de filele asados a la parrilla, servidos con salsa Enirecle de Paris y
acompafiados de papas fritas

GEnifed bhgsl [Bndemoin medaiions served with Enlrecdies da Pang sauce and French ines

Ohssalies di Agoello al Chianti §720.00
Chamorm de cordaro en salea de vino tinio, servido sobre puré de papa con
ASpiNECH

draised lamb shank i réd wine Sauce, Sensed over meshed polaloes wilh spinach

HII'.I.II-HIIII.II:H' Ill }IJI (] JII I.II Ilil1'lllu Eﬁﬂﬂﬂn

Corazon de filele an salsa de vino banco con B CRRTTAR, lamor, un I"_||'.|ur.'| (L]
Crama Yy para| il
HEal Mooy M wiilte wing SauUcE with capers, Mmaon, & louch of cream &nd parsiay

Pl sl Marsala S460,00

Pechuwga al sartén con champifiones y vino Marsala, acompafada de capallind
aglio & olio

Han- eaned chichin braa gl with mushooms and Marsala wine, sened with capamni
agho & alo

I'H‘IIII JI”.IJ I"‘JII'I:III-“I.JI.IHI. i-l-El]'ﬂI:I

F'ul.'.hu-':lﬂ #Mpanizada con parmasanc v gratinada con morzarella, sarvda con
rigatonl al pomodon

Marmesan-crusted chicken breaal bakad wilh MoZzaels, Seed Wwilh ngaron al

FeTe T oRti el

!'-'II I.I:II“IIl' III N‘HI:I EbE i-‘-!ﬂ'ﬂﬂ

Fileta da salmdn sallado al sartén sobre cremaoso purd de coliflor, larminada con
almendras losiades ¥ alcaparras fntes, acompafado de vepelales salieados
Han-geared &aimon MNel sened over oreamy CawWiower punes. Inahed with foasied

almands and cRapy Mned capens, saocormpanied by saulded vegalables

'IIIIIJLIH'ELI-IIi :II.I ‘.illﬂ lII.JII:II'H iﬁln{m
Camardn jumbo a la parrilla, bafindo en salsa de ajo, vino blanco v alcaparras,
saryido sobre capallind al burro

Gnifed junbo shnmp Wil garlic, whde wine g ceper Beucs, senved over buffered
Gy

FHREMTE

PASTA

Pasta al Gusto $340.00
Pesta, Pomodofo. Alfredo, Aglic & Okio o Balognesa

Pesio. Pomodora, Alfredo, Agho & Lo or Hl.llll!.lﬂl'.'ui.l

Spagherti alla Carbonara con Avocado $360.00
Chichaman pransaco, uswo -Elgi.lﬁCﬂ-'l‘L". pammEEano y I:l"'l"“."l'l'l-:.|
MMaxican pressed pork crackiing, BRE, avecamn, Parmesan and biack pepoe

Rigatomi alls Vodka con Gamberoni $640.00
Camaron jumbo ameado con vadka, ap y lomate cherry an salsa rose
Jinbo shrimp fambéed with vodka, parfic ang chermy fmatoes in 8 osd sauce

Penme all’ Amairiciana § G000

Pancetta, pomodors, peperoncing, albahaca, ricolta y parmesanc
Paacalta, pomadorn, pepernoiio, baal, ncolfa and Parmesan

Penne ai Quattrs Formaggi ol Forno $380.00

Provolane, mozzarella, gorgonzasla y parmesans, con migas de pan doradas al
horno da |lana

Provadoms, mozzanells, 'L-'llll_.llnl.rl.:n'-'l and Parmesan, lopped with goiden bresdcrumbs
and baked in the wood-fired even

Linguine ai Frotti di Mare $300.00
Camarn, pulpo, calamar y salman, con ajo, alcaparras, vind blanco y pamodoro
ST, SIS, CAETIAN &MT BTN WITT paMsc, capers, WIS Wane Eni |l.,--;|||-||||I'|:|f'|J

Rigatomi dells Nonna $360.00

salohicha ilaliana, ajo, peperonting, pomadoro, mozzarella, parmeasanc y
albahaca
(LMD BRLUEATE, JEMC, DEDEMACYIO, pamodorn, modsaels Farmesan and Desid
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PASTA FRESCA

Pappardelle con Costine di Manzo $420.00

Ragu da costilla de res, poro irilo i parmesana
Beel ghort Ab fagd, cngpy leek and Parmesan

Ravioli Ripieni di Cieecioli Pressoti $400.00
Rawviolis rellencs de chicharrdn prensado. bafiedos en una cremosa salsa da
chile poblang

Raviol Mied with pressed pork crackiings, senved wilh.a creamy poblano popoer sauce

Lasugna di Agnells al Foeno $420.00
Fasta fresca con barbacoa de borrege, moczaralla y parmesano al homo de lena

Fresh pasia with sow-cooked \amb, mozzarells and FPamesan, haked in ihe wood-fired
CHEN

Connelloni Hipieni di Aragosta $600.00
Rellenos de langosia, bafados en bisque de langosta ¥ homeados en homo de
lefia

LosEfar<iigd cannglon, Dathed in Aobefer Diegue and Dekeda i a wood-Ied oven

Pr O ra Int luidm . Los precios incluyen Il

Aqaftualy Aol ndihumed. 1ax clidod

P1ZALA

Tradigionali $320.00

Papparani, Hawaiana, Prosciulto & Funghi y Quatlro Formaggi
Papperan, Hewaiian, Frogcutto @ Funghl and Qs Formagn

S Daniels £360.00

Arigula, prosciulio ifalieno y burrata
Aruguia, ffafan proscito and bureta

Murgherita £340.00

Finas laminas de fomate heidoom, mozzarella fresca y albahaca
Thinly siiced heimoom fomatces, fresh mozzareia and basl

Balusgna §360.00

Martadalla, pistache, stracciatella y anigula
Morfadeiia, pistachio, strecciaiails and s

Hicilin £340.00
Pepparoni, slraccialalla, pesto, parmesano ¥ mial picante

Pepoeronl, sfracoialels. pesfo. Parmessn and hol Done)y

Picmmomie §360.00
Salchicha ilakana. queso da cabra, ceballa morada, ardgula y neaz

fralian SAUERQE. QOB CNEEsE, Fed ONnof, SLgUE and walnule

Calabiwia 5340.00

Salami, champinones, acallunas Kalamala y cabolla maorada
aalamy, mushrooms, Kelsvnals oives and red oran

Vegetariana $320.00

Champifones, ceballa, pmianto, calabaza v brocod|
Mughrooms. onion, Hai PEODET, Lo T and yooton

Buinen $360.00

Salman ahumado, slcaparras, arugula y aliok da liman
Srmoked salmon, capers, arugie anda lemoe siol

REVERSO



BLANCOS Y ROSADO

White & rose wines

COPA /GLASS -

Pinot Grigio. Vivolo, Italia / Italy
Sauvignon Blanc, Nicolas, Chile
Chardonnay, Nicolis, Chile

Rosé d*Anjou, La Roseraie

TINTOS

Red wines

COPA / GLASS -

Montepulciano d’ Abruzzo, Collezione 28, Italia / Italy
Malbec, Nicolas, Francia / France
Cabernet Sauvignon, Nicolas, Francia / France

Pinot Noir, Nicolas, Francia / France

ESPUMOSOS

Sparkling wines

Lambrusco Rosso Dolce IGT, Cavicchioli. Emilia,
Italia / Italy

Prosecco Extra Brut DOC, Sartori, Italia / Italy

BLANCOS POR BOTELLA
White wines by the bottle

Sauvignon Blanc, Montes, Classic Serie, Chile

Chardonnay, Vermentino, P. G.., Roca Delle Macie,
Toscana

Chardonnay, Louis Jadot, Francia / France
Pinot Grigio, Sta. Margherita, Valdadige, Italia / Italy
Chardonnay, Napa Cellar, Napa Valley

Albarino, Lagar de Proventus, Duero, Portugal

ITALIA

ftalian wines

Primitivo 1GT, Borgo Cipressi, Italia / Italy

Nero d’Avola, Borgo Cipressi, Italia / Italy

TRE Venezie IGT, L appassione, Sartori, Italia / Italy
Ripasso Valpolicella, Sartori, Italia / Italy

Chianti Riserva, Sensi, Italia / Italy

Super Toscano, Bolgheri Sensi, Toscana, Italia / Italy

NONNA’S

CUCINA RUSTICA

Carta de1 Vinmi

Carta de vinos / Wine list

BOTELLA / BOTTLE
$160/ 5650

$160 / $650
$160/ $650
$160/ $650

BOTELLA/BOTTLE
$160 / $650

$160 / $650
$160/ $650
$160 / $650

BOTELLA /BOTTLE
$780

$850

BOTELLA /BOTTLE
$750

$850

$1,400
$1,150
$1,300
51,600

BOTELLA / BOTTLE
$720

$720
$850
$1,300
$1,600
$2,500

PINOT NOIR Y MERLOT
Pinot Noir & Meriot

Frecios en pesos mexicanos. IVA incluido. 7 Prices in Mexican pesos. |ax included.

NONNA'S / CUCINA RUSTICA

BOTELLA / BOTTLE
Pinot Noir, Louis Jadot, Bourgogne, Francia / France $1,400
Merlot. Montes Classic. Chile $930
MALBEC
Malbec

BOTELLA / BOTTLE
Malbec, Sottano Seleccion del Enologo / Winemaker's $820
Selection, Mendoza, Argentina
Malbec, Trumpeter, Mendoza, Argentina $980
MEXICO
Mexican wines

BOTELLA / BOTTLE
Tempranillo — Cabernet, Santo Tomas, Valle de Santo $B00
Tomas
Merlot, Casa Madero, Parras, Coahuila $930
Cabernet Sauvignon, Encinillas Anxelin, Encinillas, $1,050
Chihuahua
Tempranillo, Syrah, Mariatinto, Valle de Guadalupe $1,500
ESPANA
Spanish wines

BOTELLA /BOTTLE
Cune de Ribera del Duero. Ribera del Duero $750
Vinculo, La Mancha $800
Marqueés de Caceres, Crianza, La Rioja $900
Torremilanos, Reserva Especial, Ribera del Duero $1,800
Pesquera Crianza, Ribera del Duero $1,750
SELECCION PREMIUM
Premium selection

BOTELLA / BOTTLE
Chianti Classico Riserva DOCG, San Leonino, Chianti, $1,650
Italia / Italy
Cabernet Sauvignon, Duckhorn, Decoy, Sonoma $1,800
County, EE. UU. / USA
Zinfandel, Ridge Three Valley Estates, Sonoma $2,300
County, EE. UU. / USA
Amarone della Valpolicella, Pier Giuseppe, Italia / $2,400
Italy
Old Vine Zinfandel, Seghesio, Sonoma County, EE. $2,500
UU./USA
Brunello di Montalcino DOCG, Officium. Toscana, $3,000
Italia / Italy
Barolo DOCG, Argante Riserva, Italia / Italy $3,200
Cabernet Sauvignon, CAYMUS, Napa Valley, EE. UU. $3,600
[ USA

VINOS / WINES



NONNA’S

CUCINA RUSTICA

Carta de1 Cocktail

Carta de cocteleria / Cocktail list

COCTELES DE LA CASA

House cocktails

Classic Negroni $215

Cinzano rosso (30 ml), Campari (30 ml), gin (30 ml), piel de
naranja.
Cinzano rosso (30 mi), Campari (30 mi), gin {30 mi), orange peel.

Aperol Spritz $225

Aperol (60 ml), Cinzano To Spritz (90 ml), agua mineral.
Aperol (60 ml), Cinzano To Spritz (90 ml), sparkling water.

Margarita Golden $225

Tequila Herradura Ultra (44 ml), jugo de toronja, limén y jengibre.
Herradura Ultra tequila (44 ml), grapefruit juice, lime and ginger.

Spicy Pina $225
Mezcal Creyente (44 ml), Campari (15 ml), jarabe de serrano,
limén, jugo de pina.

Creyente mezcal (44 ml), Campari (15 ml), serrano chili syrup, lime
and pineapple juice.

Tokio Iced Tea $225

Gin Martin Miller's (44 ml), sake (20 ml), Midori (15 ml), Triple Sec,
limon amarillo.

Martin Miller's gin (44 ml), sake (20 ml), Midori {15 ml), Triple Sec
and lemon.

Mezcal Tamarindo $225

Mezcal Montelobos (44 ml), tamarindo, limon, sal de gusano.
Montelobos mezcal (44 ml), tamarind, ime and traditional worm sallt.

Framblé $225

Gin Bulldog (44 ml), limén amarillo, frutos rojos.
Bulldog gin (44 ml), lemon and mixed berries.

COCTELES DE LA CASA

House cocktails

Silver Raven $225
Tequila Maestro Dobel Blanco (30 ml), Campari (15 ml), jarabe de
rosa, limon amarillo.

Maestro Dobel Blanco tequila (30 mi), Campari (15 ml), rose syrup
and lemon.

Collins Botanic $215

Vodka Tito's (44 ml), limon amarillo, albahaca, pimienta.
lito’s vodka (44 ml), lemon, basil and pepper.

Gin Smash $215

Gin Mare (45 ml), jugo de limén amarillo, jarabe de azucar.
Gin Mare (45 ml), lemon juice and sugar syrup.

Fresh Tropical $225
Tequila Espolon (45 ml), jugo de pina, miel de agave, frambuesa,
corona de hierbabuena.

Espolon teguila {45 mli), pineapple juice, agave syrup, raspberry and
a fresh mint garnish.

Bourbon Smash $225

Woodford Reserve (44 ml), jugo de arandanos, limonada, twist de
limon.

Woodford Reserve (44 mil), cranberry juice, lemonade and a lemon
twist.

Whisky Gold $225
Whisky Bushmills 10 (44 ml), limon amarillo, ralladura de naranja,
ginger ale.

Bushmills 10 whiskey (44 ml), lemon, orange zest and ginger ale.
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