
DINNER

SAN LUCERO SALAD
Romaine lettuce, spinach, toaste pistachios, orange supremes, 
persian cucumber, watermelon radish, cherry tomatoes, feta cheese 
croutons & passion fruit vinaigrette.

TUSCAN CHICKEN
Grilled chilean breast, herbed pasta & salad.

RIB EYE
USDA certified, steamed vegetables, 
hibiscus and ancho chili salsa. With optional sweet potato puree.

All prices are in mexican pesos & includes IVA

$250

$380

$690

5:00 PM - 10:00 PM

MAIN COURSE

STARTERS

CALAMARI  FRITTI 
Crispy calamari, lettuce, tartara & cocktail salsa.

IMPERIAL SHRIMP
Half a dozen of shrimp wrapped in bacon & cheese, serve with salad.

$250

$320

POTSTICKERS
Wonton, carrot, garlic, onion, pork & asian salsa.

$260

DOUBLE SMASH BURGER
Double burger with cheddar cheese, fresh home made brioche, 
caramelized onions, grilled mushrooms, bacon, avocado, lettuce, 
tomato, pickles & crispy idaho french fries.

$290

French fries, guacamole, pico de gallo, red bell pepper & onion. 
ARRACHERA $490

ENSALADA MIEL Y MOSTAZA
Hydroponic lettuce, honey mustard dressing, goat cheese, flamed
apple, strawberries, blueberries & sliced ​​almonds.

$250

CLAM CHOWDER
Béchamel sauce, baby clams, bacon & garlic bread.

$250

TORTILLA SOUP
Guajillo chili, avocado, cheese & cream.

$180



HOUSE LASAGNA
Home-made fresh pasta, bolognese, mornay salsa, spinach & basil.

MARGHERITA

PEPPERONI

FUNGI

NAPOLITANA
Pepperoni, sausage, black olives, onions & mushrooms.

All prices are in mexican pesos & includes IVA

$250

$250

$280

$290

$290

PIZZA

CATCH OF THE DAY $450
Lightly seared, potato puree, carrots & steamed vegetables,.

Nozzarella cheese, mushrooms, cremini & bacon

Classic, pomodoro base, mozzarella & peperoni.

Roasted tomatoes & fresh basil.

      | Chicken | Arrachera                               | Fish | Shrimp

         | Sweet Potatoes | Mashed Potatoes | Seasoned Potatoes

          | Fresh Brioche or Sourdough | Salad 

EXTRAS
+ $90

+ $80 

+ $70

PASTA

+ $120

HOME-MADE FETTUCCINE 
Your choice of salsa: Alfredo, bolognese or tuscan.
Optional: Chicken or shrimp.

$320

BBQ SPARE-RIBS  
Roasted corn, mac&cheese.

$450

Chilean chicken breast, our special sauce with bacon, grilled corn,
mashed potato & house gravy.

COUNTRY CHICKEN BREAST  $420

FETTUCCINE PESCATORE
Pomodoro sauce, cabrilla, squid, shrimp & our selection of fresh
herbs.

$380

FETTUCCINE CARBONARA
Parmesan cheese, bacon & egg.

$350

FORMAGGIO BLU $290
Béchamel sauce, mozzarella cheese, Bartlett pear, blue cheese,
honey & pecan nuts.


