LA TERRAZA

Dinner

ENTRANCES

SIERRA LAGO SALAD 4o: ®

Lettuce, Fresh Cheese, Baked Apple, Walnuts,
Red Berry Vinaigrette

CESAR SALAD AT THE TABLE 6o ®

Eared Lettuce, Lined with Homemade Dressing,
Parmesan Cheese and Croutons

BEET CARPACCIO 4o

Spinach, Goat Cheese, Arugula, Candied Amaranth
and Passion Fruit Honey

SALMON CARPACCIO 30z 4

Citrus Vinaigrette, Arugula, Parmesan Cheese,
Crispy Caper Blossom

SHRIMP PONZU 40, @

Beer and Soy Sauce Dressing with Potato
and Bacon Salad

APPETIZZERS

ROASTED CORN CREAM 5oz ®

Goat Cheese Ravioli with Epazote

TAMALITOS MASCOTA é6o:

Trilogy of Chicken, Beef and Chile Poblano
with Panela Cheese, Green Tomato Sauce,
and Sour Cream

GRATIN CHEESE WITH CHORIZO 50

Mozzarella Cheese and Chorizo Slices,
Flour or Corn Tortillas with Sauces
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SPECIALTIES

ALFREDO PASTA 40: o

Shrimp or Chicken
Parmesan Cheese and a Touch of White Wine

FRUTTI DI MARE PASTA 50: (]
Shrimp, Mussel and Octopus

ALMOND BUTTERED SALMON 70z -
Asparagus, Almond Sauce, and Yellow Corn Purée

WHITE MUSHROOM PASTA 7:
Fettuccini Pasta, Accompanied with Mushrooms
and Creamy Gorgonzola Cheese Sauce

CHICKEN WITH PIPIAN é60:

Covered with Pipian Homemade, Sérved with
Tortillas and Serrano Chilli Pepper

CHICKEN A LA PLAZA 7o:
Potato, Lettuce, Marinated Onion,
Tomato Broth, Tostada

BEEF PLACERO 5o:

Potatoes, Onion, Tomato Broth, Tostada

BAKED SHORT RIB 8-

Slow Cooked Short Ribs, Grawy Sauces, Mashed
Potatoes, Asparagus and Spring Onion

BBQ RIBS 8o:

Confit Potatoes and Sweet Corn
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Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish,

eggs or unpasteurized milk may increase your risk of foodborne illness.
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FROM THE GRILL

GRILLED OCTOPUS 50: 08

Guajillo Pepper Adobo, Mixed Salad, Garlic Aioli, and
Confit Potato

SHRIMP AL AJILLO 7o: oo

Sautéed Shrimp with Guajillo Pepper and Garlic,
Served with White Rice and Steamed Vegetables

SKIRT STEAK 8o:
Guacamole, Roasted Salsa, Peppers and
Spring Onion

PETIT FILET 6o-

Mashed Potatoes, Parmesan Cheese and Pepper
Sauce

PORK SHANK 70z &

Marinated Pork Shank served with Bean Puree
and Tortillas

MARY TIERRA 2609 &

Filete de Res Coronado con Camarones, Arroz
Cremoso Con Jalapefo, Elote y Champifion, Ensalada
de la Casa

DESSERTS

NEAPOLITAN FLAN 30:

Sugar, Caramel

CHURROS 30z

Chocolate Sauce

TRES LECHES CAKE 30

LINGOTE 30:

Sweet Corn Pie

CHEESE CAKE 30:

Mascarpone Cheese Filled Cake with a Touch of
Homemade Strawberry Sauce

HOT BEVER AGES

JALISCO COFFEE
Clay Pot Coffee, Unrefined Brown Sugar,
Distilled Spirit from The Sierra Madre

COFFEE
CAPUCCINO
ESPRESSO

HOT CHOCOLATE
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