
 

 

MX / USD 

 

$122  $7 

 

 

$105  $6 

 

$122  $7 

 

$122  $7 

 

 

$140  $8 

 

 

 

 

 

$175  $10 

$175  $10 

$209  $12 

$209  $12 

$209  $12 

$209  $12 

$209  $12 

 

 

 

 

  

SHOT, SHOT, SHOT 

 

ROOF-IE            

Tequila, Piña, Maracuyá, Menta Verde.                           

Tequila, Pineapple, Passion Fruit, Green Mint.  

 

LEMON DROP            

Vodka, Limon, Cointreau.                           

 

GREEN TEA SHOT            

Jameson, Licor de Durazno, Soda Lima Limon.                          

Jameson, Peach Liquor, Lemon Lime Soda. 

 

EXTASIS            

Ron, Aperol, Arandano, Piña, Limon.                           

Rum, Aperol, Cranberry, Pineapple, Lime. 

 

ROOFTOP MARTINI 

Tequila Añejo, Vermouth Rosso, Espresso, Agave.                           

Tequila Añejo, Vermouth Rosso, Espresso, Agave.  

 

CERVEZAS / BEER 

 

Bohemia Clasica 

Bohemia Oscura 

El Charro 

Ay Ay Ay IPA 

Baja Blonde ALE 

Piedra Lisa   

Colima Colimita 

 

 

 

 

 

 

 

 

 

 
 

   

 

 

 

 

 
 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 



 

 

                                                      

 

 

 

Trago  / Shot 45 ml 

MX / USD 

 

  $489      $38 

  $493      $34 

  $471      $27 

  $750      $43 

  $332      $19 

  $384      $22 

  $558      $32 

  $227      $13 

  $297      $17 

  $332      $19 

  $349      $20 

  $332      $19 

  $332      $19 

  $314      $18 

  $4,048   $232 

 

   

  $332      $19 

  $314      $18 

  $314      $18 

  $314      $18 

  $785      $45 

   

 

 

  $314      $18 

  $332      $19 

  $332      $19 

  $332      $19 

  $314      $18 

 

 
 

 

Botella Bottle 750 ml 

MX / USD 
 

  $10,470     $600 

  $7,416      $425 

  $5,340      $306 

  $13,943    $799 

  $4,450      $255 

  $5,340      $306 

  $6,683      $383 

  $3,856      $221 

  $5,043      $289 

  $3,141      $180 

  $3,490      $200 

  $4,450      $255 

  $4,746      $272 

  $4,450      $255 

  $68,927    $3,950 

 

   

  $4,153      $238 

  $3,560      $204 

  $3,856      $221 

  $4,153      $238 

  $13,384    $767 

 

 

 

  $3,560      $204 

  $5,060      $290 

  $3,857      $221 

  $4,450      $255 

  $4,659      $267 

 

MX / USD 

$332  $19 

 

 

$332  $19 

 

$332  $19 

 

$349  $20 

 

$332  $19 

 

 

$332 $19 

 

 

SIGNATURE COCKTAILS 

 

 

 

ROOFTOP MARTINI 

Tequila Añejo, Vermouth Rosso, Espresso, Agave. 

Tequina Añejo, Vermouth Rosso, Espresso, Agave. 

 

 

GIN SMASH MONKEY 

Monkey 47, Pepino, Albahaca ,Limón                            

Monky 47, Cucumber, Basil, Lime 

 

AFTERGLOW            

Mezcal, Aperol, Licor de Damiana, Limón Amarillo                           

Mezcal, Aperol, Damiana Liquor, Lemon 

 

PASSION SOUR 

Chivas 18, Maracuya, Vainilla.                           

Chivas 18, Passion Fruit, Vanilla.  

 

BITTER PIÑA 

Havana 3 & Havana 7, Piña, Maracuya, Coco 

Havana 3 & Havana 7, Pineapple, Passion Fruit, Coconut 

 

 

BUGAMBILIA 

Titos, Te de Bugambilia, Oleo Saccharum de Frutos Rojos 

Titos, Bougainvillea Tea, Red Berries Oleo Saccharum. 

 

 

 

 

TEQUILA 

Avion extra añejo 

Clase Azul Reposado                                                

Casa Dragones Blanco                     

Casa Dragones Joven                     

Don Julio Añejo                                 

Don Julio 70                                         

Don Julio1942                                

Maestro Tequilero Blanco                

Maestro Tequilero Diamante 

7 Lenguas Blanco   

7 leguas Reposado 

Casamigos Blanco 

Casamigos Reposado 

Patron Blanco 

Clase Azul Ultra 

 

MEZCAL 

Bruxo N° 1  

400 Conejos Joven                            

Amaras Espadín                                 

Montelobos Espadín                 

Clase Azul Mezcal  

 

 

GIN                        

Beefeater 

Monkey47 

Bombay 

Hendricks 

Tanqueray 

 



 

 

                                                      

 

 

 

Trago  / Shot 45 ml 

MX / USD 

        

$314          $18 

$332          $19 

$314          $18 

$314          $18 

$314          $18 

 

 

$277          $13 

$244          $14 

$209          $12 

$262          $15 

$297          $17 

 

 

$297          $17 

$349          $20 

$314          $18 

$314          $18 

$297          $17 

$262          $15 

$803          $46 

$314          $18 

$297          $17 

$297          $17 

$332          $19 

$332          $19 

 

$558          $32 

$227          $13 

$227          $13 

 

 

 

 

 

Botella / Bottle 750 ml 

MX / USD 

                       

$3,856     $221 

$3,856     $221 

$3,856     $221 

$4,153     $238 

$4,450     $255 

 
$3,856     $221 

$3,560     $204 

       $3,560    $204 

$4,450     $255 

$5,043     $289 

 

 

$3,856     $221 

$5,933     $340 

$3,560     $204 

$3,856     $221 

$3,560     $204 

$4,450     $255 

$11,273   $646 

$4,153     $238 

$4,153     $238 

$4,450     $255 

$5,636     $323 

$4,153     $238 

 

$9,004     $516 

$3,856     $221 

$3,804     $218 

 

16% IVA incluido. No incluye 15% de servicio. La venta de alcohol a menores de 18 años esta prohibida. 

16% tax included, 15% service charge not included. The sale of alcohol to minors under 18 years is prohibited 

 

16% IVA incluido. No incluye 15% de servicio. La venta de alcohol a menores de 18 años esta prohibida. 

16% tax included, 15% service charge not included. The sale of alcohol to minors under 18 years is prohibited 

 

MX / USD 
 

$349  $20 

 

 

$349  $20 

 

 

$349  $20 

 

                                         

$332  $19 

 

                                       

                     

$332  $19 

 

 

$349  $20 

 

 

 

 

 

 

VODKA 

Absolut                                          

Ketel One                                           

Belvedere                                             

Grey Goose                                        

Titos                                                        

  

RUM 

Havana Club 7 Years  

Bacardi Blanco   

Captain Morgan Spiced  

Zacapa 23 Years                            

Zacapa XO*      

 

WHISKY 

Chivas Regal 12                                  

Chivas 18 Years Old                          

Fireball  

Glenlivet 12                                   

Jack Daniel’s                                    

Johnnie Walker Black Label  

Johnnie Walker Blue Label  

Macallan 12  

Makers Mark 

Abasolo  

Woodford 

Bulleit    

COGNAC 

Remy Martin XO                                   

Hennessy VSOP   

Martell VSOP    

 

SIGNATURE COCKTAILS                                                     
 

 

MEZCALETTO                                                                          

Divino Maguey Tepeztate, Amaretto, Espresso 

Divino Maguey Tepeztate, Amaretto, Espresso 

 

 

DI NEGRONI 

Ginebra, Campari, Averna, Licor de Cacao 

Gin, Campari, Averna, Cacao Liquor 

 

 

THE CAPE 

Mezcal, Albahaca, Menta, Piña, Toronja, Amargo de Angostura 

Mezcal, Basil, Mint, Pineapple, Grapefruit, Angostura Bitters 

 

 

RED FUSION MARGARITA 

Tequila, Jamaica, Cassis, Frutos Rojos 

Tequila,Hibiscus, Cassis, Berries   

  

 

HOT & SPICY MARGARITA 

Tequila, Chile Ancho, Chile Serrano, Cointreau, Limon, Agave 

Tequila, Chile Ancho, Serrano Pepper, Cointreau, Lime, Agave 

 

 

SUNSET SPRITZ 

Aperol, St Germain, Prosecco, Naranja 

Aperol, St Germain, Prosecco, Orange 



 

 

                                                      

 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

foodborne Illness, especially if you have certain medical conditions. 

 

 

El consumo de carnes, aves, mariscos, crustáceos o huevos crudos o poco cocidos puede aumentar su 

riesgo de enfermedades transmitidas por alimentos, especialmente si tiene ciertas condiciones médicas.  

 

 

 

ENTRADAS / APPETIZERS 

 

Guacamole, Pico de Gallo, Queso Cotija, Salsa de Molito, Totopos.                                                     
Guacamole, Pico de Gallo, Cotija Cheese, Molito Sauce, Chips.  

 

Palomitas de Camarón, Mayonesa Picante, Glaseado de Piloncillo,  

Cebollin, Semillas de Ajonjolí. 
Shrimp Popcorn, Spicy Mayo, Piloncillo Glaze, Scallions, Sesame Seeds. 

 

Coliflor al Tempura, Salsa Cremosa de Requeson, Caldillo de Tomate         
Coliflower Tempura, Creamy Requeson  Sauce, Tomato  “Caldillo“ Sauce. 

 

Ensalada de Requesón, Lechugas Organicas, Flor de Calabaza al Tempura, 

Semilla de Calabaza, Vinagre de hoja Santa. 
Requeson Cheese Salad , Organic Lettuces, Buttered Squash Blossom, Pumpkin Seeds, 
Root Beer Leaf Vinaigrette 

 

 Pulpo “Patatas Bravas”,Papas, Aioli de Chile de Arbol, Limón, Cebollín. 
 Octopus “Papatas Bravas”, Potatoes, Chile de Arbol Aioli, Lime, Scallions. 

 

Papas Fritas “The Rooftop”, Tocino Crujiente, Salsa de Quesos, Pico de Gallo,                            

Guacamole, Jalapeños . 
 “The Rooftop”  French Fries, Crispy Bacon, Cheese Sauce, Pico de Gallo, Guacamole, Jalapeños. 

 

PLATOS PRINCIPALES / MAINS 

 

Tlayuda de “Oaxaca” Cecina de Res & Cerdo  

Aguacate, Salsa Verde Cruda, Cebolla Encurtida con Habanero, Quesillo  

Tlayuda From “Oaxaca” Sun Dried Spiced Beef and Pork, Green Tomatillo Sauce,                    

Quesillo  Cheese, Pickled Onion with Habanero. 

 

Flautas De Costilla Braseada (2 pzas) Salsa Verde de Jalapeño, 

Hojas Verdes, Cebolla Cambray, Queso Cotija. 
Short Rib Flautas (2 pcs) Green Jalapeño Sauce, Green Leaves, Spring Onion, Cotija Cheese 

 

 

Tacos de Totoaba “a la Talla” (2 pzas) Puré de Frijol Con Chorizo,  

Aguacate, Cebolla Encurtida, Tortilla de Guajillo, Cilantro y Rabano. 
Totoaba “A La Talla” Tacos (2 pcs) Bean & Chorizo Puree, Avocado, Pickled Onions,  
Guajillo, Corn Tortilla.  

  

Tacos al Pastor (2 pzas) Cerdo Marinado al Pastor, Piña Rostizada ,                          

Salsa de Chipotle y Tomatillo, Cebolla, Cilantro. 
Annatto Marinade Roasted Pork Loin “Pastor” Tacos, (2 pc ) Rasted Pineapple,                       
Chipotle and Tomatillo Sauce, Cilantro and Onion. 

 

  Taco De Camaron Enchilado (2 pzas) Queso Asadero, Ensalada de Coles                            

Salsa Verde Cruda, Aguacate 
  Shrimp With “Salsa Enchilada” Tacos ( 2 pc) Asadero Cheese, Coleslaw,                                         

Green Tomatillo Sauce, Aguacate. 

 

Sandwich de Porchetta Pure de Frijol con Chorizo, Quesillo y Panela, Arugula 

Aguacate, Salsa Verde, Papas Fritas, Pan Pretzel. 
Porchetta Sandwich, Bean & Chorizo Puree, Quesillo and Panela Cheese, Arugula, Avocado, 
Green Sauce, French Fries, Pretzel Bread. 

 

 Hamburguesa Smashed Doble Con Queso “The Rooftop”, Tomate, 

 Mayonesa de Tocino, Lechuga, Pepinillos, Papas Fritas con Cotija y Tajin. 

“The Rooftop” Smashed Double Cheese Burger, Tomato, Bacon Mayonnaise,  
 Lettuce, Caramelized Onions, Pickles, Sea Salt Fries With Cotija Cheese and Tajin 

 

POSTRES / DESSERTS 

Churros (5 pzas ) Salsa de Dulce de Leche & Bailey´s. 
  Churros ( 5 pcs ) Dulce de Leche & Baileys Sauce. 

 

 Cremoso De Mango, Crema de Maracuyá, Chocolate Con Yuzu. 
 Mango Mousse, Passion Fruit Cream, Chocolate With Yuzu. 

 

Tarta de Manzana Manzana Cocinada en Vino Blanco, Arandanos, 

Helado de Vainilla   

Apple Tart Cooked in White Wine, Cranberries, Vanilla Ice Cream. 

MX / USD 

 

$436    $25 
 

 

 

$436     $25 

 

 

 

$471     $27 

 

 

 

$576     $33 

 

 

 

 

$576     $33 

 

 

 

 

$244     $14 

 

 

$244     $14 

 

 

$244    $14 

 

 

 

 

 

MX / USD 

 

 

$244  $14 

 

 

$471  $27 

 

 

$401  $23 

 

 

$349  $20 

 

 

 

$454  $26 

 

 

$401  $23 

 

 

 

 

 

$471  $27 

 

 

 

$471  $27 

 

 

 
 

 

 

 

 

      

    


