CARNE DE BURGERS NO RESERVATIONS

Filete High Choice con grasa Calzada San Pedro 224
de ribeye y/o arrachera

molida todos los dias

ENTRADAS

ENSALADA ALCACHOFA 100g

Miravalle

Monterrey,

N.L.

Corazones de alcahofa, spring mix, grana padano, aguacate y vinagreta soya-trufa

ENSALADA DE TOMATE Y AJO 200g

Tomate, aguacate y ardgula con vinagreta de ajo

POKE DE BETABEL 120g

Betabel asado, arlgula, aguacate, cacahuate tostado, cebolla cambray asada, vinagreta de piquin parmesano, mayo 3 chiles y chiconsa

POKE DE COLIFLOR 120g

Coliflor asada, arlgula, aguacate, cebolla cambray asada, chips de jamaica, vinagreta de serrano, mayo 3 chiles y chiconsa

CHICKEN BONELESS 200g

Pechugas empanizadas con fécula de papa, antes especiadas y tratadas. Con un combo de jocoque y ponzu-serrano con ramitas de lechuga

iTienes que embarrarle ambas salsas!

DIP ALCACHOFA 200g

Corazones de alcachofa, espinaca, jalapefio, parmesano y queso chihuahua con pan campesino

cLASIcoS

CHEMITA BURGER DE FILETE* 140g

Queso gouda, cebolla caramelizada, jugo de carne y gherkins con lechuga, tomate y cebolla en un lado y 100g de papas

SKINNY BURGER* 140@g

Smashed, queso americano con lechuga, tomate y cebolla en un lado y 100g de papas

SMASHED BURGER* 140g
Doble carne smashed, doble queso americano, pickles y 100g de papas

BELLO BURGER 180g

Portobello asado, queso gouda, ardgula, tomate, aguacate, pimiento, mostaza y 100g de papas

NAKED BURGER* 180g

Sin pan, lechuga, queso gouda, tocino, aguacate, cebolla morada, tomate cherry, jalapefos petréleo y mayo con chile de arbol

HOT CHICKEN SANDWICH 150g

Pechuga de pollo marinada en salsa Louisiana, queso gouda con aguacate, lechuga, tomate y cebolla en un lado y 100g de papas

GAONERA DE FILETE 1 pz | 60g

Filete de res delgado, salsa de aguacate y cebolla cambray en tortilla de harina

GAONERA DE PECHUGA DE POLLO AL PASTOR 1 pz | 60g
Pechuga de pollo al pastor y salsa verde cruda en tortilla de harina

BURGER SAUCES BUFFALO (NO PICA) | CHILE MANZANO (PICANTE) | MAYO 3 CHILES (PICANTE) | AIOLI TRUFA (NO PICA)

* término de burgers es 3/4

SIDES

GUACAMOLE 200g

Recién machucado con totopos

ESQUITES FUEGO 120g
Elote, mayo de 3 chiles, queso grana padano, chips fuego y chile en polvo (Muy picante)

FRENCH FRIES GRANA PADANO Y TRUFA 300g

French fries con queso grana padano y aceite de trufa

PALOMITAS COLIFLOR 150g

Arbolitos de coliflor, espinacas, vinagre y tajin con mayo 3 chiles

SWEETS

STICKY TOFFEE PUDDING CON NIEVE DE VAINILLA 180g

Pan de datil, salsa de caramelo y nieve de vainilla

BROWNIE DE CHOCOLATE CON NIEVE DE VAINILLA 300g

Chocolate c.dark.54%, de textura “fudgy”, 1 bola de nieve de vainilla y blueberries

NIEVE DE VAINILLA 2 bolas | 250g

con aceite de olivo, sal y pistache

* Los Platillos crudos se sirven bajo consideracién del comensal y el riesgo que esto implica. Debido a que manejamos productos frescos y/o especiales, algunos de nuestros platillos pueden no estar disponibles.

El gramaje de la proteina es en crudo. pz=Piezas. g=Gramos. Todos nuestros precios incluyen IVA. Precio en Moneda Nacional Mexicana.
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BURGERS PATTIES

NO RESERVATIONS

High Choice Filet Calzada San Pedro 224
with ribeye/arrachera fat Miravalle

freshly ground every day Monterrey,

APPETIZERS

ARTICHOKE SALAD 10@g

N.L.

Artichoke hearts, spring mix, grana padano, avocado and soy-truffle vinaigrette

TOMATO AND GARLIC SALAD 200g

Tomato, avocado, arugula with garlic vinaigrette

BEETROOT POKE 120g

Grilled beetroot, arugula, avocado, roasted peanuts, grilled spring onion, piquin parmesan vinaigrette, mayo 3 chiles and chiconsa

COLIFLOR POKE 120g
Grilled cauliflower, arugula, avocado, grilled spring onion, hibiscus chips, serrano vinaigrette, mayo 3 chiles and chiconsa

CHICKEN BONELESS 200g

Chicken breasts breaded with potato starch, previously spiced and treated. With a combo of jocoque and ponzu-serrano with lettuce
Dip them in both sauces!

ARTICHOKE DIP 200g

Artichokes hearts, spinach, jalapefio, parmesan cheese and chihuahua cheese with farmhouse bread

CLASSICS

CHEMITA FILET BURGER* 140Qg

Gouda cheese, caramelized onion, filet au jus and gherkins with lettuce, tomato and onion on the side and 100g of french fries

SKINNY BURGER* 140g

Smashed, american cheese with lettuce, tomato and onion on the side and 10@g of french fries

SMASHED FILET BURGER* 140@g
Double smashed filet pattie, double american cheese, pickles and 100g of french fries

BELLO BURGER 180g

Grilled portobello, gouda cheese, arugula, tomato, avocado, bell pepper, mustard and 100g of french fries

NAKED BURGER* 180g

No bread, lettuce, gouda cheese, bacon, avocado, purple onion, cherry tomato, petroleo jalapefios and mayo with chile arbol

HOT CHICKEN SANDWICH 150g

Chicken breast marinated with Louisiana hot sauce, gouda cheese, avocado with lettuce, tomato and onion on the side and 100g of french fries

FILET GAONERA 1 pc | 6@g

Thinly sliced filet, avocado salsa and spring onion on a flour tortilla

CHICKEN BREAST AL PASTOR GAONERA 1 pc | 60@g
Thinly sliced chicken breast al pastor and fresh salsa verde on a flour tortilla

BURGER SAUCES BUFFALO (MILD) | CHILE MANZANO (SPICY) | MAYO 3 CHILES (SPICY) | TRUFFLE AIOLI (NOT SPICY)

x all burgers are cooked medium well

SIDES

GUACAMOLE 200g

with tortilla chips

ESQUITES FUEGO 120g
White corn, mayo 3 chiles, grana padano cheese, chips fuego and chilli powder (very spicy)

FRENCH FRIES GRANA PADANO AND TRUFFLE 300g

French fries with grana padano cheese and truffle oil

CAULIFLOWER POPCORN 150g

Cauliflower florets, spinach, vinegar and tajin powder with mayo 3 chiles

SWEETS

STICKY TOFFEE PUDDING WITH VANILLA ICE CREAM 180g

Date-based cake, caramel sauce and vanilla ice cream

CHOCOLATE BROWNIE WITH VANILLA ICE CREAM 300g

Chocolate c.dark.54%, “fudgy” texture, 1 scoop vanilla ice cream and blueberries

VANILLA ICE CREAM 2 scoops | 2509
with olive oil, salt and pistachios
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* Raw dishes are served under the guest consideration and the risk it implies. Due to handle fresh and/or special products, some of our dishes/drinks may not be available. The weight of each dish is in raw.

Pc = Pieces. all of our prices include taxes. MXP = Mexican pesos
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