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T O  M Y  H O M E



Recomendaciones

F R O M

T H E  O C E A N

Ceviche san blas
Pescado �esco y los cocoteros de San Blas 
harán de tu paladar un encanto.

Ceviche paraíso
Bailarás con los sabores de este ceviche 
de pulpo, abulón, kanikama, caracol, 
almeja baby y mejillón.

Ceviche la baja
Un equilibrio de sabores con nuestro 
tradicional camarón �esco.

T O S T A D A S

Tiradito de atún azul
�in slices of Tuna cured in oriental sauce.

Tiradito de abulón
Sliced Abalone, red onion, serrano pepper, 
watermelon radish with special sauce.

Tiradito de pescado
�in slices of striped Bass, serrano pepper, XO 
vinaigrette, sorrel and cilantro.

Tiradito de salmón
�in slices of Salmon, cured in ponzu sauce 
with jalapeño peppers.

Ostiones con topping
Fresh Oysters with a variety of ceviches on top: 
tuna, octopus and shrimp.

Ostiones
Fresh Oysters.

Almejas con topping
Fresh Clams with a variety of ceviches on top.

Almejas frescas
Fresh Clams. 

Almejas con  
mantequilla yuzu
Cooked clam, brown butter, ponzu sauce, 
yuzu.

Estofado de callo
Scallop in �sh broth, seasoned with olives and 
Leo’s favorite spices.

Callo robalo
Fresh Sea Bass scallop, cucumber, red onion, 
variety of chiles in premium sauce. 

Tostada de jaiba con 
paté de lubina
Crab meat, striped bass paté, cucumber, 
red onion and pepper vinaigrette.

Tostada de atún toro 
Blue�n tuna, ponzu sauce with kombu 
salicomia algae, presian cucumber and red 
onion. 

Tostada de atún Leo
Blue�n tuna, persian cucumber, wasabi 
dressing and red onion.

Tostada de salmón
Slices of sured Salmon, cardamom mousse, 
lemon dressing and rice toast.

Tostada de la tía
Shrimp, habanero mayonnaise, susumber, 
onion, aunt’s sauce.



Recomendaciones

E L  P L A C E R  D E 

C O M P A R T I R T A C O S

Toast de mejillones
Herb butter with mussels, milk cream with 
lemon brioche.

Jabugo
Slices if Iberico. Special edition �om Arturo 
Sánchez.

Aguachile ny
�ick slices of New York choice, seared on the 
grill, in avocado sauce.

Calamar romana
Tempura calamari arches with chipotle tartar.

Croquetas de 
jamón serrano
Crunchy serrano ham, croquettes with sa�ron 
dressing, with slices of Serrano ham. 

Lechón confitado
Golden suckling pig, pickled onion, blue corn 
tortilla, chimichurri.

Borrego
Lamb, broth, onion and cilantro.

Salpicón marlín
Dorado Marlin, cherry tomato, bell peppers, 
red onions and pickled chiles, with tostadas.

Camarón roca
Tempura Shrimp with spicy dressing.

Queso fundido al carbón
Variedad de quesos gratinados.

Botana de leo
To choose: shrimp, scallop, octopus, oysters 
and clams; served with a variety of aguachiles 
sauces.

Vampiro gober 
Baked tortilla, shredded shrimp, cheese, 
avocado, bean and tomato so�ito cream. 

Vampiro rib eye
Baked tortilla, cubes of Rib Eye, cheese, 
avocado, bean and tomato so�ito cream.

Taco leo
Flour tortilla, cheese crust, beef �let with pork 
rind in salsa verde, avocado slice.

Taco gober de mi casa
Corn tortilla, shredded shrimp, cheese, chile 
morito sauce, cream.

Taco camarón 
robata
Braised, head on shrimp with XO sauce.

Tacos de birria 
Stingray Birria, broth, onion pickled in 
habanero.

La mixta de asada
Flour tortilla, carne asada and cheese.

Taco de pescado  
pastor negro
Striped Bass, cooked in black pastor sauce, 
garlic mayonnaise, lemon and pickled onion 
dressing.

Taco ribeteado
For the taco Lovers.

Taco del chef
Grill Octopus with bean pate.

Taco el primero
Crunchy Octopus marinated with sriracha.



Recomendaciones

F O R  T H E  S O U L

T H E  B E S T 

O F  O U R  O R C H A R D

�e dough, our noblest ingredient, is trated 

with delicacy and passion. All our pastas 

and pizzas are handmade in an instant.

F R O M  O U R  M A S T E R  I N 

P A S T A  A N D  D O U T H

Ensalada de la casa
Mixed greens, parmesan cheese dressing.

Ensalada burrata
Burrata cheese, cherry tomato glaze, 
peppermint pesto, rustic baguette.

Ensalada de aguacate
Mixed greens, �ench dressing, avocado cubes, 
cherry tomato, olives, parmesan cheese.

Ensalada de betabel 
a las brasas
Cooked beets, peanut paste and goat cheese, 
balsamic glaze, pistachio and arugula.

Coliflor a las brasas
Baked cauli�ower , green pipian, sambal 
dressing, �ied kale, parmesan cheese.

Clam chowder
From San Francisco.

Sopa de cebolla
Onion, red wine, beef broth covered bread 
au gratin.

Sopa de tomate
Roasted tomato, simmered, with �eshly 
baked bread.

Crema de langosta
Fresh Losbter mixed with bechamel and 
bell pepper sauce.

Pasta de 3 quesos 
con tartufo

Fresh pasta, three cheese and tru�e sauce.

Risotto negro con 
pulpo braseado

Risotto, grilled octopus, black pastor sauce, 

pistachio, parmesan cheese.

Pappardelle con 
short rib

Fresh pasta, pomodoro sauce, Short Rib, 

parmesan cheese.

Pizza margarita

Mozzarella cheese, pomodoro sauce and basil.

Pizza con trufa

Mozzarella cheese, thinly sliced tru�e.

Pizza mariscos

Mozzarella cheese, pomodoo sauce and the 

best of the sea.

Arroz de Leo

Slowly cookef rice in seafood broth.



LECHÓN CONFITADO                 750

�e taste of home
and the sea



Recomendaciones

T H E  W O R L D ,

M Y  S T O R I E S

S I D E S

G R I L L

Cheeseburger
�e best cheeseburger in town.

Callos tibios
Baked Scallops with a butter emulsion and 

Shisito pepper pasta. 

Totoaba trufa
Totoaba �let, orange beurre blanc, tru�e 

oil, with asparagus.

Camarón robata
Whole shrimp braised in XO sauce.

Pulpo robata
Grill Octopus braised in XO sauce.

Salmón brasas
Mesquite smoked Salmon, slowly cooked in 

charcoal oven.

Sea bass miso
Mesquite smoked Sea Bass, slowly cooked in 

charcoal oven.

Lonja brasas
House’s recipe �om Los Arcos Restaurant.

Lobster roll
Freshly backed brioche, Lobster, celery, 

lemon zest, with tu�ed potatoes.

Guacamole
Avocado, onion, cilantro, tomato and lemon.

Elotes baby
Baby corn wih tajín mayonnaise.

Cremini parmesana
Cremini mushroom, with cheese sauce.

Frijoles con veneno
Sinaloa style beans with chilorio.

Papas a la francesa
French Fries. 

Rib eye trufa
Rib Eye with tru�e salt and thin 

tru�e slices. 600 g.

Rib eye choice
600 g.

Tomahawk
Price per each 100 g.

Cowboy
600 g.

Arrachera
300 g.



Recomendación

Pulpo Robata                    450



D E S S E R T
K I D S

Sticky toffee
Date buscuit with caramel gravy and cofee ice 
cream.

Tartín de chocolate
Chocolate and caramel spread tart with 
chocolate ice cream.

Pastel de plátano
Babana cake.

Crème brûlée
Always a good ending.

Mostachón
Season’s �uit cake.

Helados de la casa
Chocolate, co�ee or vanilla Ice Cream.

Sorbete de la casa
Strawberry or Mango Sorbet.

Burger kid 
Cheeseburger. 

Pizza kid
Margarita small pizza. 

Nuggets de camarón
Shrimp nuggets. 

Nuggets de pescado
Fish nuggets. 

Taquitos de carne
Carne Asada tacos.



In the world there are places, tastes and 

�avors, that have taught me to enjoy life; 

you’ve come to the right place, it’s your turn to 

live this story.

#COCINADEHISTORIAS




