tierra:..

APPETIZERS

Beef tartare [GF] $18
Baked provoleta, sweet chili sauce, served with rustic bread [VG] $16
*Spring rolls, wakame seaweed, sweet chili sauce, and toasted sesame $13
seeds [V]

Fish ceviche with passion fruit sauce [GF] [NF] $14
Shrimp or vegetable gyozas with cilantro ponzu sauce [NF] $14
Tempura shrimp with red curry sauce [NF] $16
*Mezze: tzatziki, hummus, mixed olives, fresh vegetables, labneh, $27

bocconcini, extra virgin olive oil, balsamic vinegar reduction, pita bread,
and chips [VG]

Soup of the day $11

SALADS

Burrata with cherry tomatoes, pistachios, basil pesto, and balsamic $18
vinegar glaze [VG] [GF]

*Mixed garden greens, grilled pears, blue cheese, caramelized nuts, and $15
berry vinaigrette [VCI

Farfalla Monarca: pasta, cherry tomatoes, strawberries, buffalo $22
mozzarella, basil pesto, edamame, with grilled chicken or tofu

Fractal: grilled romanesco broccoli, cherry tomatoes, red onion, $15
almonds, raisins, and cilantro-lemon dressing [V [GF]

PASTAS

Tagliatelle Arrabbiata with shrimp $33
*Gnocchi ai Quattro Formaggi with almond crust [VGI $31
Spaghetti Amatriciana $31

*Chef’s Recommendation

[GF] Gluten free [VG] Vegetarian [V] Vegan [NF] Nuts free

If you have any dietary restrictions or allergies, please inform the staff. Consumption of raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness. Taxes (18%) and service charge (10%) are not
included in the prices. Prices are in U.S. dollars.


https://cookingmydreams.com/four-cheese-gnocchi/

FAMILY-STYLE CHARCOAL GRILL

ANGUS, US CHOICE [40 MIN PREPARATION TIME]

Ribeye 400g $59
*Tri-tip 1000g $60
Tomahawk 1100g $106
Chateaubriand with ghee and tarragon 500g $59
Flank Steak 250g $41
NATIONAL

*Airline chicken breast 400g $24
Catch of the day with grilled green beans 500g $38
SIDES

Mushroom stew $17
Grilled vegetables $15
Truffle potatoes $17
Squash purée casserole with gorgonzola cheese $15
Sweet plantains with cheese and bacon $13
Baladi eggplant $13

FISH AND SEAFOOD

*Baked dorado with almond crust, Dijon mustard sauce, potato $32
gratin, and vegetables

Trout with caribbean-style coconut sauce, sweet plantains, and $29
aromatic rice

Grilled octopus, chimichurri, squash purée with gorgonzola cheese, $35
and truffle potatoes [NF]

*Chef’s Recommendation

[GF] Gluten free [VG] Vegetarian [V] Vegan [NF] Nuts free

If you have any dietary restrictions or allergies, please inform the staff. Consumption of raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness. Taxes (13%) and service charge (10%) are not

included in the prices. Prices are in U.S. dollars.



SPECIALTIES

Beef tenderloin, Port wine sauce, potato gratin, and vegetables [GF] $34

*Yakisoba: rice noodles stir-fried with vegetables, fresh mushrooms, $29
wasabi sauce, and sesame seeds [V] [GF]

Char siu-style pork ribs, aromatic rice, and coleslaw [GF] [NF] $33

Stir-fried chicken with vegetables and peanuts in a spicy Kung Pao $30
sauce, served with aromatic rice [GF]

STREET FOOD

Tierra burger: brioche bun, 220g Angus patty, provolone cheese, lettuce, $22
tomato, bacon jam, crispy onions, chipotle mayo, and waffle fries

Vegan wrap: grilled vegetables, pumpkin seeds, hummus, mixed $14
greens, cilantro-lemon dressing, and waffle fries [V

DESSERTS

Coconut flan $10
Brownie sandwich filled with ice cream $14
Banoffee $12
Dessert of the day $13

*Chef’s Recommendation

[GF] Gluten free [VG] Vegetarian [V] Vegan [NF] Nuts free

If you have any dietary restrictions or allergies, please inform the staff. Consumption of raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness. Taxes (13%) and service charge (10%) are not
included in the prices. Prices are in U.S. dollars.



SIGNATURE COCKTAILS

La Picosita: Mezcal, triple sec, pineapple-jalapefio cordial, and lime juice ~ $20

Osa Mule: Vodka, passion fruit, lime juice, ginger syrup, and soda water $15

Wild Love: Gin infused with red berries, strawberry-rosemary cordial, $14
and tonic water

La Ceiba: Bourbon, Amaro di angostura, Vermouth rosso, orange juice, $17
and cocoa bitters

Flor de Noche: Dark rum, citrus cordial, and cocoa bitters $13

Ave del Paraiso: Tequila, Aperol, pineapple juice, lime juice, and sugar syrup ~ $14

COCKTAILS

BlOOAY MATY..c.ouiiiiiiieinirieisissiesis st sss st ssssss sttt sssssssssssssssssssssssssssssssssssnsns $11
GHIL & TOMUC et ee s s sss st ssas s s ss e assseaseassassssens $12
Piria Colada

CAIPITININA o1ttt bttt sttt a e aeaes

Y <oz 1 L WO

IMIATZATIEA ettt ettt ettt sttt sttt sttt ettt sess
CUDA LIDT ...ttt ettt e s s sss s se s asssssessnnnans

Pisco Sour.....

Sangria.....cccoeeeeeee.
Dry Martini

DAIGUITL ittt ettt sttt

COSIMOPOLLANL.....cverrveerveceeseeeteseeeseessesssesesessaessaessaessses s sass e sas s sees et sseessnssans $15
IMANNALEATL. .. ..ottt st ae et b s sas st s s s st s sassetesessanes $12

If you have any dietary restrictions or allergies, please inform the staff. Consumption of raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness. Taxes (18%) and service charge (10%) are
not included in the prices. Prices are in U.S. dollars.



WHISKY

JW BIUE LADEL....eeeeieiei ettt sse s sss s sassens
JW Green Label
JW BIACK LabEL.....cuiiiirieiiicecieicireiceecetcteieiseiseseese et sesseseesesae et seseesessees
GlenfiddiCh 1.ttt ssesetseaenne
GlenfiddiCh 12. ..ottt
JAMIESON...iii s
JACK DAMIELS... oottt
JACK HOMIEY ..ottt st ese e esnebsensbesneie
JIMN BEAIM WHRILE. ...ttt sa bbb bansens $10
WILA TUTKEY ..o ssss s ssessss st ssssss s s s s sss s s s ssssssesssnssnss $11
MEKEL'S MATK.....oeeeeeericie et ss sttt et et ss s e snnsaes $14
BUTTALO TTACE .ot eeee e e aee e e e eseseseeeeeseseseeesesesesasseanen $11
MODNKEY SHOULAET ...t ssss s sesesenes $15
CIOWIL ROYAL..oooooieierieceies sttt snnes $12
RUM
CENEETNIATIO 5.ttt e e e s s s et es e sees s eeeeseasaene $28
CAPLAIN MOTZAN.....oeoeeeeereesceeseees e sessse st sses s ssss s saes s ssss s ssssssesssssnes $6
FIOT d€ CANA 12....ueeiiecieieeeceie sttt sttt s st s s nansee $13
CEINLENATIO 7..evvreiereeiereiieesietesstses et s st asas s b s sssastesessassstebesssassssesesssasessesesssasessesasssanans $7
ROI A€ COCOnteeeeetee ettt se et se et s e srs s e s e sas s s essesesrasesrsasrasaseas $6

TANQUETAY ..c.evrieirrinriesesseessesss st sessesssssss s ss s st sssssssssssss s sssssssssssssssssssssssssnsssssssnssnsanes $9

TTNE BOTATIIST e e eee s s e eeseseeeeseeseseseeseeseseesesessesesseseseeseseane $18

BRANDY & COGNAC

REMY MaATtinn VSOP.........oooeeeeeeeeeeeeeeeeeeseees e s sssesssssassees $27
CAITIUS VSt eee e seee s sassesssssss s seassassassassssssssssassassassasssssssassassaseasssnsees $21
HENNESSY XO..o.ooreeeereeeeeeesseesessseessseessssssssssssssssssssssssssssssssssasssssssssssessssesssssssssnsses $77

If you have any dietary restrictions or allergies, please inform the staff. Consumption of raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness. Taxes (13%) and service charge (10%) are not
included in the prices. Prices are in U.S. dollars.



TEQUILA

HETTAQUIA......ooooveeeveeeseeeeeees s sssessss s ss s ss s ss st sssessss s $21
DON JULIO REPOSAAOD.....ruriereriiieiensiiiesensissssssessessssssssstssssssssssssssssssssesssssssssssssssssenns $18
DON JULIO BIANICO. . cuicercirirceeireinceeireteceseiseieceseiseseesseisesesssessesesstasesesssssessessncens $17
PatlON SHlVET ...ttt s st s s b s s s sees $19
MEZCAl MONTEIODOS........cvereieerieneirsissississsisssisss s sssssss s sssss s sssss s sessssenns $16
MILAGTO SIIVET ..ottt ettt sb bbb nesetes $11

BALLEYS....oeoreeereeeceeeeeeees e se e ssess s s ssess s st e saeneen $7
DISATOIIIIO « et eee et sae e eesee e s aseessaesessesesaessasesasaeseeseasasasaseseaens $12
FIANGELICO ..o oeecveeeeeeeteeeetesetes st ssesssee s s s s s ss s ssss s ssessassssessssenees $12
JAETINIEISLET ...ttt bbb nss s nasssnsnsen $6
COTIIETCAUL et e e e e e e e s st aeesesesesees s s eseseesaseseseseasseseseseasasesesessasasans $14
GIand MATTIET .....oveveieeveeeeieirieesiesssis s ssseess st ssse st ssessssesssssssssessnssssnsassssassans $13
ADETOL oottt $8
CAITIPAT L voveveeve et se st s et sae st b b st e bbbt et bass st sess st es s saesten s $9
AU et e e e s ees s eeeeeees e e aeeseesasneeens $7

BAVATIA GOL. ettt et eeeee e eseseae e e eseeeass s eeeeeasaseseseseen $6
TIMNPETIAL....o ettt s st s s bbbt st esssssssssssnssnsssenans $5.50
IMPETIAl LIGNE ..ottt sessessess s sss bbb s sssnssnes $5.50
PlSEIN.ce ettt bbbt b st b s aens $6

HEINEKETN.....cucueveiieceteieiece ettt e a st b s bbbt b s s as st s sssansee $7
COTOMN @ eeeeeeeeeeeeeeeeee e eeeeeeseeseseeesseaeaseseeaesesseeasassessestsasasaseseasasnsssesesasaenssseasasnennen $7

If you have any dietary restrictions or allergies, please inform the staff. Consumption of raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness. Taxes (13%) and service charge (10%) are not
included in the prices. Prices are in U.S. dollars.



SOFT DRINKS

SAN PEILEGTINO ....eorveiererririeerensiresesesstssssesesst s sesss s ssssssssssssesssssssssssssssssssssnssssssssnns $11
WALET BOOTNL....o.vveeeeeecececeee ettt ae e sas s s s asastenessanans $4
CLUD SOttt tenans $4.5
COCA GOl ettt bbbt b bbb s es s bbb ssassesessssansatesass $4.5

If you have any dietary restrictions or allergies, please inform the staff. Consumption of raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness. Taxes (13%) and service charge (10%) are not
included in the prices. Prices are in U.S. dollars.



