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TORO hf;ﬂl:‘GB;\iEﬁl:?‘g;\* GUACAMOLE & SMOKED TROUT 44000\
BETON HALA S SHRIMP CEVICHE 690,00

citrus-habanero sauce / avocado / pico de gallo

SALMON CEVICHE 690,00
Tamarind Orange Sauce / Pineapple / avocado / red
grapefruit pulp

SEABASS TIRADITO 650,00
“aquachile” sauce/shaved red onion/cucumber/apple/ radish
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T T bty pieces / pistachio 00 " TORO COCKTAILS ?
7, ‘ 480,00

ANGRY TUNA ROLL . 690,00 STRAWBERRY - LEMONADE
chipotle aioli / piquant tuna / avocado / cucumber / tobico Absolut vodka, pressed lemonade, strawberry puree

TOMATO SALAD WITH AVOCADO 420,00 BLACKBERRY MIX ‘ 480,00
baked tomato dressing/avocado/marinated corn ) Absolut Currant vodka, fresh blackberry, lime

A LA PASSION 480,00
ThooRc:dSALAt%I " iorette ressi 360,00 Absolut Pear vodka, maracuja puree, honey
chopped vegetables/sherry vinaigrette dressing ) SOUR CHERRY MARTINI 480,00
TUNA SALAD 690,00 Absolut vodka, sour cherry puree, sour mix
green salads mix/marinated ginger/avocado MANGO MARGARITA 520,00

N i Olmeca Bianco tequila, lime, mango puree
GRILLED AVOCADO 450,00 ~—
pico de gallo with corn/ arugula salad TORO MARGARITA _ 520,00
: Olmeca Bianco tequila, ginger, lime, mango puree

CHIFA STYLE FRIED RICE 480,00 Y\ SPICY MANGO MARGARITA 510,00
chicken/egg/rice/asian vegetables ! X Olmeca chilli tequila, lime, mango puree

INFUSSION MARGARITA 480,00
PARMESAN TRUFFLE FRENCH FRIES 330,00 Qlmeca chilli tequila, lime, sour mix

fresh herbs & EIOROGI:ml_dLOM;I\ : o 490,00
f Jmeca Gold tequila, lime, sour mix, Bitter Lemon
VEN ROASTED MUSHROOMS 460,00 \'y
f?esh herbggarlic butter 00 . TRADITIONAL MOJITO 480,00
Havana Club rum, lime, mint
—~ 7 ESPECIAL MOJITO 490,00
.JRI LL Captain Morgan rum, yellow sugar, lime, mint
STRAWBERRY MOJITO 500,00
TORO STEAK 1290,00 Havana Club rum, lime, mint, strawberry puree
marinated sirloin steak/charcoal grilled onion RASPBERRY MOJITO 500,00
fondue Havana Club rum, lime, mint, raspberry puree
CUCUMBER MARTINI 480,00
STEAK 1670,00 _ Beefeater gin, cucumber, basil, sour mix
grilled beef tenderloin /chimichurri . TORO - AKI 480,00
¢ Beefeater gin, fresh orange, mint, sour mix, soda
“ZARANDEADO STYLE” ROASTED FISH 1350,00 HUGO SPRITZ : 550,00
tomato-chili marinade/chipotle aioli Prosecco, elder syrup, lime, mint, soda
TORO OLE - OLE : 460,00
SALMON WITH ACHIOTE-PONZU SAUCE 990,00 il el ] e R

Shitake mushrooms / carrots / bok choy / TORO MANHATTAN 760,00
&\ bacon/onions Burbon cocktail aged more then 30 days in oak barrel

—1 ESPRESSO MARTINI 580,00
Absolut vodka, Kahlua, espresso

TORO HOT TODDY 450,00
Bacardi Black rum, cinnamon, honey, lime juice+forest fruit tea




