
WOOD-FIRED PIZZAS 

STARTERS 

ROOFTOP/SEAFOOD & STEAK 

SALADS 

FROM THE EMBERS 

Inmerse yourself in the CIELOMAR EXPERIENCE and enjoy our flavors around the Grill 
We believe in the essence of ingredients. That´s why our Kitchen combines local and organic ingredients of the best 

quality, as well as the best proteins from different parts of the world. 

PRIME BEEF CARPACCIO $35 
120 g 

Certified Angus Beef Tenderloin/ 
Grana Padano/ Balsamic Aceto/ 
Capers/ Rúcula 

ARTICHOKE QUESO $31 
FUNDIDO 200 g 

Wood oven Oaxaca & Mozzarella 
Melted Cheese/ Confit Artichoke/ 
Sour dough 

BLUE FIN TUNA TARTAR $36 
120 g 

EVOO/ Kaffir Lime/ Grainy mustard/ 
Chives/ Garlic Flakes/ Avocado 

WILD MUSSELS FROM $29 
ENSENADA 200 g 

White Wine/ Chorizo/ Saffron/ 
Jalapeño 

CHARGRILLED LOCAL $30 

OYSTERS 5 pcs 

Garlic & lemon zest butter/ Macha 
Sauce/ Shallots 

BAJA GARRA DE LEON $31 
SCALLOPS 60 g 

Butter squash creamy rice/ 
Applewood bacon 

ONION SOUP $19 

CASSEROLE 

Confited Pearl onions/ Gruyere 
Cheese/ Bread Crispers 

BLACK TRUFFLE $42 

Fermented Garlic/ Shitake/ Cremini/ Rucula/ 
Fresh shaved Truffle 

IBERIC & BURRATA $38 

Pata negra Jabugo Ham, Cherry tomatoes/ 
Arúgula 

MARGHERITA $32 

Fresh Mozzarella/ Basil/ Heirloom tomatoes/ 
EVOO 

SMOKED WEDGE $23 

Grilled iceberg lettuce hearts/ Padano and garlic 
dressing/ Roasted tomatoes/ bacon 

PEAR $23 

Comte Cheese/ Pumpkin sedes/ Arúgula/ Ensenada 
grapes/ Ginger & Acacia Honey vinaigrette 

GARDEN $21 

Organic Green mix leaves/ Asparagus/ Charred 
avocado/ Persian cucumber/ Sherry 

* AUSTRALIAN WAGYU NY STEAK 12 oz/ 360 g $159 

CAB HIGH CHOICE BEEF TENDERLOIN 8 oz/ $89 
225 g 

CAB PRIME NEW YORK STRIP 14 oz/ 400 g $95 

* CAB PRIME CHOICE TOMAHAWK 32 oz/ 1 kg $160 

* RESERVE DRY AGED RIB EYE 28 DAYS 14 $98 
oz/ 400 g 

* PRIME COWBOY STEAK 16 oz/ 500 g $110 

* HIGH CHOICE PORTERHOUSE 26 0z/ 850 g $125 

HIGH CHOICE VACÍO FLAP MEAT 12 0z / 350 g $88 

* SRF AMERICAN WAGYU TOP SIRLOIN CAP 12 $99 
oz/ 350 g 

KOROBUTA PORK CHOP 14 oz/ 400g $60 

FREE RANGE LAMB CHOPS 8oz/ 225g $88 

Prices are in US dollars, 16% local tax and a 15.60% service charge are included. Consumption of raw or undercooked foods of animal origin such as beef, eggs, 
lamb, poultry, or shellfish may result in an increased risk of foodborne illness. Items marked with an asterisk ( * ) are not included in meal plan and will be 
charged separately. 
Prices in MXN are an approximated of rate exchanged. For payments in national currency please consult valid exchange rate at front desk. 



CREAMY MUSHROOMS        $11 

TRUFFLED FRIES              $11 

  

BRUSSELS SPROUTS    $11 

    

FROM THE WOODFIRE OVEN

FREE RANGE ORGANIC 
$39 CHICKEN   300g   

Wood oven Roasted Chicken/ Thyme 
& garlic butter       

WAGYU BURGER $40 
225g 
Snake River Farms American Wagyu/ 
Chipotle Jam/ Bacon/ Portobello   

SLOW COOKED SHORT RIB $65 
225 g 

12 Hrs Braised Beef/ Truffled Mashed 
Potatoes/ Grilled green beans    

CHARGRILLED JUMBO BLUE $64 

SHRIMP 200 g    

A la leña creamy rice/ Ajillo sauce      

ZARANDEADO WHOLE $55 
FISH 400 g 

Green leaves/ citrus segments/ 
peanuts/ capers/ zumac    

$62 GRIILED OCTOPUS 225 g 

Baby spiced potatoes/ Romesco 
sauce    

SUSTAINABLE $58 
CATCH 180 g 

Grilled asparagus from Miraflores/ 
Vierge sauce      

SIDE DISHES

SPICY BABY POTATOES    $11 

MASHED POTATOES   $11 

CREAMY CORN   WITH PANCETTA $11 

MC & CHEESE $11 

SAUCES

BLACK PEPPER    $4 

BEARNAISE      $4 

ROASTED GARLIC BUTTER    $4 

CHIMICHURRI        $4 

*All cuts includes 2 sauces*

*FRESH TRUFFLE   4g $32 USD |   8g $55 USD |   12g $78 USD

Add fresh truffle to your plate 

SWEET ENDING

$MOKA LAVA CAKE 15 

Chocolate fondant / Coffee Core / 
Vanilla icecream 

BURNT CHEESECAKE $14 

Woodoven recipe / Berries Compote    

ROASTED PINEAPPLE   $13 

GF Butter Biscuit / Coconut flakes & 
Icecream     

APPLE CROISSANT PUDDING $14 

Cinammon butter / Vanilla cream / 
Salty caramel         

Prices are in US dollars, 16% local tax and a 15.60% service charge are included. 
Consumption of raw or undercooked foods of animal origin such as beef, eggs, lamb, 
poultry, or shellfish may result in an increased risk of foodborne illness. 
Items marked with an asterisk ( * ) are not included in meal plan and will be charged 
separately. Prices in MXN are an approximated of rate exchanged. For payments in 
national currency please consult valid exchange rate at front desk 




