
MY PORTER HOUSE $590
Porter house .300 gr cooked to order + cowboy 
butter + baby salad with roasted lemon 
vinaigrette.
+ 1 side dish: Baked potato with sour cream /
French fries / Sweet yellow corn

MY FLANK STEAK $590
Flank steak .300 gr cooked to order + baby 
salad with roasted lemon vinaigrette + Argentine 
chimichurri.
+ 1 side dish: Baked potato with sour cream /
French fries / Sweet yellow corn

RIB EYE GRILL $590
Rib eye .300 gr cooked to your liking + baked 
potato with garlic and bacon cream + roasted 
vegetables + Argentine chimichurri.

THE CUTS...

MENU

TORTILLA SOUP $150
Tomato and pasilla chili base .100 ml + julienned 
fried tortilla .50 gr + avocado + panela cheese + 
sour cream.

RUSTIC CORN CREAM SOUP $170
Chunks of roasted corn kernels .150ml + panela 
cheese + croutons.

APPLE GREEN SALAD
(VEGETARIAN) $180
Mixed lettuce + arugula + roasted green apple with 
agave honey + fresh lemon + caramelized walnuts 
+ goat cheese + drizzled with roasted fresh lemon 
vinaigrette

CESAR SALAD + CHICKEN $230
Lettuce hearts + Parmesan cheese + croutons + 
grilled chicken + caesar dressing. 
+ Chicken 200gr $230 / + Shrimp 200gr 
$360 / + Salmon 180gr $450

TO START WITH...



THE SEA + THE LAND $490
.125 gr grilled rib eye + .125 gr U15 shrimp tossed 
in a white wine mussel sauce + grilled vegetables.

GRILLED SALMON $450
.180 gr salmon + bed of saffron risotto + buttered 
asparagus + spinach sautéed in white wine.

MUMMY SHRIMP $580
.200 gr u15 shrimp wrapped in bacon + bed of 
cilantro risotto + baby vegetables.

RIVIERA DORADO + TO TASTE $360
Dorado .180 gr + asparagus + roasted carrots + 
baby spinach salad. A la talla - in butter - with garlic 
mojo sauce - in garlic sauce.

BBQ RIBS $380
Ribs .200 gr + 1 side dish: 
Baked potato with sour cream / French fries / Sweet 
yellow corn.

MIO HAMBURGER $340
Angus beef .200 gr + topped with Monterey Jack or 
American cheese + bacon + onion rings + garlic 
mushrooms + lettuce + chipotle aioli + .125 gr 
French fries.

SPAGHETTI IN ALFREDO SAUCE + CHICKEN 
$260
Al dente pasta in alfredo sauce with parmesan 
cheese + chicken.
+ Chicken 150gr $260 / + Shrimp 150gr 
$360 / + Salmon 180gr $450

GRILLED ENDIVES (VEGAN) $340
Grilled endives .250 gr + light roasted cauliflower 
and truffle purée + baby salad with sweet balsamic 
reduction, roasted cashews, and citrus panko.

CAULIFLOWER STEAK (VEGAN) $340
Grilled cauliflower .250 gr + carrot mousse + grilled 
asparagus + quinoa.

THE STRONG ONE……..

POBLANAS ENCHILADAS $250
Stuffed with chicken or pork tinga .180 gr + in 
poblana sauce + topped with mozzarella cheese.

CHICKEN OR PORK FLAUTAS (4 PCS) $250
Stuffed with chicken or panela .200gr, with 
cream + ranch cheese + lettuce + avocado.

TRILOGY OF ARRACHERA TACOS $280
Marinated arrachera .180 gr, with roasted 
peppers + pico de gallo + guacamole.

VEGETABLE-STUFFED CHILE +
QUINOA (VEGAN) $260
Stuffed with peppers .100 gr + mushrooms + 
nopal + quinoa + bed of chipotle sauce with 
Mexican salad.

PINK MOLE (VEGAN) $340
Bed of pink mole + grilled beet .250 gr + fried 
plantain + baby carrots with potato mille-feuille.

MY VERY OWN...



• French fries 150gr $95

• Baked potato with sour cream 1 pc $95

• Baked potato with garlic and bacon cream
     1pc $95

• Sweet corn 1 pc $95

• Grilled vegetables .150 gr $85

EXTRAS...

• Ranch $55

• Blue chesse $55

• Chipotle aioli  $55

• Chimichurri $55

• MIO’s Original BBQ $55

• Roasted lemon vinaigrette $55

DRESSINGS 50ml...


