
CASAO.MX

Art ichoke carpacc io ,  mushrooms,  apple ,  and 
parmesan ( 140 gr)

Green sa lad,  roasted avocado and Provence 
v ina igrette  (260 gr)

Her i lom tomato sa lad,  asparagus ,  a lmonds,  
goat  cheese ,  and ba lsamic  v ina igrette  (380 gr)

Greek sa lad,  cucumber,  tomatoes ,  Ka lamata  
o l ives ,  avocado,  on ion,  pars ley,  feta  (420 gr)

Mixed greens  sa lad,  f igs ,  walnuts ,  honey 
mustard  dress ing ,  and red ber ry coul is  (260 gr)

S O I L  T O  S O U L

$345

$220

$230

$225

$225

Hummus ,  chi les  toreados ,  o l ive  o i l ,  papr ika  
and p i ta  bread ( 160g)

S almon gravlax ,  sour c ream and b l in is  (90gr)

White  ceviche,   tomato,  lemon,  and avocado 
( 120 gr)

Fi let  carpacc io ,  bernesa ,  st raw potatoes ,  and 
ch i l i  o i l  ( 100gr)

Ensenada abalone,  shaved with  ch ipot le  
(80gr)

Octopus popcorn,  f rench f r ies  and tartar 
sauce  ( 120 gr)

Marinated tuna tostada,  avocado,  sp icy 
mayonnaise ,  and crunchy vegetables  (80 gr)

Duck tacos  c runchy with  p lum sauce (6pz)

Rib tacos  bra ised in  i ts  ju ice  and crushed 
sauce (4  pzs)

 

T O  S T A R T

$205

$415

$335

$335

$310

$375

$140

$330

$355

Lent i l  soup  cur ry with  souff lé  potato  
(300 ml)

Roasted mushroom cream,  t ruff le  essence 
and croutons  (300 ml)

Onion soup,  croutons  and gruyère  
(400 ml)

Vegetable  soup,  spinach,  asparagus ,  squash,  
broccol i ,  and car rot  (300 ml)

S P O O N

$195

$195

$225

$195

The consumption of raw or semi-raw prote ins  is  the  responsib i l i ty of the  d iner
Al l  our pr ices  inc lude 16% VAT.  Weight  before  cooking .

Roasted tomato tartare ,  burrata  and 
cr ispy ka le  ( 120 gr)

Tender art ichoke,  parmesan cheese  sauce 
and art ichoke ch ips  ( 1pz)

Fondue croquettes  and f igs  in  textures
(8  pzas)

Goat  cheese  souff lé ,  tapenade and cher ry 
tomato (240 gr)

Mushroom fondue,  t ruff le  and gr i l led  bread 
( 180 gr)

C H E E S E S

$230

$325

$205

$295

$375



CASAO.MX

Truff le  spaghett i ,  parmesan and pepper 
(350 gr)

Pomodoro  penne  and warm burrata  
(350 gr)

Pappardel le ,  bra ised short  r ib  and 
gr i l led  ch i l ies  ( 120 gr)

Soupy r ice  with  seafood ,  saff ron and 
fennel ,  scented with  c i t rus  (350 gr)

Provençal  f ish ,  roasted tomato,  capers ,  
herbs ,  and o l ive  o i l  (200 gr)

Baked f ish ,  butter,  a lmond,  and conf i t  
a r t ichoke (200gr)

Gri l led  shr imp ,  ol ive  o i l ,  pars ley,  and 
Eureka lemon (5  pz)

Arr iero  sa lmon  with  habanero  orzo  
(200gr)

S alt-crusted f ish ,  char red ka le  and 
broccol i  ( 1kg)

Duck conf i t ,  mushroom and bacon r ice  
(250 gr)

Gri l led  octopus ,  beans and papr ika  
v ina igrette  ( 180 gr)

Fi let  mignon ,  blue cheese  sauce ,  bacon,  
mashed potatoes ,  and onion r ings  
( 180 gr)  

Steak & f r i tes  (200 gr)

Charcoal-gr i l led  entrecote  with  gr i l led  
asparagus  (400gr)

S auces  to  choose  f rom:  
-  Béarnaise  sauce
-  Charred bone marrow sauce  
-  More l  sauce

M A I N  C O U R S E S

$425

$395

$435

$520

$520

$530

$590

$510

$1060

$510

$520

$610

$610

$940

Baguette ,  rac lette  and corn ichons
( 120 gr)

Rib eye  baguette ,  caramel ized onion,  
cheese  d ip  ( 180 gr)

Hamburger Ó,  gruyère  cheese ,  t ruff le ,  ta r tar 
mayo,  f r i tes  (200gr)

B E T W E E N  B R E A D S

$380

$465

$465

The consumption of raw or semi-raw prote ins  is  the  responsib i l i ty of the  d iner
Al l  our pr ices  inc lude 16% VAT.  Weight  before  cooking . .


