
Lent i l  cur ry soup with  
potato  souff lé  (300ml)
 
Tender ar t ichoke ,  cheese  sauce ,  
ch ips  and ch ives

Josephine  sa lad

Gr i l led  shr imp with  o l ive  o i l ,  pars ley 
and eureka lemon (5  p ieces)

Prof i tero les ,  vani l la  i ce  c ream 
and chocolate  sauce

$195

$325

$295

$590

$225



CASAO.MX

A r t i c h o ke  c a r p a cc i o ,  mushroom,  apple ,  
and parmesan  

Ro a s te d  Po r to b e l l o ,  bur rata ,  ba lsamic  
reduct ion ,  and arugula  

G re e n  s a l a d ,  g r i l led  asparagus ,  
Provenca l  dress ing  

G re e k  s a l a d ,  cucumber,  tomatoes ,  
Ka lamata ,  avocado,  on ion ,  pars ley,  and 
feta  cheese

F L O R A

$345

$315

$210

$210

Hu m m u s ,  ch i les  toreados ,  o l ive  o i l ,  
papr ika ,  and p i ta  bread ( 160g)

Raw h a m a c h i  with  ponzu sauce (80g)

S h ave d  s m o ke d  s a l m o n ,  capers ,  ser rano,  
red on ion ,  lemon ju ice ,  and o l ive  o i l  
( 120g)

Wh i te  cev i c h e ,  tomato,  lemon,  and 
c r ispy tempura  ( 120g)

Fi l e t  c a r p a cc i o ,  parmesan,  a rugula  
( 100g)

Ma r i n ate d  t u n a  to a s t ,  avocado,  sp icy 
mayo,  c r i spy vegetables  (50g)

S h ave d  E n s e n a d a  a b a l o n e  with  ch ipot le  
(80g)

Bra i s e d  r i b  t a co s  i n  t h e i r  j u i ce s ,  sa lsa  
marta jada (4  pcs . )

C r i s py d u c k  t a co s  with  p lum sauce (6  
pcs . )

Fo n d u e  a n d  f i g  c ro q u e t te s  in  d i f fe rent  
textures  (8  pcs . )

G o at  c h e e s e  s o u f f l é  with  b lack o l ives  
and cher ry tomatoes

S T A R T E R S

$205

$360

$415

$335

$325

$140

$310

$355

$330

$205

$295

Ro a s te d  m u s h ro o m  c re a m ,  t ruf f le  
essence ,  and c routons (300 ml)

O n i o n  s o u p ,  croutons ,  and gruyere
(400 ml)

Ve ge t a b l e  s o u p ,  sp inach,  asparagus ,  
pumpkin ,  brocco l i ,  car rot  (300 ml)

S P O O N

$195

$225

$195

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



CASAO.MX

Tr u f f l e d  s p a g h e t t i ,  Parmesan,  and 
pepper.

Pe n n e  with  tomato sauce and warm 
bur rata .

Pa p p a rd e l l e  with  bra ised short  r ib  
and sautéed peppers  ( 120 gr) .

Prove n ç a l - s t y l e  f i s h  with  herb 
v ina ig ret te  and he i r loom tomatoes  
(200 gr) .

Ce d a r p l a n k  s a l m o n  w i t h  p e s to ,  
sautéed vegetables ,  and mashed 
potatoes  (200 gr) .

S a l t - c r u s te d  f i s h  with  char red ka le  
and brocco l in i  ( 1  kg ) .

D u c k  co nf i t  with  mushroom and 
bacon r ice  (250g) .

Ste a k  a n d  f r i e s  ( 2 0 0  g r) .

C h a rco a l - g r i l l e d  e nt re cote  (b lack  
onyx)  wi th  asparagus (400 gr) .

Choose f rom:  béarnaise ,  toasted 
bone marrow,  or more l  mushroom 
sauce .

M A I N  C O U R S E S

$425

$395

$435

$475

$475

$1 ,060

$510

$610

$940

Ri b  eye  b a g u e t te ,  caramel ized onion ,  
cheese d ip  ( 180 gr)

Ha m b u r ge r Ó,  gruyere  cheese ,  t ruf f le ,  
ta r ta r sauce ,  f r ies  (200 gr)

S A N D W I C H E S

$465

$465

C h o co l ate  c a ke  with  marz ipan ganache 
and ice  c ream ( 125 g )

Th i n  a p p l e  t a r t  with  vani l la  i ce  c ream ( 1  
pc . )

C h o co l ate  a n d  h a ze l n u t  fo n d a nt  with  
haze lnut  ice  c ream ( 1  pc . )

B a s q u e - s t y l e  c h e e s e c a ke  with  seasonal  
i ce  c ream ( 1  pc . )

G u ava  c h e e s e c a ke  with  guava sorbet  ( 1  
pc . )

D E S S E R T S

$225

$225

$225

$225

$225

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