
CRUJIENTE FRENCH FRIES
Crispy baked Idaho potatoes

125 CHICKEN WINGS (10 PCS)
Choose BBQ or Buffalo & crudités

350

SHRIMP CEVICHE
Marinated with citrus salsa fresca 

290

GRINGO FRESH FOCACCIA OR CROISSANT
With honey ham, cheese, tomato, avocado &  
rosemary sauteed potatoes 220

POTATO SKINS
Roasted and topped with melted
cheddar cheese and paprika 

145

TACOS DE LA CASA (CHICKEN)
Signature Blue Corn Tortilla 
Fish  add               Arrachera add

220

30 50

Shrimps looped with bacon & served with
warm focaccia & mild salsa tatemada

CAMARONES IMPERIAL 450

THE NOONERS COMBO
French fries | 2 sliders | chicken wings 
(6 pieces) | chips & guacamole 

460

Soups & Salads
GREEN PASTINA MINESTRONE SOUP
Hearty Italian soup made with our secret
recipe & herbed croutons

180SOPA DE TORTILLA 220
Delicious broth made with chicken, tomato,  
mexican spices & corn chips

Appetizers Lunch
GUACAMOLE &  STONED GROUND CHIPS

190
Prepared with fresh avocado, red onion,
tomato & fresh squeezed lime juice

PERUVIAN CEVICHE 
Marinated shrimp, sea bass, sweet potato,
red onion & corn in a “leche de tigre” salsa 

370

CALAMARI FRITTI
Sea of Cortez fresh calamari served with
lettuce, cherrie tomatoes and Louie Dressing

250

Roasted tomatoes served with fresh
mozzarella and basil pesto

SAN LUCERO CAPRESE 250

BAJA TACOS  
Beer battered fish tacos topped with
chipotle salsa, cabbage and avocado 

270

CAESAR SALAD 
Grilled romaine lettuce, homemade
dressing, and shaved parmesan cheese. 

190

50Add chicken

MEDITERRANEAN SALAD
Lettuce, sun-dried tomatoes, couscous,
grilled artichoke hearts, almonds, olives,
feta cheese, red raspberries,  avocado and
pistachio dill yogurt dressing

310

All prices are in  mexican pesos & includes IVA

80Shrimp

Thin slices of fresh tuna with serrano
ponzu sauce, red onions, cucumber and
slices of serrano pepper

TUNA SASHIMI 270

Option of chesse costra tortilla      50Option of chesse costra      50



Chicken breast topped with tuscan salsa and
melted parmesan cheese, served with mix
salad, spinach, lettuce, red onion, tomato and
avocado

From the Sea

Pizzas                  

POLLO TUSCAN SAN LUCERO

ARRACHERA 

TUSCAN PARMESANO

DOUBLE SMASH BURGER
Seasoned and grilled  with caramelized
mushrooms, onions, avocado, bacon, lettuce,
tomato, pickles,  jack and cheddar cheese  

Marinated & grilled chilean chicken breast
served with homemade tuscan pasta 

Grilled steak served with guacamole,
salsa fresca and Idaho potatoes fries 

295

290

330

400

TUNA TARTAR
Marinated tuna with ponzu salsa,
avocado, red onion and sesame seeds

CATCH OF THE DAY
Seared seabass in lemon butter caper salsa,
served with green mix salad and basmati rice

GRILLED SALMON
Chilean salmon, mashed potatoes &  
asparagus, champagne caper sauce

TOSCANA
Fresh mozzarella cheese, tuscan salsa and
mushrooms.

napolitana dough topped with fresh
mozzarella, roasted tomatoes and basil.

MARGHERITA

470

250

495

245

270

NAPOLITANA 
House salsa, mozzarella, pepperoni,
meatballs, black olives and mushrooms 

340

PEPPERONI
classic spicy & smoky pepperoni with
mozzarella & house salsa

320

from the ranch

SEAFOOD COPA
Shrimp, octopus and sea bass marinated with
our special San Lucero salsa and avocado
(served cold)

350

Lunch

All prices are in  mexican pesos & includes IVA

CALAMARI DORE      SIGNATURE DISH
Champagne caper salsa, red roasted
potatoes, cherrie tomatoes garnish and
seasonal vegetables

LOBSTER RAVIOLI 
Colorful homemade  lobster ravioli with
zuchinni ribbons, champagne salsa and
cherrie tomatoes

395 495

GLUTTEN FREE CHICKEN & VEGGIE PASTA
320Rice pasta served with Tuscan Salsa

FETTUCCINE ALFREDO 220
Chicken 50 Shrimp 80

LASAGNA SPECIAL 400
Layers of fresh Pasta grated with mozzarella
parmegiano and italian salsiccia

FETTUCCINE BOLOGNESE 220
Italian recipe with meatballs

Pastas

THREE AMIGOS TACOS
Sauteed shrimp in white wine, extra virgin
olive oil, melted jack cheese topped with 
pico de gallo and mild tatemada salsa

290

Option of chesse costra tortilla  50


