
CASAO.MX

Fresh burrata  with  tender greens
and Genovese pesto  (250 g)

Art ichoke ,  mushroom,  apple ,
and Parmig iano Reggiano sa lad ( 140 g)   

Green sa lad with  mixed vegetables ,  
cucumber,  avocado,  asparagus ,  and 
seeds (260 g)

Greek  sa lad with  he i r loom tomatoes ,  
Ka lamata o l ives ,  and feta  cheese  (420 g)

S A L A D S

$290

$295

$230

$260

House br ioche ( 1 10 g)

Hummus with  sautéed ch i les  toreados 
and p i ta  bread (200 g)

Gr i l led  baby art ichoke with  arugula
and Parmig iano Reggiano ( 1  pc)

Croquettes  with  Gruyère  fondue and 
f ig-balsamic  sauce (8  pcs)

Goat  cheese  souff lé  with  roasted cher ry 
tomatoes  and rosemary honey (240 g)

Ensenada mussels  in  white  wine  (350 g)

Beef carpacc io  with  arugula  and 
Parmig iano Reggiano ( 100 g)

Duck conf i t  tacos  on f lour tort i l las  with  
p lum sauce (4  pcs)

Bra ised short  r ib  tacos  in  the i r  ju ices  
with  sa lsa  marta jada (4  pcs)

S T A R T E R S

$120

$190

$180

$190

$385

$420

$350

$390

$480

Mar inated tuna tostada with
spicy mayo (50 g)

Sea bass  white  cev iche ( 180 g)

Tuna tartare  with  lemon ju ice ,  g inger,
and avocado purée  ( 140 g)

Thin ly s l i ced Ensenada abalone with  ch ipot le  
(80 g)

Octopus carpacc io  with  lemon-caper 
v ina igrette  ( 120 g)

Smoked sa lmon with  sour c ream,  d i l l ,
and b l in is  ( 100 g)

R A W  B A R

$180

$410

$410

$420

$410

$290

Consumption of raw or undercooked prote ins  is  at  the  guest ’s  own r isk .
A l l  pr ices  inc lude 16% VAT.  Weight  shown is  pre-cooking .



BBQ baby back  r ibs  with  French f r ies  (400 g)  

Veal  Mi lanese  with  green sa lad and tomatoes  
(300 g)

Steak  and f r i tes  (250 g)

F i let  mignon with  conf i t  mushrooms,  mashed 
potatoes  and onion r ings  (200 g)  

Charcoal-gr i l led  entrecôte  with  conf i t  on ions  
and buttered asparagus  (400 g)

Choice  of sauce  for meats :

(Gravy,  seared bone marrow sauce ,  more l  pepper 

sauce ,  or Béarna ise  sauce)

M E A T S

$690

$570

$620

$590

$880

CASAO.MX
Consumption of raw or undercooked prote ins  is  at  the  guest ’s  own r isk .

A l l  pr ices  inc lude 16% VAT.  Weight  shown is  pre-cooking .

Art ichoke ,  leek  and potato  soupa (300 ml)  

French onion soup with  sourdough crouton 
and Gruyère  cheese  (400 ml)

Penne a l  pomodoro with  warm burrata  and 
Parmig iano Reggiano (350 g)

Pappardel le  with  bra ised short  r ib  and 
sautéed ch i les  (350 g)  

Truff led  orzo  with  Parmig iano Reggiano 
(350 g)  

S aff ron squash b lossom r isotto  (250 g)

S O U P S ,  P A S T A S  &  R I C E

$230

$280

$420

$530

$390

$380

S alt-baked f ish  with  lyonnaise  potatoes ,  
a r t ichoke hearts  and tomatoes
(800 g)  (for shar ing)  

Oven-baked sea  bass  à  la  Provençale  (200 g)

S a lmon ar r ie ro-sty le  with  orzo  (200 g)

Gr i l led  shr imp with  o l ive  o i l  (4  pcs)

F I S H  &  S E A F O O D

$1290

$540

$520

$570

Ribeye baguette  with  caramel ized onions  and 
cheese  d ip  ( 180 g)

Ribeye burger with  Gruyère  cheese ,  bacon 
and French f r ies  (200 g)

B U R G E R S  &  S A N D W I C H E S

$520

$480

Oven-roasted cher ry tomatoes  ( 180 g)
House sa lad (200 g)
French f r ies  (200 g)
Buttered mashed potatoes  (200 g)
Creamed spinach ( 180 g)

S I D E  D I S H E S

$165
$105
$175
$165
$165


