
With pork belly (100gr) + $75

With grasshoppers (20 gr) + $60

With rib eye crackling (100gr) + $120

APPETIZERS

With beef (70g), habanero mayo and sheep’s cheese

GUACAMOLE $200

BLACK ESQUITES $250

With cider-braised chistorra, served with avocado and double-cream cheese

With traditional garnishes

Tomato base, served with croutons and Gruyère cheese

Fresh lettuces and charred greens with traditional dressing

With avocado dressing, served with a mix of lettuces, vegetables and
nuts

FIDEO SECO $ 220

TORTILLA SOUP $ 220

GARLIC & ONION SOUP $ 220

CÉSAR SALAD $250

ARANGO SALAD $250

With parmesan cheese, served with tomato bread

Shrimp (100g) with avocado, peanuts and sesame

AGUACHILE ROJO $310

3 pieces with asadero cheese, shrimp, chistorra and pork crackling

3 pieces of choice-grade rib eye, served with guacamole

SOUPS

SALADS

TACOS

4 pieces drowned in green salsa

ALL OUR PRICES ARE IN NATIONAL CURRENCY AND INCLUDE VAT
Important: Consuming raw or undercooked meats, poultry, fish, seafood, or eggs may increase the risk of foodborne illness, especially for individuals with

certain medical conditions. Please inform us if anyone in your party has any allergies. We recommend that you take these items with caution and at your own
risk. At Arango, we follow the highest quality and handling standards to ensure the freshness and safety of all our ingredients.

3 pieces of slowly braised and marinated beef tongue

3 pieces, served with pork crackling and pot-style beans

4 pieces of a mix of mushrooms cooked barbacoa-style, with grilled pineapple

QUESO FUNDIDO $220
With roasted peppers (100gr) + $20

With chistorra (100gr) + $40

With rice and creamed spinach

GRILLED FISH PRICE PER KG

TO SHARE

With guacamole and charred chiles

With mancha manteles mole and pot-style beans

With black mole from Tlaxcala, onion, cilantro and pot-style beans

Al ajillo, served with potatoes and sautéed vegetables

SIDES

⁠MASHED POTATOES

FRENCH FRIES

CREAMED SPINACH

GREEN SALAD

SAUTÉED VEGETABLES

POT-STYLE BEANS

RICE WITH DRIED FRUITS

$   80

$ 100

$   70

$   70

$   70

$   70

$   70

$ 680BEEF RIB (300 gr)

$ 530CONFIT DUCK CAZUELA (180 gr)

$ 580OCTOPUS CAZUELA (180 gr)

$ 600PORK SHANK (400 gr)

4 Enchiladas rellenas de suadero (100gr), acompañadas de aguacate,
cebolla, crema y queso 

ENCHILADAS WITH MOLE POBLANO $ 350

GRILLED RIB EYE $ 780 - $1,500

Gratin-topped, with chipotle chile sauce and mashed potatoes

MAINS

Served with rice with dried fruits

$ 410BEEF MILANESA (200 gr)

$ 460ZARANDEADO-STYLE FISH (200 gr)

Black brioche bun with aged beef, chintextle mayo, roasted onions and
pickles, served with French fries.

BEEF BURGER $ 420(200 gr)

Served with güero chile sauce, creamy squash blossoms, hoja santa and
green salad

GRILLED SALMON $ 460(200 GR)

(300gr o 600gr)$350BEEF CARPACCIO (100 gr)

$260MUSHROOM GRINGA (100 gr)

$270CAMPECHANOS (100 gr)

$330RIB EYE (100 gr)

$260BEEF TONGUE (100 gr)

$310ROASTED SUCKLING PIG (100 gr)

$260CRISPY SUADERO FLAUTAS (100 gr)

Two pieces of raw beef filet and shrimp with black salsa macha
and guacamole

SURF & TURF TOSTADAS $290

Served with pear, quinoa, organic tomatoes and a mix of quelites with
mandarin vinaigrette

CONFIT SALMON SALAD $290

Shrimp, arrachera and sautéed chistorra, with serrano chile
sauce, crispy onion and avocado

$380TRIBILÍN (250 gr)

Choice-grade grilled beef filet served with mustard jus and chistorra.

$ 800ARRIERO-STYLE BEEF FILET (250 gr)


