
D E S A Y U N O S  / C O M I D A S  /  C E N A S
K A R A O K E  /  B A R

FOOD TO GO
H A Z  T U  P E D I D O  Y  P A S A  A  R E C O G E R  A L

R E S T A U R A N T E  /  O  E N C U É N T R A N O S  E N  U B E R  E A T S

4 1 5  1 2 1  5 1 8 2



@ l a d o s d e s o l l a n o L a  D o s  d e  S o l l a n o
S Í G U E N O S  /  F O L L O W  U S  

D E S AY U N O S
B R E A K F A S T





PLATO DE FRUTAS..................................................................................................... 130
Frutas de temporada con yogurt y granola. / Seasonal fruits with granola and yogurt.

HUEVOS A LA MEXICANA............................................................................................ 105
Jitomate, chile serrano, cebolla, cilantro, frijol negro, queso panela. / 
Tomato, serrano pepper, onion, coriander, black beans, panela cheese.

HUEVOS RANCHEROS................................................................................................ 135
Sobre tortilla casera, salsa de chile morita, frijol negro, queso panela, tocino. / 
On homemade tortilla, chile morita sauce, black beans, panela cheese, bacon. 
 
TECOLOTA............................................................................................................... 130
Torta de chilaquiles rojos o verdes, queso panela, crema, aguacate, cebolla, cilantro, pan chapata. / 
Red or green chilaquiles torta, panela cheese, cream, avocado, onion, cilantro, chapata bread.

HUEVO CON JAMÓN O TOCINOTECOLOTA..................................................................... 110
Salsa verde, Frijol refrito, queso panela. / Green sauce, refried beans, panela cheese.  

TACOS DE CANASTA.................................................................................................. 105
Tacos de papa con epazote, frijol refrito, chicharrón prensado.(6 pzas )/ 
Potato tacos with epazote, refried beans, chicharrón prensado.(6 pieces)

BURRITOS DE HUEVO CON CHORIZO............................................................................ 185
Bañados en salsa de frijol con chipotle, queso Oaxaca, crema, aguacate. / 
Bathed in bean sauce with chipotle, Oaxaca cheese, cream, avocado.

ENMOLADAS............................................................................................................ 160
Rellenas de pollo, bañadas en mole almendrado, cebolla morada, crema y ajonjolí. /
Stuffed with chicken, covered with almond mole, red onion, cream and sesame seeds.

ENCHILADAS VERDES................................................................................................ 120
Rellenas de pollo o queso panela, crema, queso Oaxaca, aguacate, cebolla morada, cilantro. /
Stuffed with chicken or panela cheese, cream, Oaxaca cheese, avocado, red onion and coriander.   

QUESADILLAS DE MAIZ AZUL...................................................................................... 125
Quesillo, hongos salteados, chicharrón prensado. Ensaladita de rábano sandía, 
salsa de chile de árbol. (2 pzas) / Quesillo, sautéed mushrooms, pork rinds. 
Watermelon radish salad, chile de arbol sauce. (2 pieces)

PANCAKES DE AMARANTO......................................................................................... 175
Con salsa de frutos rojos al mezcal, mantequilla, menta. /
With red fruit sauce with mezcal, butter, mint.

TRADICIONALES CHILAQUILES.................................................................................... 155
Chilaquiles verdes o rojos, crema, queso panela, cebolla morada, cilantro, aguacate, pan chapata. /
Green or red chilaquiles, cream, panela cheese, red onion, cilantro, avocado, ciabatta bread. 

�Con huevo + $20       �Con pollo + $ 50       �Con puntas de filete de res + $ 70
�With egg + $20        �With chicken + $ 50      �With Beef Tenderloin Tips + $ 70

@ l a d o s d e s o l l a n o L a  D o s  d e  S o l l a n o
S Í G U E N O S  /  F O L L O W  U S  



@ l a d o s d e s o l l a n o L a  D o s  d e  S o l l a n o
S Í G U E N O S  /  F O L L O W  U S  

B E B I DA S
D R I N K S

REFRESCO...................................55
SOFT DRINK 

LIMONADA..................................55 
LEMONADE

NARANJADA................................55
ORANGEADE 

JUGO (NARANJA, VERDE)..................45
JUICE (ORANGE , GREEN)

TÉ..............................................40
TEA

CAFÉ REFILL................................45 
REFILL COFFEE

AGUA PERRIER...............................65

AGUA DE PIEDRA CARBONATADA....95 
Y NATURAL 360 ML

AGUA DE PIEDRA CARBONATADA....95  
Y NATURAL 650 ML

CHOCOMILK.................................55 

TOPO CHICO 355ML......................55 

AGUA SANTA MARÍA......................40 

RED BULL.....................................80 

BOOST........................................60 

C A F É
C O F F E E

AMERICANO.......................................60

CAPUCHINO.......................................75

ESPRESSO..........................................60

DOBLE ESPRESSO...............................90

LATTE.................................................75

FLAN DE CAJETA.........................85
CREAMY CARAMEL FLAN                          

HELADO ARTESANAL..................95
ARTISAN ICE CREAM

P O S T R E S
D E S S E R T



@ l a d o s d e s o l l a n o L a  D o s  d e  S o l l a n o
S Í G U E N O S  /  F O L L O W  U S  

C O M I D A S
D I N N E R





@ l a d o s d e s o l l a n o L a  D o s  d e  S o l l a n o
S Í G U E N O S  /  F O L L O W  U S  

E N T R A DA S
E N T R E E

TACO BAJA.............................................................................................................. 85

Pescado en tempura, repollo, pico de gallo con mango, aguacate  y aderezo de chipotle. / 

Tempura fish, rooster cabbage with mango, avocado and chipotle dressing.

TOSTADA TROPICAL.................................................................................................. 110

Atún, mango, cebolla morada, cilantro, limón y aderezo de chipotle. / 

Tuna, mango, red onion, cilantro, lime and chipotle dressing.

SOPA AZTECA......................................................................................................... 125

Fritura de tortilla, pasilla frito, queso panela, aguacate, caldillo de jitomate y tortilla. (300 ml) / 

Tortilla fritters, fried pasilla, panela cheese, avocado, tomato broth and tortilla.(300 ml)

TACOS DE PAPA....................................................................................................... 135

Puré de almendra y ensalada de nopal curado. (2 pzs) / Almond puree and cured cactus salad. (2pieces)

SOPES DE CHAPULÍN A LA MEXICANA.......................................................................... 140

Aguacate y frijol refrito. (2 pzs) / With avocado and refried beans. (2 pieces)

TOSTADA COLIMA................................................................................................... 140

Pescado blanco macerado, pepino, jitomate, zanahoria, aceitunas, limón, aceite de oliva, aguacate.(100gr)/

Marinated white frish, cucumber, tomato, carrot, olives, lemon, olive oil, avocado.(100 gr)

TACO DE PORK BELLY................................................................................................ 180

Confitado con mole verde estilo oaxaca, (2 pzs) / Confit with mole verde oaxaca style. (2 pieces)

TACOS DE PULPO AL AJILLO / GARLIC OCTOPUS TACOS ................................................ 210

CHICHARRÓN DE RIB EYE CON AGUACATE / RIB EYE CHICHARRÓN WITH AVOCADO ........... 240

TACOS DE FILETE Y TUÉTANO.................................................................................... 240

Filete de res, tuétano, poro frito y tortilla hecha a mano. (2pzas) / 

Beef steak, marrow, fried poro, handmade tortilla. (3 pieces)  



@ l a d o s d e s o l l a n o L a  D o s  d e  S o l l a n o
S Í G U E N O S  /  F O L L O W  U S  

F U E R T E S
M A I N  C O U R S E

TACOS AHOGADOS DE MARLIN.................................................................................. 160
Tacos dorados de marlin, salsa de ahogados, repollo y cebolla morada. / 
Golden marlin tacos, marlin ahogados sauce, cabbage and red onion.

CEVICHE PERUANO.................................................................................................. 210
Pescado macerado en leche de tigre, pepino, cebolla, habanero, elote amarillo, elote frito, chips de camote, 
camote hervido y aceite de oliva. / Fish marinated in tiger milk, cucumber, onion, habanero, yellow corn, fried 
corn, sweet potato chips, boiled sweet potato and olive oil. 

TORRE DE MARISCOS.............................................................................................. 220
Pulpo, camarón cocido, atún, pepino, cebolla, chile serrano, cilantro, salsa cítrica y aguacate. / Octopus, 
cooked shrimp, tuna, cucumber, onion, serrano chile, cilantro, citrus sauce and avocado. 

PALOMITAS DE CAMARÓN........................................................................................ 225
Camarón tempura, aderezo de chipotle, sésamo negro y salsa de anguila. / 
Shrimp tempura, chipotle dressing, black sesame and eel sauce. 

FAJITAS DE POLLO................................................................................................... 235
Pimiento morrón de colores, cebolla, salsa morita y arroz. (180 grs)/ 
Colored bell bell pepper, pnion, morita sauce and rice. (180 grs)

AGUACHILE DE CAMARÓN......................................................................................... 245
Ceniza de chiles, aguacate, pepino, cebolla morada, jícama y camarón. / 
Chili ash, avocado, cucumber, red onion, jicama and shrimp.

AGUACHILE DE MANGO............................................................................................ 245
Camarón, atún o mixto, mango, tajín, jícama, cebolla morada y pepino. / 
Shrimp, tuna or mixed, mango, tajín, jicama, red onion and cucumber.

COCTEL DE CAMARÓN............................................................................................ 245
Jitomate cherry orgánico, aguacate, cebolla, pepino y  salsa coctelera. / 
Organic cherry tomato, avocado, onion, cucumber, shrimp cocktail and cocktail sauce. 

CHAMORRO AL PIBIL................................................................................................ 255
Cebollas moradas encurtidas, chile jalapeño tatemado, arroz blanco y frijoles de olla. / 
Pickled red onions, tatemado jalapeño peppers, white rice and pot beans.

HAMBURGUESA DE RIB EYE....................................................................................... 290
Queso cheddar, tocino asado, cebolla asada, pepinillos de la casa y papas fritas. (200 grs) / 
Cheddar cheese, grilled onion, house pickles and fries. (200gr)



@ l a d o s d e s o l l a n o L a  D o s  d e  S o l l a n o
S Í G U E N O S  /  F O L L O W  U S  

B E B I DA S  S I N  A L C O H O L
N O N  A L C O H O L I C  D R I N K S

REFRESCO..................................55
SOFT DRINK 

LIMONADA..................................55 
LEMONADE

NARANJADA................................55
ORANGEADE

RED BULL....................................80 

BOOST.......................................60 
 

AGUA PERRIER...............................65

AGUA DE PIEDRA CARBONATADA....95 
Y NATURAL 360 ML

AGUA DE PIEDRA CARBONATADA....95  
Y NATURAL 650 ML

TOPO CHICO 355ML......................55 

AGUA SANTA MARÍA......................40 

C A F É
C O F F E E

AMERICANO........................................60

CAPUCHINO.........................................75

ESPRESSO...........................................60

DOBLE ESPRESSO...............................90

LATTE..................................................75

FLAN DE CAJETA.........................85
CREAMY CARAMEL FLAN                          

HELADO ARTESANAL..................95
ARTISAN ICE CREAM

P O S T R E S
D E S S E R T

C E R V E Z A
B E E R

I ND IO.................................65

XX LAGER............................65

XX AMBAR...........................65

TECATE L IGHT.......................65

HE INEKEN.............................80

HE INEKEN CERO....................80

BOHEM IA OSCURA................70

AMSTELL ULTRA...................80

ALLENDE...........................1 05



@ l a d o s d e s o l l a n o L a  D o s  d e  S o l l a n o
S Í G U E N O S  /  F O L L O W  U S  

B E B I D A S
D R I N K S



@ l a d o s d e s o l l a n o L a  D o s  d e  S o l l a n o
S Í G U E N O S  /  F O L L O W  U S  

T E Q U I L A

1800 AÑEJO

1800 BLANCO

1800 CRISTALINO

1800 REPOSADO

7 LEGUAS BLANCO

7 LEGUAS REPOSADO

CENTENARIO REPOSADO

CENTENARIO PLATA

CASA DRAGONES BLANCO

DON JULIO BLANCO

DON JULIO REPOSADO

DON JULIO 70

HERRADURA BLANCO

HERRADURA REPOSADO

MAESTRO DOBEL BLANCO

MAESTRO DOBEL REPOSADO

MAESTRO DOBEL DIAMANTE

TRADICIONAL CRISTALINO

TRADICIONAL REPOSADO

TRADICIONAL PLATA

CASA DRAGONES JOVEN

CASA DRAGONES AÑEJO

MAESTRO DOBEL 50

RESERVA DE LA FAMILIA REPOSADO

RESERVA DE LA FAMILIA PLATINO 

$185

$130

$220

$165

$175

$185

$130

$130

$285

$180

$220

$240

$135

$130

$160

$165

$220

$160

$140

$130

$750

$480

$420

$205

$220

W H I S K Y

BUCHANAN’S 12

BUCHANAN’S 18

BULLEIT

BUSHMILLS

BLACK JACK

JACK DANIEL’S

JW RED LABEL

JW BLACK LABEL

THE MACALLAN 12

THE MACALLAN 15

GLENFIDDICH 18

THE GLENLIVET 
FO U N D E R’S RE S E RV E

T H E G L E N L I V E T 1 2

 

$230

$360

$160

$120

$160

$150

$150

$240

$285

$495

$295

$260

$285

R O N

BACARDI BLANCO

CAPTAIN MORGAN

HAVANA 7 AÑOS

MALIBU

MATUSALEM PLATINO

MATUSALEM CLÁSICO

ZACAPA 23 AÑOS

FLOR DE CAÑA AÑEJO

FLOR DE CAÑA EXTRA SECO 

$130

$115

$140

$125

$130

$135

$260

$110

$110



@ l a d o s d e s o l l a n o L a  D o s  d e  S o l l a n o
S Í G U E N O S  /  F O L L O W  U S  

G I N E B R A

HENDRICKS

TANQUERAY

BOMBAY

BOODLES

BEEFEATER

THOMAS DAKIN

GREENALL’S

$220

$215

$195

$170

$175

$170

$140

M E Z C A L

AMARÁS REPOSADO

AMARÁS ESPADÍN

400 CONEJOS JOVEN 

400 CONEJOS REPOSADO

UNIÓN 

CREYENTE JOVEN

CREYENTE TOBALÁ

OJO DE TIGRE

ESPINA NEGRA ESPADÍN

$195

$175

$155

$185

$150

$150

$280

$170

$120

B R A N DY

TERRY

TERRY WHITE

TORRES X

TORRES XX

CARDENAL DE MENDOZA

GRAN DUQUE DE ALBA

$130

$120

$140

$255

$195

$205

S O T O L

ALAQUA $250

VO D K A

ABSOLUT AZUL

ABSOLUT CITRON

BELVEDERE

GREY GOOSE

STOLICHNAYA

$140

$140

$220

$220

$130

$680


