
APPETIZERS
Argentinian Empanadas
Chorizo & cheese / Iberian ham & cheese
Poblano pepper strips, corn & cheese / Picadillo
Huitlacoche & cheese / Gouda cheese

Melted Cheese
With your choice of ingredient: 
Mushrooms / Chistorra sausage
Bacon / Chorizo / Poblano pepper strips

Provoleta Cheese
Fried Jerky
Fried Rib Eye Chunks
De la Ramos Style, Fried Pork Belly
Chinchulines
Chistorra Sausage 
Roasted Bone Marrow Bones
Fried Beef Sweetbreads
Rock Shrimp
Truffled Roasted Cauliflower 
Beans with “Veneno”
200 gr Pork Rib / 200 gr Beans
House Guacamole
Fried Parsley with Bacon
Portobello in Garlic Sauce

$ 230

$ 90 ea.

$ 230
$ 380
$ 610
$ 370
$ 380
$ 210
$ 390
$ 380
$ 370
$ 245
$ 190

$ 210
$ 210
$ 230

330 gr

70 gr

200 gr
100 gr
400 gr
500 gr
300 gr
200 gr

350 gr
250 gr

400-450 gr

400 gr
150 gr
200 gr

SALADS
Assorted Grilled Vegetables,
Roasted Artichoke and Asparagus

Classic Caesar

Caesar with Grilled Chicken

Sancho´s House Special

Blackberry and Goat Cheese

Malandante

450-500 gr
380 gr

200 gr
380 gr

200 gr
380 gr

200 gr
380 gr

200 gr
380 gr

200 gr
380 gr

$ 230
$ 280

$ 190
$ 250

$ 210
$ 270

$ 190
$ 250

$ 190
$ 250

$ 190
$ 250

SOUPS
Sopa Azteca
Beef Broth
Creamy Roasted Red Bell Pepper
Soup with Corn Kernels
Creamy Poblano Chili Soup
with Corn Kernels

350 ml
350 ml
350 ml

350 ml

$ 180
$ 180
$ 180

$ 180

DISCLAIMER: ALL WEIGHTS SHOWN ARE APPROXIMATE AND MEASURED RAW,
BEFORE ANY PREPARATION OR COOKING PROCESS.  OUR PRICES INCLUDE TAX.



IMPORTED CUTS

350 - 400 gr
350 - 400 gr
350 - 400 gr

350 - 400 gr
350 - 400 gr

350 - 400 gr
350 - 400 gr
450 - 500 gr
350 - 400 gr

Angus Quality
Chorizo Bife
Argentinian Vacio
Top Sirloin

Angus Prime Quality 
Rib Eye
New York

Domestic Selection 
Rib Eye
Arrachera (Marinated Skirt Steak)
Cowboy
Grilled Chicken Breast

$ 715
$ 715
$ 595

$ 980
$ 980

$ 620
$ 595
$ 715
$ 310

DISCLAIMER: ALL WEIGHTS SHOWN ARE APPROXIMATE AND MEASURED RAW,
BEFORE ANY PREPARATION OR COOKING PROCESS.  OUR PRICES INCLUDE TAX.

TACOS SANCHO

PASTA CACEROLA
Your choice of Spaghetti or Fettuccine 

SEA FOOD FROM THE GRILL 

Pomodoro
Burro
Parmesana
Bolognesa
Alfredo
Truffled Fettuccine with
Portobello Mushrooms

340 gr
340 gr
340 gr
340 gr
340 gr
340 gr

$ 250
$ 250
$ 250
$ 250
$ 250
$ 290

300 gr
260 gr

250 gr

$ 390
$ 420

$ 350

Charcoal Grilled Salmon
Premium Jumbo U-12 Shrimp
Ajillo - Garlic / Grilled / Breaded / Butter
Fish Fillet Cooked to Order
Ajillo - Garlic / Grilled / Breaded / Butter

Charcoal Grilled
Marlin
Shrimp with Melted Cheese
Pressed Pork Chicharron

Gaoneras
Ensenada Style Battered Shrimp 
Charred Braised Beef Tongue 
Sirloin Steak with Rich Bone Marrow

80 gr
80 gr
80 gr

200 gr
180 gr
180 gr
240 gr

$ 90
$ 90
$ 80

$ 370
$ 310
$ 310
$ 370

3 pieces per order

Per piece



CANNIBAL GRILL PLATTERS
Suggested for 4 or 5 people (1.9 kg)

2 Top Sirloin or 2 Chorizo Bife
Sancho´s Ribs
Cowboy Steak 

$2,600

+
+

+

SURF AND TURF PLATTER
Choose your meat base combination (1.1 kg)

Churrasco Magnum or Rib Eye Magnum or Picanha
Shrimp

Prepared with portobello mushrooms,
bell peppers, onions, and butter.

$2,330

THE HEART OF 
OUR CUISINE 

THE ORIGINAL SANCHO´S RIBS
B.B.Q. / Diabla (Fiery hot) / Apricot / Pastor

Tamarindo / Plum / Mustard / Mexican Green Sauce
Chipotle / Jamaica Sweet & Sour Hibiscus

MRS. ANITA FELGUÉREZ’S SPECIAL RECIPE

¡10 ig  cft ls!

600 gr
400 gr

$ 620
$ 510

Traditional
Medium

SINCE 1999

TO SHARE
Choose: Charcoal Grilled or Flambéed 

Rib Eye Magnum
Vacio Argentino
Churrasco Magnum
Picanha Steak 
Whole Beef Tenderloin

Picanha Beef Barbacoa 

850 - 900 gr
850 - 900 gr
850 - 900 gr
600 - 750 gr
750 - 800 gr

500 - 600 gr

$1,650
$1,410
$1,410
$1,410
$1,100

$1,410

Campirana de Arrachera
Arrachera Fajitas 

Sancho Especial
Chichen fajitas
Arrachera fajitas
Sancho´s Ribs

1,000 gr

1,200 gr

$1,810

$1,810

GRILL PLATTERS
For 3 or 4 people



SPECIAL SIDE DISHES

KIDS MENU 

Baked Potato
Dressed with your choice of: 
Cheese / Bacon / Chorizo / Mushrooms
Sour cream  / Poblano pepper strips

French Fries
Truffled French Fries 
Mashed Potatoes 
Corn Ribs

300 gr

400 gr
300 gr
200 gr
4 pieces

$ 135

$ 110
$ 135
$ 110
$ 110

Arrachera Fajitas 
Chicken Nuggets 
Spaghetti Bolognese
Personal Pizza

200 gr
200 gr
250 gr
150 gr

$ 290
$ 125
$ 135
$ 135

DESSERTS
Brownie With Ice Cream 
Served with a liquor pipette  
Torres de Mazapán

Almond Cake 
Carrot Cake 
Chocolate Bomb
Mostachon
Strawberry or Berries 
or Sliced bananas with Dulce de leche

Campechanas Cake
Flaky puff pastry cake layers served with
vanilla ice cream, pecans, and Dulce de leche

Flan
Flan Served with Ice Cream 
Creme Brulee
Ice Creams
Traditional artisan ice cream from
Aguascalientes famous “Nevería el As”

$ 270

$ 195
$ 195
$ 365
$ 270

$ 270

$ 98
$ 195
$ 138
$ 115

600 ml
355 ml
300 ml

300 ml
Pitcher 1.5 L

300 ml
Pitcher 1.5 L

Bottled Water
Soda
Glass of Juice

Lemonade or Orangeade

Lemonade or Orangeade
Berries 

Tradicional Carajillo 
Smoked Carajillo

Espresso
Double espresso
Cortado
Americano
Cappuccino

Tea

$ 50
$ 60
$ 50

$ 50
$180

$ 90
$ 255

$ 190
$ 190

$ 65
$ 130
$ 65
$ 65
$ 75

$ 50

DRINKS


