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Draft
High quality French restaurant, selected dishes

Address: Justo sierra 2085 Guadalajara Jalisco Mexico

Restaurant pierrot
High quality restaurant with an innovative style, something new in the city and unique.

Classification of the restaurant pierrot: it will be organized by 5 managers and a group of waiters of 25 waiters, about 80 tables of capacity of 4 per table a total of 360 people and apart from 5 captains, more in the kitchen area around Of 20 people more on the chef, helpers, cleaning, canteen, etc. In the area of ​​cleaning 12 people and a captain the restaruante has too much capacity is a restaruante of 2 floors projected and characterized by its unique french style in the city and by Its decoration.

Its menu is a unique style throughout the city and more for its delicious sauces and its sweet potato salad.

The vision and mission is to become a restaurant recognized for its quality of dishes and for its great service and for its new world facilities, to reach that serious with effort and dedication daily by the staff together with the owner and provide an excellent Service to our customers and make your visit unforgettable.
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Restaruant Pierrot

true taste
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Ninety Three
Soup with noodles, accompanied with shrimp and squid
along with a special sauce of the house

Salmon carpaccio
Traditional salmon carpaccio accompanied with a touch

of alive oil divided into 12 pieces.
Oysters

6 oysters, with a red wine sauce.

Shrimp empanadas
4 Shrimp empanadas, accompanied with a mango sauce

Sweet Potato Salad

Sweet potato salad, served with rice and capers
Lemonade Drinks

450 ml/
Oranje

450 ml/

Red wine caviar
Bottle of caviar red wine 750 ml/

coca cola
450 ml

San Pellegrino
500. ml

Perrier
350 ml
Bleeding
A glass of red wine along with sangria

Strong Saucer

The unforgettable
Fish with an almond sauce and a pumpkin salad with
Dreaimoimrthe clouds
Grilled shrimp, accompanied with the traditional roman
salad
Rib eye
Cut Rib eye 500 grams

The married duck
Carbon duck

Your second child
Salmon grilled with white wine, accompanied with a
potato salad and vegetables to the brawn along with a
portion of potato puree, covered the salmon with the
cnerinl nenniif carire with monnn
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