
NUESTROS POSTRES
T R E S  L E C H E S �    

GENOISE, MANJAR, CHANTILLY, MENTHE
Genoise, manjar, whipped cream, mint

A A R R O Z  C O N  L E C H E �
RIZ AU LAIT DE COCO, FRUITS DE SAISON, CANNELLE
Rice with coconut milk, seasonal fruits, cinnamon

nuESTROS TACOS
A L  S U A D E R O

CONFIT D’AGNEAU, OIGNON, CORIANDRE
Lamb confit, onion, coriander

T I N G A  D E  P O L L O
POULET À LA PLANCHA, SAUCE CHIPOTLE, OIGNON, 
CORIANDRE
Grilled chicken, chipotle sauce, onion, coriander

S P É C I A L  T I O
GAMBAS EN TEMPURA, MAYONNAISE 
SPÉCIALE TIO, RADIS
Gambas tempura, Tio special mayonnaise, radishes

V E G E T A R I A N O
CHAMPIGNONS SAUTÉS, SAUCE AJILLO, PERSIL, 
CRÈME D’AVOCAT, CROQUANT D’OIGNON
Sauted mushrooms, ajillo sauce, parsley, avocado cream, crispy 
onion

A L  P A S T O R
POITRINE DE PORC MARINÉE, OIGNON, CORIANDRE, 
ANANAS
Marinated pork belly, onion, coriander, pineapple

A R R A C H E R A
BOEUF À LA PLANCHA, OIGNON, CORIANDRE
Grilled beef, onion, coriander

T A C O S  S U P P L É M E N T A I R E +6

+ 2€

+ 2€

DÉCOUVERTE 3 TACOS 18€ 4 TACOS 24€SIGNATURE
"Recommandé par le Chef"

PARA EMPEZAR

T E Q U E Ñ O S  C O N  G U A C A M O L E 
PÂTE CROUSTILLANTE, FROMAGE FONDU, GUACAMOLE
Crispy pastry, melted cheese, guacamole

C E V I C H E  T U L U M
POISSON BLANC, GAMBAS, AVOCAT,
JALAPEÑO ROUGE, OIGNON, CORIANDRE, CITRON
White fish, gambas, avocado, red jalapeño, onion,
coriander, lemon

T O T O P O S  G U A C A M O L E 
TORTILLAS DE MAÏS FRITS, GUACAMOLE 
Fried corn tortillas, guacamole

N A C H O S  B Y  T I O
TORTILLAS DE MAÏS FRITS, GUACAMOLE, RAGOÛT
DE BOEUF, PICO DE GALLO, SAUCE CHEDDAR 
Fried corn tortillas, guacamole, beef stew, pico de gallo,
cheddar sauce
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Cock tails
M A R G A R I T A
T EQUIL A  1800  BLANCO,  AGAVE ,  C ITR O N V ER T,  SEL
Tequila 1800 Blanco, Agave, Lime, Salt

M A R G A R I T A  P I C A N T E
T EQUIL A  1800  BLANCO,  AGAVE ,  C ITR O N V ER T,  SEL ,  P IMENT
Tequila 1800 Blanco, Agave, Lime, Salt, Pepper

M E Z C A L  M A R G A R I T A
ME ZC A L  400  CONEJOS ,  AGAV E ,  C ITR O N VER T,  SEL
Mezcal 400 Conejos, Agave, Lime, Salt

P I C A N T E  M A N G O  M A R G A R I T A 
T EQUIL A  JOSÉ  CUERVO BLANCO,  MANGUE,  C HIPOTL E ,
C IT RON  VERT,  AGAVE
Tequila José Cuervo Blanco, Mango, Chipotle, Lime, Agave
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P I N E A P P L E  M A R G A R I T A
TEQUILA JOSE CUERVO, CITRON VERT, ANANAS, AGAVE, SEL
Tequila José Cuervo, Lime, Pineapple, agave, salt

M E X I C A N  M U L E 
T E QUIL A  1800  BLANCO,  C ITR O N VER T,  G INGER  B EER
Tequila 1800 Blanco, Lime, Ginger beer

V I R G I N  M A R G A R I T A  F R A M B O I S E
FRAMBOISE, CITRON VERT, SIROP D’AGAVE, PIMENTS
Raspberry, Lime, Agave syrup, Peppers
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H O R A I R E
D ’ O U V E R T U R E

1 RUE SAINT PHILIPPE-DU-ROULE, PARIS 8

TIORESTAURANT.COM 

06 84 00 13 13

T I O

DU MARDI AU VENDREDI
12H - 14H00

M I D I

DU MARDI AU JEUDI
19H00 - 22H00 

VENDREDI ET SAMEDI
19H00 - 23H

S O I R

SAMEDI
12H - 15H00 @TIO__PARIS


