
THIS IS A GUIDE MENU FOR YOU, IF YOU REQUIRE A DISH THAT YOU DO NOT FIND IN THIS
GUIDE, OUR CHEFS WILL BE HAPPY TO PREPARE ANY SPECIALTY OR DISH THAT YOU LOVE.

ALL OF OUR BREAKFAST ARE ACCOMPANIED WITH THE FOLLOWING:
FRESH ORANGE JUICE AND FRESH SEASONAL FRUITS. 

Breakfast 
Menu



RED CHILAQUILES

With red sauce, sour cream, Cotija cheese, onion,
avocado, cilantro, radish, and fried or scrambled egg.

Fried tortilla, beans, fried egg, salsa martajada (tomato
and serrano chili sauce), longaniza (local sausage),

avocado, radish, cilantro, and grill cactus.

HUEVOS CON LONGANIZA

Tortilla stuffed with potato and chorizo, fried red sauce
on top, sour cream, onion, cilantro, and fried egg.

RED DELICIOUS

HUEVOS RANCHEROS

Tostada, beans, fried or poached egg, guajillo red sauce,
sour cream, Cotija cheese, onion, avocado, cilantro, and

radish.

SOPES WITH CHICKEN TINGA

Corn sope, beans, chicken tinga on top, lettuce, tomato,
onion, avocado, and cheese.

HUEVOS DIVORCIADOS

Fried tortilla, beans, fried eggs, red and green sauce,
sour cream, cotija cheese, and cilantro.

Mexican
Breakfast Menu



Bacon, fried egg, and maple syrup.

CITRUS PANCAKES

CHILAQUILES SANDWICH

TETELA WITH PULLED CHICKEN AMD BEANS
SAUCE

Green chilaquiles, breaded chicken, beans puree, cotija
cheese, sour cream, avocado, coriander, and red onion.

English muffins, ham, poached egg, and Hollandaise
sauce.

Corn dough stuffed with pulled chicken and quelites (a
type of Mexican herb), chorizo on top, bean sauce, and

cotija cheese.

BENEDICT EGGS

FRIED EGGS AND TRADITIONAL HASH

Potato, bell pepper, onion,parsley and bacon.

OMELET

Stuffed options(ham, cheese, veggies, chorizo sausage,
or mushroom), served with potato.

WAFFLE

Bacon, friedegg and maplesyrup.

AVOCADO TOAST

Toasted bread, avocado puree, poached egg or fried
egg, sprouts, cotija cheese, basil, tomato, and a drizzle

of olive oil.

Specialties
Breakfast Menu



THIS IS A GUIDE MENU FOR YOU, IF YOU REQUIRE A DISH THAT YOU DO NOT FIND IN THIS GUIDE, OUR CHEFS WILL
BE HAPPY TO PREPARE ANY SPECIALTY OR DISH THAT YOU LOVE.

ALL OF OUR LUNCH IS ACCOMPANIED WITH THE FOLLOWING:
SODAS OR FRUIT WATER. 

Lunch Menu



Octopus, fried pork belly, home made tortillas, pico de
gallo, pickled onion, avocado, and chipotle mayo.

OCTOPUS AND PORK BELLY TACOS

GUACAMOLE, PICO DE GALLO &
CHIPS 

SHRIMP BAJA STYLE TACOS

Avocado puree with pico de gallo
and Chips.

Catch of the day and shrimp, roasted tomatillo and
yellow pepper salsa, olive oil, lime juice, orange juice,

clamato, garnish with tomatoes, cucumber, red onion,
cilantro, slices of serrano chiles, and chips.

Radish, fried leek, cabbage, shrimp tempura, pico de
gallo, cilantro dressing, avocado, and sauces on the

side.

CEVICHE AMARILLO
(RAW SEAFOOD)

CEVICHE A LA MEXICANA
(RAW FISH)

AGUACHILE VERDE
(RAW SEAFOOD)

Shrimp marinated in lime juice, and olive oil, served
with a base of cilantro, Pepino, red onion, serrano chile,

Maggi seasoning sauce, garnish it with avocado,
chiltepin chile powder, cilantro, red onion, cucumber,

and tostadas.

Catch of the day marinated in lime juice, olive oil, and
red onion, prepared with tostadas, garnish with tomato,

cilantro, avocado, salsa macha, and chips.

Lunch Menu



CATCH OF THE DAY GRILLFILLET 

Garlic, ginger, butter, and serrano chile marinated,
pumpkin seed and tomatillo mole, corn kernels, cherry

tomato, and hoja santa leaf.

AGUACHILE ROSA
(RAW SEAFOOD)

Tuna, served with a base of char strawberries,
habanero, olive oil, orange juice, and lime juice, garnish
with, red onion, avocado, cilantro, guajillo chile oil, and

chips.

FLANK STEAK

Flank steak, guacamole sauce, queso fundido, spring
onion, and flour tortillas.

Lunch Menu

TUNA TOSTADA
(RAW SEAFOOD)

Tuna tartar, soy sauce, chives, chile serrano aioli, fried
leek, cabbage, cucumber, red onion, and cilantro.

PANUCHOS

Fried tortilla stuffed with sieve beans, pulled chicken,
lettuce, avocado, sour cream, and cotija cheese.



GRINGA WITH PASTOR

Flour tortilla, filled with melted cheese and pork pastor,
served with onion, coriander, pineapple, lime, and

salsas.

TAQUITOS

Stuffed with cheese or chicken, served with lettuce, sour
cream, Cotija cheese, and green sauce.

Lunch Menu



THIS IS A GUIDE MENU FOR YOU, IF YOU REQUIRE A DISH THAT YOU DO NOT FIND IN THIS GUIDE, OUR CHEFS WILL BE HAPPY TO
PREPARE ANY SPECIALTY OR DISH THAT YOU LOVE.

ALL OF OUR DINNERS IS ACCOMPANIED WITH THE FOLLOWING:
SODAS OR FRUIT WATER. 

Asian Dinner
Menu



VIETNAMESE ROLLS

SPRING ROLLS

Stuffed cucumber, avocado, carrots, peanuts, cilantro,
cream cheese, shrimp, or tuna, accompanied with soy

and ginger.

Catch of the day and tuna, avocado, red onion,
cucumber, cherry tomato, soy sauce, citric mayo.

Stuffed with carrot, cabbage, bean sprouts, and celery,
accompanied with sweet and sour sauce.

JAPANESE CEVICHE

AVOCADO TEMPURA

Avocado tempura, japanese mayo, ponzu sauceand
sesame seeds.

Asian Dinner
Menu

Appetizer



TOM KHA GAI SOUP

TUNA TOSTADA

Prepared with coconut milk, ginger, dried chiles,
cilantro, lime leaves, shiitake mushroom, lychees and

lemon juice.

Tuna tartar tostada, shallots, red chili, ginger,
cucumber, sirachamayo and cilantro.

THAI SALAD

Pineapple, papaya, mango (seasonal), mint, passion
fruit vinaigrette, and fried rice noodles.

Entrée

Asian Dinner
Menu



SHRIMP CHOP SUEY

PHAD THAI WITH CHICKEN,SHRIMP OR
TOFU

Fried rice, celery, broccoli, onion, soy sprouts, Japanese
peas, carrot, sesame seeds and shrimp.

Rice noodles in spicy tamarind sauce slightly with
vegetables and a touch of peanut.

MURGH MAKHANI

Chicken, butter, coconut milk, tomato puree,garam
masala, curry, rice, and naan bread.

THAI STYLE RED CURRY WITH SHRIMP,
CHICKEN OR BEEF

Curry paste (spicy taste) peppers, broccoli, zucchini,
mushrooms, cashews, mint, and cilantro,

accompanied by basmati rice.

CATCH OF THE DAY WITH YOGURT SAUCE

Saute fish, yogurt sauce with turmeric, mustard seeds
and chili, bell pepper, mint, coriander, and yuca chips.

Asian Dinner
Menu

Main Course



 BANH FLAN

MARACUYA (PASSION FRUIT) CHEESE CAKE

Coconut flan, caramel, cashews praliné, and coffee whip
cream.

Cheese cake and maracuya gelée.

Asian Dinner
Menu

Dessert



THIS IS A GUIDE MENU FOR YOU, IF YOU REQUIRE A DISH THAT YOU DO NOT FIND IN THIS GUIDE, OUR CHEFS WILL BE HAPPY TO
PREPARE ANY SPECIALTY OR DISH THAT YOU LOVE.

ALL OF OUR DINNERS IS ACCOMPANIED WITH THE FOLLOWING:
SODAS OR FRUIT WATER. 

European Dinner
Menu



POTATO CROQUETTES AND
SERRANO HAM

TAPAS

Potato croquettes, stuffed with serrano ham, served
with garlic dip.

Chicken skewers, lemon, and aioli.

Toast bread, serranoham, gouda cheeseand pesto.

PINCHOS

European Dinner
Menu

Appetizer



PITA AND GREEK SALAD

Pita bread, tomato, black olives, chives, red onion,
cucumber, ham, and tzatziki.

Pita bread, pork marinated in local spices, lettuce, red
onion, tomato, parsley, and garlic sauce on top.

SUVLAKIS

PULPO A LA GALLEGA

Octopus, potatoes, olive oil, and paprika.

CAPRESE SALAD

Tomato, fresh mozzarella cheese, pesto, and
balsamic vinegar.

European Dinner
Menu

Entrée



MENIERE SHRIMP

PENNE WITH PESTOAND VEGETABLES

Shrimp in butter sauce, garlic, and capers served with
pear salad, goat cheese, and nuts.

Classic fettucini Alfredo with shrimp or chicken,
broccoli, parmesan cheese on top, and grilled bread.

Penne, pesto, red onion, artichokes, black olives, cherry
tomatoes, feta cheese, and grill bread.

FETTUCINI ALFREDO WITH SHRIMP OR
CHICKEN

CHICKEN SALTIMBOCCA

Chicken, prosciutto, sage, parmigiano amd fettucini with
pesto.

PARMESAN CHICKEN BREAST

Bread with panko, melted parmesan cheese, and
spaghetti marinara.

RIB EYE AND PEPPERCORN SAUCE

Seared rib-eye with fresh herbs, in a creamy sauce of
peppercorn, and seared potatoes with garlic and butter.

THERMIDOR LOBSTER
(SEASONAL)

Baked or grill lobster, served with Thermidor sauce
 and baked vegetables.

Main Course

European Dinner
Menu



VANILLA PANNACOTTA

TIRAMISU

Served with raspberry coulis, fresh raspberries and
mint.

Traditional cream cake with mascarpone cheese and
espresso.

Dessert

European Dinner
Menu



THIS IS A GUIDE MENU FOR YOU, IF YOU REQUIRE A DISH THAT YOU DO NOT FIND IN THIS GUIDE, OUR CHEFS WILL BE HAPPY TO
PREPARE ANY SPECIALTY OR DISH THAT YOU LOVE.

ALL OF OUR DINNERS IS ACCOMPANIED WITH THE FOLLOWING:
SODAS OR FRUIT WATER. 

Mexican Dinner
Menu



HERB GUACAMOLE OR CLASSIC

JICAMA AND COCONUT CEVICHE

Avocado, onion, mint, basil, cilantro, and lemon juice
accompanied by tortilla chips.

Coconut milk, lime juice, mint and xcatik chili base,
pumpkin seeds, jicama, radish, avocado leaf powder,

and plantain chips on the side.

TOSTADA, SIKIL PAAK AND SHRIMP
ADOBO

Tostada, sikil paak (tomato and pumpkin seeds salsa)
shrimp adobo, and chicharron powder.

Mexican Dinner
Menu

Appetizer



TROPICAL CEVICHE

SHRIMP AGUACHILE AND GRILL COCONUT

Catch of the day, cucumber, red onion, roast pineapple,
radish, mint, basil, habanero and local orange,

pineapple base, chips on side.

Coconut, local lemon, maracuyá (passion fruit), mint
and xcatik chile base, served with coconut meat, red

onion, radish, pumpkin seeds, xcatik, serrano slices and
chips.

ESQUITE SOPERO

Corn kernels broth, sopero cheese and cheddar cheese
cream, vanilla, epazote cream, epazote powder, chile

powder, and lime.

FISH IN MORITA ADOBO ROASTED TACO

Catch of the day marinated in morita adobo, roasted
tortilla taco, stuffed with romaine lettuce, avocado, red

onion and cilantro.

Entrée

Mexican Dinner
Menu



RIB EYE WITH SALSA BRAVA AND ROASTED
CORN SALAD

BAKED LOBSTER
(SEASONAL)

Grill or seared rib eye in salsa brava, Roasted corn
kernelds. Quelites, avocado, tomatillo.

 Charred octopus on recado negro adobo, pico de gallo,
chia seeds and xcatik mayo, bread chips and chaya oil.

Scented creamy xcatic chili sauce, baked vegetable
garnish.

CHARRED OCTOPUS ENAMORADO

SHRIMP WITH ACHIOTE TANDOORI AND
CHILEATOLE

Grilled shrimp with achiote tandoori style, chile atole
(corn and chile sauce), jicama, onion, local orange juice,

citric supreme and sprouts.

GRILLED CATCH OF THE DAY AND
STUFFEDCHILE GÜERO

Grilled catch of the day filet, stuffed chile güero with
local squash, guajillo chili and garlic puree.

CHICKEN THIGHS AND AMARILLITO
MOLE

Saute and fried chicken thighs, Amarillo mole (guajillo
chili, tomato and hoja santa sauce), chochoyotas (corn

dumplings), pickled onion and chile guero, and tortillas.

Main Course

Mexican Dinner
Menu



CHURROS

TRES LECHES CAKE

Served with chocolate sauce and vanilla ice cream.

Classic spongecake soaked in three milk mixture topped
with vanilla ice cream.

MERINGUE AND PLANTAIN CREAM

Meringue, plantain cream with vanilla, cinnamon, mint
and guava puree.

MEXICAN CHOCOLATE CREAM

Mexican chocolate cream and almond crumbled.

Mexican Dinner
Menu

Dessert



THIS IS A GUIDE MENU FOR YOU, IF YOU REQUIRE A DISH THAT YOU DO NOT FIND IN THIS GUIDE, OUR CHEFS WILL BE HAPPY TO
PREPARE ANY SPECIALTY OR DISH THAT YOU LOVE.

ALL OF OUR DINNERS IS ACCOMPANIED WITH THE FOLLOWING:
SODAS OR FRUIT WATER. 

Very Mexican
Dinner Menu



 GUACAMOLE

Avocado, onion, cilantro and lemon juice accompanied
by tortilla chips.

Homemade corn sope (type of tortilla), chicken tinga is
made with, tomato, onion, bay leave and chipotle, on
top with sour cream, cotija cheese and onion, served

with salsa on the side.

SOPE WITH CHICKENTINGA

TAMALES 

Stuffed with chicken and guajillo sauce.

TAQUITOS

Stuffed with cheese or chicken, served with lettuce,
sour cream, Cotija cheese and green sauce.

TETELA

Corn dough tortilla stuffed with sieve beans, Oaxaca
cheese and hoja santa, guajillo salsa on the side.

Very Mexican
Dinner Menu

Appetizer



GORDITAS WITH CHORIZO SAUSAGE AND
POTATO

CEVICHE NEGRO (RAW SEAFOOD)

Tortilla filled with sieve beans, chorizo sausage and
potato, avocado, sour cream and Cotija cheese,

servedwith guajillo sauce.

Flour tortilla, filled with melted cheese and pork pastor,
served with onion, coriander, pineapple, lime and

salsas.

Catch of the day, char salsa of tomato, onion, garlic, and
habanero, lime juice, orange juice, garnish with

avocado, red onion, cucumber, cilantro, and chips.

GRINGA WITH PASTOR

TOSTADA WITH PULLEDCHICKEN

Corn tostada, pulled chicken, seave beans, romaine
lettute, tomato, onion, sour cream and Cotija cheese.

CHEESE EMPANADA

Corn empanada filled with cheese served with
romaine lettuce, sour cream, tomato, onion and

green salsa.

FLANK STEAK SKEWERS

Flank steak, tomato, onion, bell pepper, spring onion,
beans, salsa and guacamole on the side.

Very Mexican
Dinner Menu

Appetizer



TORTILLA SOUP

LIME SOUP

Tomato, pasilla chili, epazote herb and tortilla soup,
garnish with tortilla strips, avocado, queso fresco and

sour cream.

Fresh shrimp, lemon juice, coriander, chile de árbol
verde, red onion, avocado, cucumber and chips.

Chicken broth with local lime, tomato, chile dulce,
onion, tortilla strips, and pulled chicken .

SHRIMP AGUACHILE
(RAW SHRIMP)

CEVICHE TROPICAL FRUITS

Mango (seasonal), pineapple, jicama, cucumber, orange
juice, red onion habanero salt accompanied by plantain

chips.

CHOCHOYOTES WITH PIPIAN

Corn dumplings with epazote herb, tomatillo,
peanuts and chilis, served with queso Cotija.

PANUCHOS

Fried tortilla stuffed with sieve beans, pulled chicken,
lettuce, avocado,sour cream and cotija cheese.

MINI TORTA AHOGADA

Pulled pork sándwich, covered with tomato sauce,
served with caramelized onion and chiles toreados

(serano chili, onion and spyces).

Very Mexican
Dinner Menu

Entrée



OCTOPUS TACO WITH GARLIC

Homemade tortilla, octopus cooked with garlic and a
touch of chile guajillo, pickled onion, avocado sauce,

fried onion.

Italian lettuce, parmesan cheese, croutons and ceasar
dressing.

CEASAR SALAD

QUESO FUNDIDO

Melted cheese, tortillas, salsa and you can add
chorizo, rib eye or mushroom.

ACAPULCO COCKTAIL

Shrimp, cocktail sauce, avocado, pico de gallo and
crackers.

Very Mexican
Dinner Menu

Entrée



OAXACAN MOLE WITH CHICKEN

Tomato rice, corn and carrots, sesame seeds and
tortillas.

Pork baked in banana leaf, marinated in black adobo,
made with roasted chilies and spices, garnished with
pickledonions, cilantro, habanerosauce and tortillas.

RELLENO NEGRO
(TYPICAL YUCATECANDISH)

COCHINITA PIBIL

Slow cook pork shoulder, cooked with local spices and
achiote, tortillas and pickled onion and xnipec salsa.

ZARANDEADO FISH

Grilled with garlic dressing, served with mixed
greens salad, rice and tortillas.

TIKIN XIC FISH

Catch of the day cover with banana leaf, achiote,
tomato, xcatik chili, chile dulce, red onion, epazote herb,

rice and tortillas on side.

Main Course

Very Mexican
Dinner Menu



CARNE ASADA

Grill rib eye, spring onion, cactus, Valladolid chorizo,
guacamole, salsa brava and tortillason the side.

GREEN ENCHILADAS

Tortillas stuffed with pulled chicken, green tomatillo
sauce on top, lettuce, onion, tomato, avocado, radish,

sour cream and cotija cheese.

FLANK STEAK

Flank steak, chorizo, guacamole, queso fundido,
spring onion and flour tortillas.

Main Course

Very Mexican
Dinner Menu



CHURROS

TRES LECHES CAKE

Served with chocolate sauce and vanilla ice cream.

Classic spongecake soaked in three milk mixture topped
with vanilla ice cream.

MERINGUE AND PLANTAIN CREAM

Meringue, plantain cream with vanilla, cinnamon, mint,
and guava puree.

MEXICAN CHOCOLATE CREAM

Mexican chocolate cream and almond crumbled.

Very Mexican
Dinner Menu

Dessert



THIS IS A GUIDE MENU FOR YOU, IF YOU REQUIRE A DISH THAT YOU DO NOT FIND IN THIS GUIDE, OUR
CHEFS WILL BE HAPPY TO PREPARE ANY SPECIALTY OR DISH THAT YOU LOVE.

Vegan Menu



ROASTED LETTUCE ROLLS

GRILLED VEGETABLE & HUMMUS
SANDWICH

Stuffed with roasted bell pepper, mushroom, carrot,
onion, pistachio, or pine nut (seasonal), served with

pesto. 

Coconut milk, lime juice, mint and xcatik chili base,
pumpkin seeds, jicama, radish, avocado leaf powder

and plantain chips on the side.

Roasted artisan bread with garlic, hummus, basil,
tomato, zucchini and toasted pumpkin seeds.

JICAMA AND COCONUT CEVICHE

GREEN VEGAN ENCHILADAS

Tortillas stuffed with potatoes, green tomatillo sauce on
top, lettuce, onion, tomato, avocado, and radish.

ROASTED CORN SALAD

Roasted corn kernelds. Quelites, avocado, tomatillo,
seasonal leaves or flowers, (optional roasted spicy

chili peppers), tomatoes, encacahuatados (seasonal
seed puree with elements of mole), sprouts and

accompanied by tostadas.

RED BELL PEPPER STUFFED WITH
QUINOA

Red Bell Pepper, stuffed with tomato stew and quinoa .

PASTOR STYLE TACOS

Portobello tacos prepare pastor style, onion, cilantro
and salsas.

Vegan Menu


