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SRUCES

XOCONOSTLE AND ROAST
TOMATO SAUCE

MACHA SAUCE 2%
HABANERO SAUCE 200
SALT-CURED NOPALITOS 240
BORRACHA SAUCE 200/

AVOCADO AND TUNA SALAD

With lettuce, celery, tuna, avocado, vinaigrettes and coriander
SHRIMP AGUACHILE (SINALOA CUISINE) @ 50

Shrimps pickled in lemon juice, served in a green

sauce with a touch of spice

COUNTRY SALAD

Chayote squash and avocado with

citric scents and a touch of fresh pepper

RED FISH CEVICHE

Fillet of grouper pickled in citric juices with guajillo chilli essence
STUFFED AVOCADO

Avocado stuffed with squash blossom

mousse and epazote tea essence, in red tortillas

BEEF TZIK (MAYAN CUISINE)

Shredded beef, mixed with red onion, tomato, cucumber
and radishes with a citric twist of bitter orange juice and
flavored with cilantro

CHICKEN AND MANGO SALAD

GRILLED PINEAPPLE WITH GREEN TOMATO

Grilled pineapple and fresh tomato, marinated
with fine herbs and extra virgin olive oil

LIME SOUP (YUCATAN CUISINE)

Served on a layer of poultry and flavored with lime juice
TORTILLA SOUP

Fresh cheese, tomato, sour cream and pasilla chilli

POBLANO CHILE CREAM ® »/1p

With an air of sour cream and crispy bread with epazote tea

VEGAN DISHES

VEGETARIAN BURRITO

A giant flour tortilla filled with green peppers, onion and
cheese, accompanied by beans and guacamole
Recommended wine (extra cost): Don Leo, Cabernet S-Shiraz
POBLANO CHILLI STRIPS ®

A combination of vegetables, poblano chilli, onion,

corn and mushrooms, marinated in fine Mexican herbs
Recommended wine (extra cost): Rivero Gonzalez, Cabernet
Sauvignon-Merlot-Cabernet Franc

CHILE WITH BEANS AND PLANTAIN ©®® 470
Dehydrated Ancho chilli stuffed with refried beans or rice,
accompanied by onion with balsamic vinegar and honey
Recommended wine (extra cost): Casa Madero V, Cabernet Sauvignon
PORTOBELLO STEAK @ ®

Portobello roasted and seasoned with salt from the
Guerrero Sea, on a bed of mashed sweet potato
Recommended wine (extra cost): Don Leo, Pinot Noir

@ VEGETARIAN DISH / WITH A VEGETARIAN CHOICE

ROASTED JALAPENO CHILES s

ROBARTINA SAUCE 220/

ROASTED PINEAPPLE AND ONION WITH HABANERO SAUCE 444/
GUACAMOLE

PICO DE GALLO

CHIPOTLE DRESSING 2240

MAIN DISHES

PANCHO VILLA ENCHILADAS

A tasty tortilla filled with chicken with red or green sauce,
sour cream and fresh cheese, with freshly cut onion rings
Recommended wine (extra cost): Casa Madero, Chenin Blanc
SINALOA-STYLE WIRE-GRILLED BEEF

Tender prime beef served with cowboy beans,
mushrooms, poblano chilli, onions and cheese
Recommended wine (extra cost): Casa Madero, Merlot

“POCHOL DEL EDEN” OCTOPUS

Octopus bathed in the sauce from Tabasco grilled meat, on a
bed of sweet potato accompanied by spring onion and fruit
from the orchard

PRAWN BURRITO

A giant flour tortilla filled with prawns, green peppers,
onion and cheese, accompanied by beans and guacamole
Recommended wine (extra cost): Villa Montefiori, Cab S-Sangiovese
FISH WITH ALMONDS IN A JALISCO SAUCE

Dorado wrapped in crispy almonds, served with a Jalisco
style sauce and creamy Mexican style rice

Recommended wine (extra cost): Casa Madero, Chardonnay
YUCATAN STYLE PORK

Pork marinated in a tasty pibil sauce made from annatto,
which is a typical ingredient in the Riviera Maya; served in corn
tortillas and accompanied by onion marinated in bitter limes
Recommended wine (extra cost): Casa Madero, Chenin Blanc
COUNTRY-STYLE FAJITAS (BEEF OR CHICKEN)
Traditional fajitas served with onions and three-colored peppers
marinated with Mexican herbs and corn or flour tortillas
Recommended wine (extra cost): Scielo, Cab S-Merlot-Shiraz
CHICKEN MIXIOTE WITH NOPAL (CACTUS)

Leg of chicken marinated in a green tomato sauce, cilantro and
tequila, served with nopals and wrapped in a corn leaf
Recommended wine (extra cost): Monte Xanic, Chenin Colombard

DESSERTS

CHURROS WITH THREE SAUCES CHOCOLATE CAKE

CREME CARAMEL CORN BREAD
THREE-MILK CAKE FRUIT SALAD ® ®
SQUASH CREME BRULEE SWEET TAMALE

In 2010, UNESCO recognized Mexican cuisine as part of the
Intangible Cultural Heritage of Humanity. We take great pride
in your experiencing our gastronomy, music, colors, wine,
TEQUILAS AND MESCALS and, most importantly, we relish the
opportunity to be your guide as you discover our vast and
extremely beautiful culture. VIVA MEXICO!

GLUTEN FREE DISH

FOR THE MORE DARING: Tell your waiter how spicy you like your food; our staff will recommend the sauce that best suits the dish you are ordering






