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RAW BAR
FISH CEVICHE (4207 ©Q© ® $280 TUNA AND HIBISCUS CEVICHE (4.202) © & $290
Mint Aguachile, Radish, Pickled Onion, Chili Oil, Hibiscus Emulsion, Jicama, Radish, Onion, Mint, Celery,
Cucumber, Mint and Coriander Serrano Chili, Coriander, Olive Oil
CATCH OF THE DAY TIRADITO (4207 © $280 GRILLED SHRIMP AGUACHILE (4207 @®  $340
Passion Fruit Emulsion, Mint, Cucumber, Red Onion, Morita Chili Powder, Jicama, Radish, Pineapple,
Grapefruit, Serrano Chili and Coriander Coriander, Cherry Tomato
BLACK SHRIMP AGUACHILE 4.2.2) @ @ $320 MARLIN TOSTADA (4.2 0z) $280
Squid Ink, Onion Ash, Habanero Chili, Red Onion, Red Onion, Carrot, Onion, Pickled Cabbage, Apple
Coriander, Radish and Cucumber Vinegar, Avocado and Coriander
TUNA TlRADlTO (4.2 0z) 0 $290 OYSTERS (x4 o $660
Chipotle Tapioca, Cucumber, Onion,
Pineapple, Creamy Avocado, Flaxseed Cookie, BARBECUED OYSTERS (x¢) © 7 $682
Coriander, Ponzu Sauce

SALADS

CHEF’S SALAD ©® $240 TOMATO & BEET © ® $250
Mixed Lettuce, Cherry Tomato, Cucumber, Radish, Mixed Lettuce, Goat Cheese, Balsamic Reduction,
Caramelized Nuts, Lime Vinaigrette Cherry Tomato
GUACAMOLE @ $180
Tortilla Chips, Mexican Sauce, Coriander and Panela Cheese

TACOS 3
BLACKENED TUNA TACOS (4207 ©® $320 “AL PASTOR” SHRIMP TACOS (6302 @ $320
Corn Tortilla, Radish, Cucumber, Chipotle Mayonnaise, Corn Tortilla, Radish, Cucumber, Coriander, Avocado
Coriander, Guacamole, Mexican Sauce and Lemon Mousse, Guacamole, Mexican Sauce and Lime
MUSHROOM BIRRIA TACOS (4202 & $290 GRILLED FISH TACOS (4207 © $290
Radish, Coriander, Avocado Mousse, Guacamole, Corn Tortilla, Mixed Cabbage, Radish, Cucumber,
Mexican Sauce and Lemon Coriander, Mexican Sauce, Guacamole and Lime

GRILL
CHEESE BURGUER (702 $290 PORTOBELLO ©® ® $340
Bacon, Cheddar Cheese, Onion, Tomato, Pickles, Mozzarella Cheese, Cherry Tomato, Basil,
Chipotle Mayonnaise, Lettuce, Potato Wedges Chimichurri Sauce
BBQ CHICKEN (2.3 0z $380 LOCAL FRESH FISH © < Market Price
Homemade BBQ Sauce, Grilled Vegetables, Ask to your server
Corn and Chimichurri Sauce
WHOLE LOBSTER @</ Market Price

FLANK STEAK (12.3 02) $395 Garlic, Butter, Vegetables, Rice
Grilled Vegetables, Chimichurri Sauce, Beetroot
CATH OF THE DAY WITH GARLIC (6.3 0z) © $495
Beetroot, Cambray Potato, Green Beans,
Lime and Parsley

DESSERTS
CARAMEL CHEESECAKE $190 CHOCOLATE CREMEUX $190
Mascarpone Cheese, Cajeta Sauce, Red Fruits Chocolate Texture, Caramel, Hazelnut, Fruits

e FISH @ SEAFOOD e VEGAN @ VEGETARIAN GLUTEN FREE @ SPICY

Premium Culinary @% 20% Discount applies for All-Inclusive and Meal Plan. Prices are in Mexican pesos and include taxes.
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
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