LOBSTER TAIL
COLA DE LANGOSTA
Grilled lobster tail served with butter,
garlic, vegetables and rice

Cola de langosta al grill servida con
mantequilla, ajo, verduras y arroz

$22 USD
$440 PESOS

MARISCADA
Grilled shrimp, squid, octopus, scallops and
mussels served with rice and vegetables
with butter

$9.50 USD
$190 PESOS

Camarones, calamares, pulpo, callo de
hacha y mejillones a la plancha servidos
con arroz y verduras con mantequilla

TRADITIONAL SHRIMP AGUACHILE
AGUACHILE TRADICIONAL DE CAMARÓN
Shrimps with cucumber, garlic, onion,
coriander, serrano chili, lemon and green
tomato

Camarones con pepino, ajo, cebolla,
cilantro, chile serrano, limón y tomate verde

$9.50 USD
$190 PESOS

LOBSTER AND RIB EYE HAMBURGER
HAMBURGUESA DE LANGOSTA Y RIB EYE
6 oz. Angus beef, lobster medallions, truffle
mayonnaise, brie cheese and micro greens

Carne Angus de 6 oz, medallones de langosta,
mayonesa trufada, queso brie y micro brotes

$19.50 USD
$390 PESOS

PERUVIAN CEVICHE / CEVICHE PERUANO
• Octopus • Shrimp
• Salmon • Seabass
Crocante Seasoned with Peruvian yellow
pepper, served with sweet potato chips and
crispy “cancha” corn
• Pulpo
•Camarón • Salmón • Robalo
Elaborado con ají amarillo peruano, adornado
con chips de camote y maíz “cancha”

$14 USD
$280 PESOS

Food with additional charge / prices in pesos / tax included
Alimentos con cargo adicional / precios en pesos / impuestos incluidos

SEAFOOD PLATTER

LUNCH
MENU

SALADS
tropical salad
with jicama, carrot, cucumber, orange wedges,
caramelized pear and citrus vinaigrette
caesar salad
crisp romaine lettuce, croutons, parmesan cheese and caesar dressing
stuffed avocado
half hass avocado topped with thai seafood curry, white quinoa salad, cherry
tomatoes, grilled palm hearts, red onion, lemon, ginger and arugula
strawberry salad
strawberries, feta cheese, watercress, arugula, spinach, balsamic & honey
vinaigrette and toasted almond slices cajun style
pirangi salad
watercress, arugula, lettuce, cashew, palm hearts, avocado, celery, jicama,
carrot, black olive, lemon, olive oil and orange wedges

spicy

mild

contains lactose

eegs

gluten free

shellfish

soy lecithin

nuts

angus quality beef

menu items marked as gluten free may content traces of gluten. if you have celiac disease or a strong reaction to gluten, please
contact first our restaurant manager. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness. please notify us about any health condition or allergy that we should be concerned of.

ENTRÉES
octopus carpaccio
thin slices of octopus, lemon vinaigrette, spinach,
cherry tomatoes slices and pink pepper
ceviche vallarta tostada
traditional mexican fish ceviche with onion, carrot,
tomato, coriander, cucumber and lemon on a corn tortilla toast
bruschetta
homemade artisan gluten free toast, beet hummus,
thin slices of avocado, watercress and mushroom confit
fish n’ chips
gluten free tempura fish, served with french fries and aioli sauce
tupelo chicken tenders (4 pzas.)
boneless, seasoned and breaded chicken tenders, served with honey-mustard
and hickory bar-b-que sauces on the side, served with french fries

SUSHIS
california roll
shrimp, avocado, cucumber & cream cheese
spicy tuna roll
tuna, three chili sauce, sesame and mayonnaise
salmon roll
salmon, avocado, cream cheese and cucumber
vegan roll
zucchini, carrot, cucumber, avocado and asparagus

spicy

mild

contains lactose

eegs

gluten free

shellfish

soy lecithin

nuts

angus quality beef

menu items marked as gluten free may content traces of gluten. if you have celiac disease or a strong reaction to gluten, please
contact first our restaurant manager. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness. please notify us about any health condition or allergy that we should be concerned of.

SOUPS
seafood soup
shrimp, scallops, mussels and crab
soup of the day
ask your waiter for details

HAMBURGER, SANDWICHES, BURRITOS, HOT DOG & TACOS
parmesan chicken sandwich
ciabatta bread with breaded chicken, parmesan cheese, dried tomato,
fresh basil and marinara sauce, served with french fries
traditional bacon and cheese burger
bread, 6oz angus burger, bacon, cheddar cheese, lettuce, tomato,
pickles, onion and homemade dressing, served with french fries
flank steak burrito
wheat tortilla, fried beans, rice, flank steak, gouda cheese, tomato,
onion and lettuce, served with french fries and chipotle dressing
veggie hamburger
homemade multigrain bread, chickpea burger with spices,
vegan cheese gratin, tahini sauce, arugula and tomato
mexican tacos
your choice of ¨pastor¨ (marinated pork) / grilled flank steak / chicken
traditional hot dog
with pork sausage

spicy

mild

contains lactose

eegs

gluten free

shellfish

soy lecithin

nuts

angus quality beef

menu items marked as gluten free may content traces of gluten. if you have celiac disease or a strong reaction to gluten, please
contact first our restaurant manager. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness. please notify us about any health condition or allergy that we should be concerned of.

MAIN ENTRÉES
grilled chicken breast
with garlic vegetables and pumpkin purée
brazilian style picaña
slow cooked picaña covered with brazilian pico de gallo,
served with an asparagus and mushroom risotto
chicken cordon bleu
breaded chicken stuffed with ham and cheese,
served with parmesan cheese and pea risotto
confit pork ribs
slow cooked pork ribs with tamarind and whisky sauce,
served with mashed potato and baked garlic
sea bass in adobo sauce
baked sea bass with guajillo chili adobo sauce, served with rice,
beans, avocado, lemon and pickled baby onion with oregano
mixed grill
chicken, chorizo and flank steak served with nopal, baby onions,
grilled jalapeño pepper, corn tortillas and green sauce
sweet and sour pork
sweet & sour pork with pineapple, sweet peppers
and sesame, served with gohan rice
mahi mahi with herb sauce
grilled mahi mahi topped with sweet ripe plantain, fresh herb and toasted
almond sauce, with grated pecorino cheese, served with cardamom rice
macaroni with shrimp and cheese
cauliflower risotto
cauliflower, asparagus, spices, coconut milk, mushroom, onion and garlic
spicy

mild

contains lactose

eegs

gluten free

shellfish

soy lecithin

nuts

angus quality beef

menu items marked as gluten free may content traces of gluten. if you have celiac disease or a strong reaction to gluten, please
contact first our restaurant manager. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness. please notify us about any health condition or allergy that we should be concerned of.

DESSERTS
brownie
chocolate walnut cake, served with vanilla ice cream and a touch of mint

no-bake lemon paleo & vegan cheesecake
made with nuts, almonds, coconut, dates and lemon juice
coconut and matcha tea jelly
coconut milk, matcha tea and agar-agar
fruit tartlet
filled with custard cream and covered fruits
cheesecake
biscuit base with cream cheese, covered with red fruit jam
carrot cake
delicious gluten free carrot cake with cream cheese
ice cream cup
ask your waiter for today´s choices

spicy

mild

contains lactose

eegs

gluten free

shellfish

soy lecithin

nuts

angus quality beef

menu items marked as gluten free may content traces of gluten. if you have celiac disease or a strong reaction to gluten, please
contact first our restaurant manager. consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness. please notify us about any health condition or allergy that we should be concerned of.

