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In ancient Mexico, food was a true offering 
to the Gods. Cooked with care and love, 
Mexican cuisine is world renowned, 
passionate, colorful, and full of distinct 
flavors. Today, a piece of this history will be 
enjoyed...  

 

Bon Appetite! 

 

STARTERS 

TAMAL 

Served in a corn leaf, and prepared with 
sweetcorn and chicken with a delicate 
tomatillo sauce 

PORK CHICHARRÓN (CRACKLING) 

A crunchy traditional snack, served with 
Mexican red sauce and guacamole 

WATERCRESS SALAD 

Seasoned with a lime vinaigrette, sprinkled 
with crunchy peanut crumbs, and served 
with fresh cheese 

FRESH SALAD 

A combination of avocado, lettuce, prickly 
pear, tomato, cucumber, and chicken 
breast. Decorated with sesame black seeds, 
mint and coriander vinaigrette.  

CEASAR CHIPOTLE SALAD  

An original recipe that includes tender 
lettuce dressed with both olive oil and a 
chipotle  

MELTED CHEESE SIDE PLATE  

Served with either mushrooms or pork 
sausage, served with either corn or flour 
tortillas 

 

 

BROILED CHEESE SIDE DISH  

Broiled white cheese with green salsa, 
guacamole, and tortillas  

DRIED NOODLES 

Served with cheese crumbs, and with 
cilantro and jalapeño.  

 

SOUP 

POBLANA CREAM SOUP  

Cooked with a poached Poblano Chili, and 
served with sautéed shrimps in Baja 
Californian white wine  

TORTILLA AZTEC SOUP 

Served with chipotle chile de árbol (a 
traditional Mexican chili), strips of fried 
tortilla, slices of avocado, cream, and 
cheese 

 

CORNER TACOS 

TACOS, TACOS, AND MORE 
TACOS! 

We offer a choice of pork chop tacos, steak 
tacos, and arrachera (skirt steak) tacos. 
Served with either corn or flour tortillas, a 
slice of lime, guacamole, onions, and 
cilantro.  

 

A choice of green, red, and habanera salsa 
is available 
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Thermidor, grilled, in white wine or any style 

 

 

 

 

 

ENTREÉS 

LOBSTER 

Thermidor, grilled, in white wine or any style 

* Lobster is available seasonally at an extra 
cost  

HOUSE ENCHILADAS 

Corn tortillas stuffed with grilled chicken, 
dressed in green salsa, and adorned with 
tanned red onions, radishes and fresh 
cheese 

MANGO AND HABANERO SHRIMP 

Served in a sweet & spicy sauce, with 
mashed plantains and fried Roselle Flowers  

MEXICAN FILET 

Heart of fillet topped with black mushrooms, 
broiled with cheese, and dressed with 
Mexican xcatic & rice salsa 

VERACRUZ STYLE FISH FILET 

Cooked with capers, green and black olives, 
tomato sauce, onions, chili, over a bed of 
rice 

JALISCO STYLE POZOLE SOUP 

Red seasoned pozole soup with pork meat, 
served with chicharrón, radishes, avocado, 
and tortilla chips  

CHICKEN BREAST GRIDDLE 

Served on a grilled bed, with mixed 
vegetables and white rice 

 

 

 

 

 

 

 

OUR CHEF’S 
SUGGESTIONS  
 

Mexico, a country that combines its own 
cultural wealth with that of distant lands, a 
country with a culinary heritage that is a 
product of infused techniques and 
ingredients. 

RUSTIC SALAD 

Served with Portobello Mushrooms, jicama, 
bacon, sesame seeds, and seasoned with 
Oporto balsamic oil 

SHRIMP CONSOMME 

Vegetable brunoise with added Mayan 
Xtabentú and guajillo aroma  

CARRIBEAN RISOTTO  

Scallops marinated in white wine and 
sealed on a bed of risotto with black 
mushroom and served with grilled 
asparagus  

RIBS IN TEMPRANILLO SAUCE  

Slowly braised in red wine with rustic 
mashed potatoes and shallots  

TURKEY WITH GLAZED CHIPOTLE 

Roasted turkey glazed with chipotle and 
caramelized onions  
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DESSERTS   
Homemade flan with a traditional Central 
Mexico recipe  

Vanilla cake with fruit sauce and dark 
chocolate topping 

Chocolate cake with White chocolate rolls in 
vanilla sauce  

A choice of soursop sorbet, vanilla or coffee 
ice-cream  

 

 


