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CRAB CAKE (3 pcs)
Mustard, honey and yogurt dressing.

SPAIN MUSSELS (9 oz)
Garlic, butter, nuts, saffron, white wine.

TARRAGON MUSSELS (9 oz)
Garlic, butter, cream, white wine.

CAULIFLOWER CEVICHE
Cauliflower, tomato, onion, cilantro, lemon
juice, olive oil.

FISH CEVICHE (7 oz)
Catch of the day, tomato, red onion and parsley.

TUNA TARTARE (7 oz)
Ginger, yellow lemon, sesame seeds and
creamy avocado.

TUNA CARPACCIO (6 oz.)
Olives, capers, olive oil, lemon and parmesan
cheese.

SEAFOOD TOWER

Raw shrimp (1.7 0z), cooked shrimp (1.7 0z),
octopus (1.7 0z), tuna (1.7 oz) and serrano chili
sauce.
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$335

$395

$410

$350

$410

$425

$425

$510

SALADS

CAESAR SALAD
Traditional Caesar dressing with anchovies,
lettuce, parmesan cheese and croutons.

MIX SALAD
Mixed lettuce and red wine vinaigrette,
seasonal vegetables.

$385

$315

SOUPS

CLAM CHOWDER
With butter, white wine, parsley, served in
a rustic bread bowl.

* LOBSTER BISQUE
Flambéed with Pernod, served in a loaf bread.

BOUILLABAISSE

Traditional seafood soup with mussels (1.7 0z),
clams (3.5 0z), shrimp (1.5 0z), fish (1.7 0z) and
crab (3.5 0z).

& Raw Pork

$385

$510

$495

N Nut

— MEATS AND POULTRY —

CRUSTED CHICKEN BREAST (7 oz)
Panko, parmesan cheese, fine herbs, with
morita chili sauce and sweet potato purée.

$460

MIGNON FILET (8 oz) $810
Grilled tenderloin in mushroom gravy and
baked potato.

NEW YORK STERLING SILVER (12 0z) $955

With grilled asparagus and baked potato.

— FISH & SHELLFISH —

<

& Sesame

CATCH OF THE DAY (7 oz) $520

Fish fillet a la carte with rice and vegetables.
CREAMY SEAFOOD PASTA $530
Spaghetti with shrimp (2.8 oz), mussels (2.8
o0z), octopus (2.8 0z), and white sauce.
SEARED TUNA (7 oz) $595
With sesame crust, accompanied with
sauteed vegetables and Nicoise dressing.
GRILLED OCTOPUS (7 0z) $595
Al gjillo grilled octopus with roasted bell
pepper and potato.

SHRIMPS U-15 (7 pcs) $715
A la carte with cambray potato.

RED SNAPPER “A LA TALLA” (7 0z) $760
Charcoal-grilled red snapper fillet with
guajillo chili sauce, rice and vegetables.
PAELLA $695
With chicken (1.7 0z), pork (1.7 0z), shrimp
(1.5 0z), mussels (1.7 oz), clams (3.5 0z)
and chorizo (1.7 0z).

SALMON (7 oz) $760
With stuffed zucchini covered in tomato

sauce, roasted pineapple and habanero sauce.

N Vegetarian

Prices in Mexican pesos and include tax. The consumption of raw products is the responsibility of the consumer.

*Dishes marked with [*] are not included in the package for all-inclusive guests. Tomahawk (portion for 2 persons) only available to share with Premium Guest Package.

*Dishes marked with [**] are not included in the package for Premium Guest.
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CHEF'S SPECIALS \

*PAELLA NEGRA
With lobster (3.5 0z), chicken (3.5 0z), pork (3.5 0z),
mussels (3.5 0z), clams (3.5 0z), and squid ink.

**TOMAHAWK (42 0z)
Portion for 2 persons.
Sterling Silver accompanied

$795 by roasted sweet corn.

$3,195
*PRAWNS (5 pcs)

A la carte, accompanied with cambray potatoes. **SURF & TURF
$1,150 Portion for 2 persons.
2 Lobster tails (12.6 0z)
*WHOLE RED SNAPPER (28-35 0z) 1 Mignon filet (7.7 oz)

Fried and served with chili dressing, mixed greens,
capers, cherry tomatoes, bell peppers and olives.

5 Shrimps U-15
Baked potato and asparagus with bacon.

$1,295 $3,550
*LOBSTER TAIL (6-7 oz) **MAINE LOBSTER
Steamed with rosemary, butter and white wine, Ask your waiter to choose your lobster.
served with rice and vegetables. $3,900 perlb

$1,395

**ALASKAN KING CRAB LEGS (16 oz)

*RIB EYE (16 oz) Garlic, butter, mayonnaise, lemon
Sterling Silver with spinach sauteed aioli and tartar sauce.

with garlic and butter. $3,995

$1,250
N 4

—— EXTRAS & SIDES —— DESSERTS ————

FRENCH FRIES $105 FRIED CHEESECAKE $225
BAKED POTATO $75 Cheesecake breaded served with ice cream.
ASPARAGUS WITH BACON (3 pcs) $115 CHOCOLATE MOUSSE $260
SAUTEED VEGETABLES $90 Cake with creamy chocolate.
RICE $50
NEAPOLITAN FLAN $225
GUACAMOLE $125 Homemade flan with caramel.
SHRIMP (3 oz) $190
$190 ICE CREAM $195
OCTOPUS (3.5 0z) Chocolate.
CHICKEN (3.5 0z) $145 Vanilla.
KING CRAB LEGS (8 oz) $2,395 Strawberry.
Coconut.
Side change subject to extra charge.
> Raw Pork N Nut & Sesame N/ Vegetarian

Prices in Mexican pesos and include tax. The consumption of raw products is the responsibility of the consumer.
*Dishes marked with [*] are not included in the package for all-inclusive guests. Tomahawk (portion for 2 persons) only available to share with Premium Guest Package.
*Dishes marked with [**] are not included in the package for Premium Guest.
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