MEXICAN BAR & RESTAURANT




Botanas Y Entradas

GUACAMOLE
Crushed ripe avocado, tomatoes, onions and
coriander served with tortilla chips.

NACHOS
Crispy tortillas covered in melted cheese and garnished with
refried beans, tomatoes and jalapefios.

CEVICHE DE ATUN
Lime marinated red tuna, in a fresh pico de gallo salsa
with avocado and plantain chips.

QUESO FUNDIDO

Melted Oaxaca cheese and mushrooms accompanied with
warm flour tortillas, chives-coriander cream and garnished
with red chili julienne.

TOSTADAS DE CAMARON
Crunchy tortillas topped with a pineapple-chili relish,
spicy shrimps and soft manchego viejo cheese.

QUESADILLA DE GAMBAS
Warm flour tortilla with grilled prawns and tomato,
melted Oaxaca cheese and topped with avocado ice cream.

QUESADILLA DE POLLO
Flour tortilla filled with red onion and lime infused chicken
breast strips and Oaxaca cheese topped with sour cream.

SINCRONIZADA DE VEGETALES

A grilled tortilla sandwich stuffed with lime and coriander
flavored bell peppers, roasted sweet corn, mushrooms,
caramelized onion and Oaxaca cheese

tnsaladas
ENSALADA PICANTE DE MANZANA Y ALMENDRAS
Mix green salad with a sprinkle of cranberries, caramelized

almonds, goat cheese and grilled apple in maple syrup, tossed
in spicy vinaigrette.

SALPICON DE MARISCOS
Marinated mussels, shrimps and crab salad with crispy leaves
and vegetables drizzled with sherry vinaigrette.

ENSALADA CRUJIENTE DE POLLO
Shredded chicken and green leaves salad, served with corn
pico de gallo, tossed with an avocado dressing.

Sohas

SOPA DE ELOTE
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Creamy roasted corn soup garnished with vegetable relish & black beans.

SOPA DE TORTILLA
Slightly spicy chili guajillo-tomato soup garnished with cheese,
avocado, shredded chicken and crispy tortilla strips.

All prices are subject to 10% service charge and 6% tourism fee
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Platos Fuyertes

FAJITAS DE TERNERA ADOBADAS CON CHILES 98
CHIPOTLE

Chili chipotle marinated beef tenderloin strips served sizzling
hot, accompanied by warm flour tortillas, tomato salsa, sour
cream and guacamole.

AED

CARNE A LA PARRILLA 95
Grilled beef sirloin served with ruccula, onion and sundried
tomato accompanied with jalapefio aioli.

CHULETON A LA PARILLA 128
Grilled rib eye steak served with roasted peppers accompanied
by a chili barbecue sauce.

CHILI CON CARNE 58

Spicy beef ragout served with corn tortillas and sour cream.

FAJITAS DE POLLO CON HONGOS SALVAJES 68
Sizzling chicken slivers with wild mushrooms, served with
flour tortillas, pico de gallo salad, sour cream and guacamole.

POLLO ASADO CON CHIPOTLE 55
Roasted chicken breast glazed with chili chipotle and
orange served with thyme infused potatoes.

ENCHILADA DE POLLO CON ESCABECHE 75
Corn tortillas filled with shredded chicken, roasted pepper and
sour cream, topped with a tomato escabeche sauce and grated cheese.

FAJITAS DE CAMARON Y HAMMOUR SALTEADOS
CON TOMATE VERDE 108

Sauté prawns and hammour with green tomatillo served
sizzling and accompanied with warm flour tortillas, tomato
salsa, sour cream and guacamole.

ENCHILADA DE CANGREJO CON MAIZ DULCE 78
Baked crab and roasted corn succulently filled in corn
tortillas finished with an avocado-sour cream sauce.

LUBINA A LA VERACRUZANA 18

Grilled sea bass fillet with tomatoes, cappers and green olives.

GAMBAS SALTEADAS AL AJILLO 98

Tequila sauté prawns with spicy garlic

AGUACATE CON SETAS A LA AZTECA 58
Warm avocado with chile pasilla flavored mushrooms with soft
Monterey jack cheese.

TERRINA DE VEGETALES Y PAPAS 55

Aubergine, zucchini, bell peppers and onion between layers of
potato confit on a bed of melted Oaxaca cheese with pumpkin cream.

All prices are subject to 10% service charge and 6% tourism fee
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Rcombanamientos

AGUACATE CON JITOMATE
Avocado, red onion and tomato salad, drizzled with
lime-coriander dressing

ARROZ ROJO

Tomato flavored rice with vegetables

ARROZ CON FRIJOLES

Rice with kidney beans garnished with spring onions

PATATAS RUSTIDAS

Baked new potatoes served with chili-coriander relish

PUENTE NUEVO

Steak fries coated with spice

rostres

ARROZ CON LECHE

Mexican style rice pudding served with candied orange

MOUSSE DE CHOCOLATE

Red chili and orange scented dark chocolate mousse

PLATANO CARAMELIZADO

Caramelized banana served with avocado créme brulée

CAPIROTADA

Bread and nut pudding with honey raisins topped with
vanilla ice cream

HELADOS & NIEVES (PER SCOOP)
Chocolate / Vanilla / Avocado
Lemon / Mango / Hybiscus

All prices are subject to 10% service charge and 6% tourism fee
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MEXICAN BAR & RESTAURANT




