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FINGER FOOD PLATTER ¢« PLATO BOTANERO  $1,197.00MXN
1300 GR - 45.85 OZ

The pencec’r combination of nachos, chicken wings, guacamo|e,
quesadillas, chorizo andNBBQ ribs with chicken and beef
brochettes.

La combinacidn pencec’ra de nachos, alitas de po||o,
guccamo|e, quescdi”as, chorizo, costillas de cerdo en salsa

BBQ y brochetas de res y pollo.

CHICKEN WINGS « ALITAS DE POLLO $249.00M XN
218 GR-7.70 OZ

7 Pieces

7 piezas

CALAMARES PIPO 232 GR - 8.2 OZ $229.00M XN

Marinated squid rings, deep fried in our own tempura batter.

AI’OS cle cc|c|mc|r mcrinaclos Y c0peodos (efolg] ’rempum de |O casa.

FISH CEVICHE « CEVICHE DE PESCADO 400 GR- $319.00M XN
14.10 OZ.
A traditional dish with caribbean flavor.

El tradicional con sabor caribefo.

SHRIMP CEVICHE OR SHRIMP COCKTAIL « $367.00MXN

CEVICHE O COCTEL DE CAMARON320 GR - 11.30 OZ
Made with the best seafood of the caribbean.

Elaborado con los Mmejores mariscos del Caribe.

GUACAMOLE 400 GR - 1410 OZ $237.00M XN
Fresh avocado dip, prepared tableside

Preparqdo GI IGdO de sU mesa.

NACHOS 380GR - 13 40 OZ $199.00MXN

Lots and lots of nachos with your choice of beef or chicken

Muchos pero muchos nochos con tu e|ecci6n cle cdarne de res o

pollo.
Beef/Res $263MXN
Chicken/pollo  $229MXN 250 GR-17.65 OZ

MELTED CHEESE « QUESO FUNDIDO 180 GR -6.35 $194.00M XN

oz y\ "

Hot and me|’ring cheese, served with flour tortillas.

El candente fondue, acompcﬁado con tortillas de harina.
With mushrooms

Con champifiones 270 GR-9.50 OZ $216M XN , ff'
With chorizo ;:/"'\\
Con chorizo 300 GR 10.60 OZ $237M XN }-Cf%?)é

Tip not included Propina no incluida



YN
S0UP5-50PAS

LIME SOUP « SOPA DE LIMA 283 GR - 10.00 OZ $169.00M XN

An authentic regiono| c|e|icacy.

La auténtica sopa de la region.

O

TLALPENO SOUP « CALDO TLALPENO 283 GR - $169.00MXN
10.00 OZ

Chicken broth with fresh vege’raHes and a touch of chipo+|e
peppers.

Consomé de PO”O con verdurcs Fresccs Yy un +oque c|e chi|e

_ O C chipoﬂe.

AZTEC SOUP. SOPA AZTECA 300 GR -10.60 OZ $169.00MXN

The traditional tortilla soup with our specia| touch.

La tradicional sopa de tortilla con nuestro toque especiq|.

' SEAFOOD SOUP « SOPA DE MARISCOS 450 GR -15.90 OZ $349.00M XN
Fresh caught. .
O Recién capfurados. P4 =P > & R

x‘ ‘ : : ‘f
- &
MIXED OR GREEN SALAD+ ENSALADA MIXTA O VERDE  $157.00M XN
Fresh lettuce and garden vegetables. 312 GR-11.00 OZGreen / Verde
Lechugas frescas y hortalizas del huerto.
‘ SEAFOOD SALAD « ENSALADA DE MARISCOS $374.00MXN
318 GR - 11.20 Oz
O Delicious mix of the ocean's bounfy and gorden freshness.
Frutos del mar % |echugas frescas del jardin

A AVOCADO SHRIMP sAGUACATE CON CAMARONES $300.00M XN

360 GR -12.70 OZ

Exquisite flavor and ocean freshness.

Exquisi’ro sabor % frescura de nuestros mares.

CAESAR SALAD « ENSALADA CESAR (2 PERS.) $300.00M XN
210 GR - 7.40 OZ

A perennia| favorite prepqred tableside.

La tradicional y exquisi+a preparada en su mesa.

O WITH CHICKEN « CON POLLO 350 GR -12.35 OZ $350.00M XN
WITH SHRIMP « CON CAMARON 340 GR -12.00 OZ $390.00M XN
1 PERS. 110 GR - 3.90 OZ $199.00M XN
1 PERS. CON POLLO $250
1 PERS. CON CAMARON $270 ~ o

> O C x.

Tip not included Propina no incluida




220 GR - 7.75 OZ

sauces.

cnd beans.

4

OKY R

@

arroz y frijol.

ENCHILADAS OR CRISPY TACOS « ENCHILADAS
O TACOS DORADOS 262 GR -

.

QUESO 360 GR -

Grandma's origina| recipe.

Receta originql de la abuela.

FAJITAS 310 GR -

N

TAMPIQUENA 220 GR - 7.75 OZ

True Mexican revo|u’rionary food, beef served with an enchilada, guoccmo|e, rice

BURRITO OR CHIMICHANGA « BURRITO O
CHIMICHANGA 440 GR -

CHILI PEPPER STUFFED WITH MEAT OR
CHEESE. CHILE RELLENO DE CARNE O
1270 OZ

10.95 OZ
Origina| s+y|e made with chicken, beef or mixed.

c  MEXICAN DPIZHEZ PLATOZ MEXI(ANOZ

GRILLED CHICKEN « POLLO A LA PARRILLA

$297.00M XN

Fresh from the barn to your table, served with Mexican mole, Green or BBQ

De| COFI"Gl a su POlGdGI’, servido con SGlSQ de mo|e, verde o BBQ

$388.00M XN

La auténtica comida revolucionaria ccompcﬁcda con una enchi|cda, guoccmo|e,

$249. OOMXN
12.75 OZ

Very Mexiccn, chicken or cheese, green, red or mo|e sauces. Muy

Mexiccmcs, con PO”O O queso, SOlSO verde, I’Ojd O con mo|e.

O PANCHO VILLA 480 GR -

Make your own chicken or beef tacos with guacomo|e, rice and beans.

16.95 OZ $469.00M XN

Hc':gase sSus propios tacos de pO”O O res, con guacamo|e, arroz o Frijo|es.

$309.00M XN
15.55 OZ

Northern s+y|e, chicken, beef or mixed with cheese.

Estilo nortefio con po”o, res o mixto con queso.

$290.00M XN

Chicken-Pollo
Mixtos

$329.00M XN
$349.00M XN

Estilo original, hechas con pollo, res o mixtas.

WITH SHIRMP « CON CAMARON 250 GR -12.00 OZ
VEGETARIAN « VEGETARIANAS 310 GR- 10'95 OZ

TACOS
Cochinita 7.40 OZ
Cochinita 210 GR $209.00M XN

Chicken 12 OZ
Pollo 290 GR $252.00MXN

QUESADILLAS

Chicken 12 OZ
Pollo 290 GR $252.00 M XN

K

Beef 12 OZ
Res 290 GR $277.00 MXN

$369.00MXN
$240.00M XN

Oc+opus 5.64 OZ
Pu|po 160GR $299.00 MXN

Beef 12.00 OZ
Res 290 GR $277.00 M XN

Vegetarian 12 (V4
Vegetarianas 310 GR $198.00 MXN

Fish12 OZ
Pescado 340 GR- $270.00 MXN

Shrimp 10.95 OZ
Camarén 310 GR $349.00 MXN

Cheese 7.40 OZ
Queso 210 GR $195.00 M XN

Fish $298.00 MXN
Pescado 340 GR-12.00 OZ

Sl‘\rimp $349.00 MXN

Camarén 310 GR - 10.95 OZ Vegetarian $195.00 MXN

Vegetarianas 310 GR -12.000Z

Tip not included Propina no incluida



PAZTAZ

SPAGUETTI 340 GR-12.00 OZ $279.00M XN

C|c:ssicc:||y made with tomato sauce, meat and tomato, Alfredo or Carbonara with fine
herbs sauce and a touch of red wine.
Clésico con salsa de tomate, a la l:>o|ognesc: y finas hierbas, Alfredo o Carbonara con

un toque de vino tinto.

LINGUINI

Another stroke genius from our chef.

Otra genialidad de nuestro cheff.

WITH SHRIMP « CON CAMARON 460 GR -16.20 OZ $349.00MXN
WITH CHICKEN « CON POLLO 460 GR -16.20 OZ $279.00M XN
WITH SEAFOOD. CON MARISCOS 658 GR - 23.20 OZ $369.00MXN

SEAFOOD FETUCCINI « FETUCCINI CON MARISCOS $369.00M XN
658 GR - 23.20 OZ

For the seafood and pasta passionate, prepclred tableside.

Para |OS amantes cle |OS mariscos Y |O pGS‘I'CI, preparado en su mesa.

THE FINEZT MEATZ COKTEZ Y4 (ARNEZ

T.BONE 400 GR-14.10 0z [f=d $654.00MXN

Nothing but the best cuts. ==
Exquisito corte Americano. B
NEW YORK 400 GR-14.10 oz $669.00M XN

ilncredible!l, served with a baked potato and grilled vegetables

iFabuloso! Acompafiado con papa al horno y vegetales.

RIB EYE 400 GR-14.10 OZ $769.00M XN
Sure to p|ecse any gri”ed beef lover. ‘
POI‘O |05 amcmi'es de |CI buenq cdarne a |G parri”d ll K L
"' ~ G & v
FILET MIGNION 300 GR - 10.60 OZ $650.00MXN
Delicious cut of prime beef
De IG generosq cana a su pdldddl’
BBQ RIBS « COSTILLAS BBQ 600 GR- 21.15 OZ $499.00M XN

Simpiy delicious! Covered in BBQ sauce and served with a baked potato.
Simp emete deliciosas! Bafiadas con salsa BBQ Y% acompaﬁadqs con una papa al
horno.

FLANK STEAK « ARRACHERA 240 GR - 8.45 OZ 00 $490.00M XN
Tru|y a Tex-Mex de|icccy! Served with Pric|<|y pear cactus, spring onions and

guacamo|e.
El auténtico Tex - Mex! Acompcﬁqdo con nopc:|es ala pqrri”q, cebollitas combrqy y

guacamo|e

GRILLED BROCHETTES « BROCHETAS A LA PARRILLA $349.00MXN
350 GR-12.35

CERTIFIED
BEEF*
ANGUS. =

Skewered chunks of grilled beef, chicken or mixed.

De res, po||o o mixtas.

Tip not included Propina no incluida



C EAFOOP AND FLSh PEZ(APOZ Y MARIZ(0%

R

WHOLE FISH « PESCADO ENTERO 500 GR -17.65 OZ $397.00MXN
Fish of the day. por grm too

/

Pesca del dia. por grm. too

FISH FILLET « FILETE DE PESCADO 240 GR - 8.45 OZ $329.00MXN

Prepared to your Cl"IOiCQ.

Y
N

Elaborado delicadamente a su gusto.

OCTOPUS ON THE GRILL<PULPO A LA PARRILLA $424.00MXN
100 GR - 7.45 OZ

OﬂT
./

Anyway you want them.

Del modo que quiera.

MAHI MAHI FILLET O FILETE DE MAHI MAHI . 240 GR $379.00M XN
- 8.450Z

Thick slice of mahi mahi fish.

Ul"l generoso corte de pesccdo.

WRAPPED FISH FILLET « FILETE DE PESCADO $340.00MXN
EMPAPELADO 250 GR - 8.80 OZ

Wrapped in foil with white wine sauce and shrimp.

T__/ \\\_I

Relleno con camarones en una exquisita salsa de vino blanco.

SHRIMP TO YOUR CHOICE « CAMARONES AL GUSTO $399.00MXN

180 GR- 6.35 OZ

Anywqy you want them.
Al ajo, a la mcni‘equi”a o emponizcdos...]Exquisi’ros!

STUFFED WITH CHEESE AND WRAPPED IN BACON $439.00MXN
RELLENOS DE QUESO Y ENVUELTOS EN TOCINO 300 GR -10.58 OZ

N
./

O FLAMBEE SHRIMP « CAMARONES FLAMEADOS $450.00M XN
260 GR -9.20 OZ

Tequi|c, caribbean, tamarindo or aji||o.

Tequi|o, caribeﬁos, tamarindo o al aji||o

FKOM THE 9KILL - DE LA PARKILLA

HAMBURGUESA DE POLLO

9/ ON'N
)

$297.00MXN
RIB EYE BURGUER « HAMBURGUESA DE RIB EYE $319.00M XN
O 203 GR - 7.15 OZ
You're gonna love it.
’/ Justo para su antojo. $32900M XN
WITH BACON « CON TOCINO 263 GR - 9.30 OZ

Tip not included Propina no incluida




N
A . (HEFF'S 2U99ESTIONS
ZUIERENCIAZ DEL (HEF

GRILLED SEAFOOD PLATTER « PARRILLADA DE $1,999.00M XN
MARISCOS (2 PERS.) 1457 GR - 51.39 OZ

Combination of seafood, s’rraighi‘ from the ocean'to your table; lobster,

whole fish, blue crab and shrimp.
Una combinacién de mariscos del mar a su mesa, langosta, camarén,

pescado Y cangrejo dZul.

MEXICAN PLATTER « PLATO MEXICANO (2 PERS.) ~ $1723.00MXN
1143 GR- 40.32 OZ
The perfect combination of beef and chicken fajitas beef and chicken

brochettes BBQ por|< ribs, qunish chorizo, cheese quesodi”qs served
with rice and beans.

La penceci'c: combinacién de fajitas de res % po”o, brochetas de res %
pollo, costilla de cerdo en salsa BBQ, chorizo espaiiol, quesadillas,

acompoﬁddo de arroz y frijol.

SURF AND TURF « MAR Y TIERRA [f-d eI
750 GR - 26.45 OZ S

The perfect combination of Steak and Lobster.

La perfech combinacién de Langos+a y un corte fino.

LOBSTER « LANGOSTA AL GUSTO
Catch of the doy Pesca

Pesca del dia. MARKET PRICE
3¢50 MXN por gramo 3¢50 per gram
P/M-M/P

GRILLED MEATS PLATTER « PARRILLADA DE CARNES
(2 PERS.)1450 GB- 51.15 OZ

$1,750.00M XN

Combination from our western gri||; T- Bone, chicken, flank steak, BBQ

ribs, Spcmisl‘\ chorizo, spring onions and mealted cheese.

La sugerencia del asador Ranchero; T-Bone, pollo, arrachera, costillas

BBQ, Chorizo espcﬁo|, cebollitas ccmbray y queso fundido.

COCONUT SHRIMP « CAMARONES AL COCO 211 GR - ¢465.00M XN
7.45

Served with an orange cl‘mufney.

Acompafiados con un chutney de naranja.

O C Tip not included Propina no incluida




\ ) DESSEKRT - POSTRES

TEQUILA MANGOS « MANGOS AL TEQUILA $200.00M XN

(2 pax) 100% Mexicano 500 GR - 170Z
Mcngo 17 gr. Tequi|o 11/2 oz, Mango |iquor 1/2 oz.
Mango 17 gr. Tequi|a 11/2 oz, Licor de mango 1/2 oz.

CHEESECAKE DE MARACUYA $169.00MXN
FLAN DE CAFE $129.00M XN
2 C  CARAMEL CREPES « CREPAS DE CAJETA $170.00M XN

DELICIOSA

Grandma 's Recipe, Sweet and Delicious.

Crepes 9 gr, Vainilla ice cream 115 gr, Brandy 1 oz, Kahlua 1/2 oz.

Receta de Dulce de la Abuela

Crepas 9 gr, Helado de vainilla 115 gr, Brandy 1 oz, Kahlua 1/2 oz.

250 GR

STRAWBERRIES JUBILET « FRESAS JUBILET $200.00M XN
Brondy 11/2 oz, Red wine 1/2 oz, 1/2 Apricot Liquor oz

Brandy 11/2 or, Vino tinto 1/2 oz y Licor de chabacano 1/2 oz.

125 GR
, $200.00M XN
BANANA FLAMBLE « PLATANOS FLAMEADOS

Brandy 11/2 oz, and Banana |iquor 1/2 oz, a magic touch of sweetnees prepurecl at your
C table Bqndy 11/2 oz, % licor de p|c'1+cmo 1/2 oz.
538 GR (2 PAX)

FRIED ICE CREAM « HELADO FRITO $110.00M XN
Pineapp|e Pifia

Peoch DL.II’GZHO

E 300 GR

<ot

/ Xtabentun 1 oz, Kahlua 1/2 oz
310 ML-1.5 OZ

SPANISH COFFEE « CAFE ESPAROL $169. 00M XN
Brandy 1 oz, Kahlua 1/2 oz

310 ML-1.5 OZ

MEXICAN COFFEE « CAFE MEXICANO $169.00MXN
/\ Tequila 1 oz, Kahlua 1/2 oz

O
@)

310 ML-15 oz , ,
/ IRISHCOFFEE « CAFE IRLANDES $169.00M XN

Whiskey 1 oz, Kahlua 1/2 oz
310 ML-1.5 Oz

O EXPRESSO $53.00 MXN
CAPPUCCINO $63.00 MXN

TEA $40.00 MXN

AMERICAN COFFEE $40.00 MXN

CHILVREN'S MENW - MENVW INFANTIL

-

o ( BURGER WITH MINI POTATOES « HAMBURGUESA MINI $169.00MXN
150 GRS
/\ CHEESE TOES » DEDOS DE QUESO $188.00MXN
/ CHICKEN NUGGETS NUGGETS DE POLLO 150 GRS. $189.00MXN
PASTA TO TASTE - PASTA AL GUSTO 150 GRS $199.00M XN
O (MANTEQUILLA, CREMA, TOMATE, BOLOGNESA)

ORDEN DE QUESADILLAS 130 GRS $169.00M XN
Tip not included Propina no incluida
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