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BREAKFAST

Chilaquiles Rojos

Corn tortilla chips / red salsa / crema /
queso fresco / white onion / cilantro /
choice of side (VEG, GF)

Chilaquiles Verdes

Corn tortilla chips / green salsa / crema /
queso fresco / white onion / cilantro /
choice of side (VEG, GF)

Fritata
Unfolded omelet / milk / choice of spinach,

ham, vegetables, chorizo, or mushrooms
(VEG, GF)

Huevos Rancheros

Eggs / corn tortilla / tomato / onion / garlic /
chiles / refried beans / crema (VEG, GF)
Omelette

Eggs / spinach / ham / chorizo / vegetables
(VEG, GF)

Eggs

Prepared your way / choice of side (VEG,
GF)

Tortas

Bolillo roll / avocado / tomato / onion /
crema / choice of meat or chicken

Molletes

Open-faced toasted sandwhich / refried
beans / cheese / Mexican salsa (VEG)

Quesadillas
Flour tortilla / melted cheese (VEG)

Sandwich I"Montecristo

Bread / ham / cheese / mayonnaise /
mustard

Enfrijoladas

Corn tortillas dipped in beans / queso
fresco / crema / white onion / chicken
(VEG, GF)

Burrito

Flour tortilla / refried beans / Mexican salsa
I guacamole / choice of chicken or meat

Gorditas Rellenas

Thick corn masa pocket / refried beans /
cheese / choice of vegetables, chicken,
meat, or mushrooms / salsa

Sincronizadas
Flour tortillas / ham / melted cheese

CHOICE OF SIDES

Chorizo IMexcian Salsa
Sausage French Fries
Ham

Refried Beans

Guacamole
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APPETIZERS

Tropical I"exican Salsa

Pico de gallo / tropical fruit / guacamole /
corn chips (VEGAN, VEG, GF)
Shrimp Aguachile

Fresh shrimp / lime juice / onion /
cucumber / cilantro / avocado (GF)

IMushroom Quesadillas

Flour tortilla / sautéed mushrooms / melted
cheese / chipotle cream sauce (VEG)

Stuffed Avocados

Fresh avocado / choice of sautéed shrimp
or smoked marlin / lime / cilantro /
seasoning (GF)

Fresh Ceviche

Fish or shrimp / lime juice / tomato / onion /
cilantro / cucumber / served with tostadas
(GF)

Crunchy Taquitos

Crispy corn tortillas / shredded chicken /
chipotle cream sauce / salsa

Mini Sopes
Thick corn tortilla boats / refried beans /

choice of meat / fresh salsa / ranchero
cheese / chopped lettuce

Coconut Shrimp

Fresh shrimp / grated coconut crust /
mango / fresh mint salsa (GF)

Mexican Style IMeatballs

Seasoned beef / herbs / tomato sauce /
served on toothpicks (GF)

SOUPS & SALADS

Grated Vegetable Salad

Jicama / beets / carrots /
cucumbers [ avocado /
grilled broccoli / lime salsa
(VEGAN, VEG, GF)

Cream of Chile Poblano
and Spinach Soup

Poblano peppers / fresh
spinach / creamy / chicken
broth (VEG, GF

Arugula Salad with Goat
Cheese and Strawberries

Toasted nuts / balsamic fruit

dressing (VEGAN, VEG,
GF)

Mexican Caprese Salad
Fresh roma tomato /
avacado / local panela
cheese / fresh basil / basil
pesto sauce (VEG, GF)

IMixed Green Salad

Romaine lettuce / seasonal

fresh vegetables / tomatoes

/ cucumber (VEGAN, VEG,
GF)

Tortilla Soup

Chile guajillo broth /
shredded chicken / avocado
| fresh cheese / crema /
crunchy tortilla strips (GF)

Nopal Cactus Salad

Tender cactus strips /
tomatoes / onion / serrano
chile / cucumber / cilantro /

lime (VEGAN, VEG, GF)
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MAIN COURSE

Shrimp Wrapped with Bacon

Shrimp / crispy bacon / cream cheese /
jalapefio (GF)

IMarinated Ahi Tuna (Seasonal)
Fresh caught tuna / soy sauce / sesame oil
/ ginger / garlic / lime / sesame seeds

Alambre

Grilled steak / chorizo / bacon / onions /
bell peppers / melted cheese / selection of
salsas / warm tortillas (GF)

Stuffed Chicken Breast

Crispy breaded chicken breast / spinach /
melted cheese / ham / tomato cream sauce

Red Snapper (Seasonal)

Whole Red Snapper from the Nayarit
coastline / garlic oil / lime / fresh herbs /
grilled (GF)

Sesame Crusted Mahi-Iahi

Fresh Mahi-Mabhi / crunchy sesame crust /
mango / fresh fruit salsa / lime (GF)

Taco Party

Handmade corn or flour tortillas / choice of
beef, chicken, pork, seafood, or
combination / cilantro / white onion / variety
of salsas / lime (VEGAN, VEG, GF)

Grilled Arrachera

Tender marinated flank steak / garlic / lime
/ Mexican spices / grilled to perfection (GF)

Classic Chile Relleno
Fire roasted poblano chile / egg batter /
choice of shrimp, chicken, or cheese /

ranchero tomato salsa / crema / queso
fresco (VEG, GF)

"Zarandeado” Fish

Red snapper / smoky / traditional Nayarit
spice marinade (GF)

Paella

Saffron rice / fresh seafood / pork ribs /
chorizo / bell peppers / tomatoes / onions /
(GF)

Chicken in Salsa Verde

Grilled chicken breast / roasted tomatillo
salsa / garlic / onion / cilantro / serrano
chile / crema (GF)

Oaxacan Enmoladas

Corn tortillas / rich dark mole sauce /
potatoes / choice of chicken, fish, shrimp,
or panela cheese / sesame seeds / crema
*Contains Nuts

Baja Style Fish or Shrimp Tacos

Beer battered or grilled fresh seafood / corn
tortillas / Mexican salsa / cabbage / crema /
lime / avocado (GF)

CHOICE OF 2 SIDE DISHES

Sautéed Vedetables Creamy IMexican Spaghetti Refried Black Beans

Grilled Vedetables IMixed Salad Refried Pinto Beans

Mexican Rice Grilled Pineapple IMashed Potatoes

Pineapple Rice Potato Picadillo

Whole Black Beans Cauliflower "Capeado” in Tomato

Sauce



Drinks

Cold Coconuts

Organic locally sourced coconuts

[Margarita

Tequila / fresh lime juice / salt rim / blended or on the rocks
[ variety of fruit flavors available

Pifia Colada

Fresh pineapple / coconut cream / white rum / blended with
ice

I"ojito
White rum / fresh lime juice / mint leaves / sugar / soda
water

[Micheladas

Clamato juice / lime / hot sauce / salt rim / cold beer

Cervezas

Corona / Pacifico / Modelo / Negro Modelo
/| XX / Sol

Café de Olla

Organic Mexican coffee / natural sugar /
brewed in traditional clay pot

Aguas Frescas

Seasonal fresh fruit / water / cane sugar / non-
alcoholic
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DESSERTS

Chocolate Coconut Avocado IMousse

Dark chocolate / coconut cream / fresh
avocado / natural sweetener / garnished
with fresh fruit (VEGAN, GF)

Flan Imposible

Chocolate cake / classic vanilla flan /
caramelized sugar

Dulce de Leche Banana Cake

Moist banana cake / dulce de leche /
caramel sauce / toasted pecans

Plantains Flambé

Ripe caramelized plantains / brown sugar /
cinnamon / flambéed tableside / served
with vanilla ice cream (VEGAN, GF)

Traditional I"exican Flan

Rich custard dessert / cream / vanilla /
caramelized sugar (GF) (Minimum order for
6)

IMocha Cake

Moist chocolate cake / mocha buttercream
/ chocolate ganache (Minimum order for 6)

Grilled Peaches and Pineapple
(Seasonal)

Fresh peaches / pineapple / local honey /
grilled / garnished with lavender / fresh mint
(GF)

Fresh Exotic Fruits

Seasonal fresh and exotic fruit selection /
sweet honey lime salsa (VEGAN, GF)

Tres Leches Cake

Light sponge cake / whole milk /
evaporated milk / condensed milk /
whipped cream / available in chocolate or
vanilla (Minimum order for 6)




