MEZCALITAS
Cocteles preparados a base de mezcal,
escarchadas con sal de jalapeno o
jamaica. Mezcal-based cocktails,
glazed with jalapeno or hibiscus salt.

Passion: $180

Maracuya, miel de agave,
controy, albahaca. /Agave
honey, passion fruit, controy,
basil.

Cucumber Honey: $180
Pepino, albahaca, miel, soda,
tonic y splash de limon./ \
Cucumber, honey basil, soda, i e
tonic, lime.

Gavilan Reyes: $180 |
Toronja, pepino, licor ancho reyes, !
albahaca, romero, miel de agavese s

/Grapefruit, cucumber, ancho chili liquor,

basil, rosemery, agave honey.

Sirena Roja: $180
Jamaica, miel de agave, controy, limén.
Hibiscus, agave honey, controy, lime.

Cerveza Ar tesanal
Marina Bartolome

SESSION IPA 41%
suave tt||.l_lllrrn|ii| i!hl_
notas citricas y florales
mooth. moderate bitlerness

citrus and Horal note
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Salii i $55
Tecate Light.$55
Victoria i.cebe $55
Heineken Cero...$50
XX Lager: i $50
Ultra  Amstelis i $60
Heineken....ooereeeeeen$65
Modelo Negra.........$60
Modelo Especial..$60
COTONA; rvesi-bsvnsss $45
Pacifico...........$45

OJITOS
NIARGARITAS

&

DAIQUIRIES

Passion/Maracuya $160
StrawBerry/Fresa $160
Hibiscus/Jamaica $130
Blue Margarita $130
Tamarindo $130
Platano $130
_Limén $130
"™ Kiwi $160

Ruso
B(-?L‘r;\
Tequila S
Pina
Rum
Blu )
Paloma $120
Mai Tai $120
Pinada $80

SOFT DRINKS

Orange Juice
Orange Water
Orange & Soda
Lemonade
Lemonade & Soda

Perrier
sparkling water
Sprite

Coke

Diet Coke

Zero Coke

Fanta
Bottled Water
mineral water

™

BEBRIDAS

Jugo de naranja....... $§10
Naranjada............... 345
Naranjada Mineral. $50
Limonada......945
Limonada Mineral..$50

Agua mineral

T gy

PerTier......conseisssessasnss DD
SPIILE. ccecesecsisisssssssseonad 4D
COCA.....ioiiimtibsisssa

Coca l.ighl.........‘......,.. $45
Coca Zero...
Fanta... b
Agua embol:ella.da,

Agua mineral crista

1
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f r’d"f ‘ LN BLUE CORN TORTILLAS

ﬁsh strlpgbattered with cheese §
th purple tabbage (3 22) 200

ShnmpTemfﬁm -
shrimp battered, with cheese & garnished df
with purpleca age 3 pz) 200 o :

CnspyShnmp iy G
shoimp in cri d;;y battered with cheese &
; garms ed w1 purple cabbage (3 pz} 200

CrISPY battered, with cheese &
ith purple cabbage. (3 p2) 180

Flanksteak guacamole
premium flank steak tacos with cheese &
'_,guacamole (3 p2) 8270

& MAIN COURSE #2
~Live Lobster P.P.G/P.T~

~Whole fried fish. P.P.G~

~ Tikinxic style whole fish.~
P.G

Mabhi -Mahi fish fillet
butter & garlic. 33

Shrimp
-In garlic butter 365

-Crispy breaded. 435

-Coconut mango habanero. 445

Octopus 465
-House recipe of paprika & lime

-In garlic butter
-Fried

~Surf & Turf~

-Picanha jeogr 555
-Flank steak 300gr 475

Add lobster or shrimp with an extra cds;t [| (]
(P.EG) 8
~all main courses ave served with mﬂ {

_mashed potatoes & sauteed
mrmary ?eggzer , ‘!

;~r-' N



APPETIZERS SOUPS
Caribbean Chips
Crispy fried thin layers of plantains and sweet Seafood spicy soup

hearty shrimp b;oth wn:h conc"h octopus and
fish . 26;-{-11mfn)

potato. 95

Cheese empanadas

Thin blue corn dough filled with tip top cheese
(3p2). 145

Chipotle-mayosalmon tostada
salmon chunks, avocado, seasoned with hmc

&, black sesame seeds. .

Guacamole s

smashed avocado with lime, tomato, Oﬂit;‘ntz
garnished with cheese crusts. . [85-

Bacon Jalapefios i
stuffed with cream cheese. . (3 pz) 180 Lobster Bisque_
Delicious and creamy lobster soup covered in
puff pastry. 330
SEAFOOD FRITTERS
CEvICHES ® Fritter platter great for sharing
Traditional style seasoned with lime mix of cri ﬂ shrimp, fish &
tomato, onion and cilantro with your choice of: tempura s
ceomchiz00  ~shrimp'. 365 sweet potato chips & fries. 495

-octopus .385 -fish.290  -mixed. 385

Fried octopus

first fried, then seasoned with the house recipe
and mixed with tomato, cilantro & onion. 385

Shrimp Coctail 365
Seafood Coctail 330 J
Shnmp gctopus & conch in coctml saucc w:th



Café americano
Café americano
Descafeinado

Espresso ....$40

va... 360
Latte Almendra $60
Capuchino...$60

-Fresa con leche $50

-Papaya con leche $70
-Chocolate y leche $70
Pifia..$70 conagua
-Fresa..$70

-Jugo Verde...$70

-Smoothie Tropical: $80

fresa, pifia, platano y maracuya.

laza.

Re num

Taza...$50
Doble..$60

r:
LN

(

. $60
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con leche $70

Sobretomﬂashedmsa

Con frijol y papas a:' romero
-Huevos rancheros...$140
-Huevos divorciados...$120
-En salsa verde, con crema,

queso y cebolla.$120

-Huevos motulenos....5120
sobre tostadas, platano frito,
salsa de tomate, chicharos,
jamoén y queso en cubitos.

‘Huevos al gusto:

Con frijol y papas al romero

-Estrellados..$90
-Revueltos/mantequilla. $80
-con jamon...5100
con tocino...$120
-con Longaniza...$140
Embutido de cerdo con
achiote y especias yucatecas.

-Benedictinos en salsa de :
Aguacate con ueso fresco.$120
-Frijol y longaniza. $120

_Bowl de fruta de temporada
con yogurty granola.....$110

-Plato de fruta.......cmiens $70
_Hotcakes con fruta.........$90
-Hotcakes de zanahoria.

con azucar glass, 6 :
glaseados de canela .$120

-Hotcakes con Nutella
y queso de bola..............

$140

hecho en casa. con
f:c‘r}:ugn, cebolla y tomate
-Jamon y queso. $140
Jamdén y filadelfia. $140
-Salmon y filadelfia: $150

-Jamon, queso crema
v peppgmni.gfﬁo
-Jamén, manchego y

pepperoni.$140

-1/2 baguel tostado,
mantequilla, aguacate
y huevo estrellado $100

home nu uh wead

buttered j“! d with beans
sauce & protein of youwr choice
grated with chee se & cream

panndesam:lcon

relluwdl
cre.mn v qmo.rruo{' e

-Salsa de tomate roja:
-huevo $130
-pollo $150
-Salsa de tomate verde:
huevo $130




-Orden de longaniza
Tortillas hechas a mano, frijol con
queso de bola y cebolla curtida.
$100

-Enfrijoladas.
Tortillas de harina, rellenas de
pollo baniadas en frijol, crema,
cebolla v queso blanco. $90

_Enchiladas de Mole.
Tortillas de harina. rellenas de
pollo, banadas en mole, crema,
cebolla v queso blanco. $120

-Enchiladas Suizas.

Tortillas de harina, de pollo, con
salsa verde y crema, gratinadas
con queso mozzarella. $100
-Torta de cochinita

con cebollita moraday chile
habanero. $ gy

-Jugo de naranja.......
_Naranjada...:...cona,
-Naranjada Mineral..
-Eimonada. i -
-Limonada Mineral...
“Agua mineral

Perrier $75

-Agua mineral............$40
ASPTIE ijuimriatdssserissachiass b AL
COCa ) e D40
-Coca Light.....cone-u-.340
“COCA ZET0! s missnrmsntionss $40
AR it ASAD)
-Agua embotellada...$40

Mfww?
RO 5 010 =

soasrsssss 3150
. 5 V.1
vereeenrer 3100

¥ Please share with us!
[}] Marina Bartolomé
() marina_bartolomeisla

B +52 998 274 8169

[ )+52 998 870 4126

desayunos com ;_J'etos en porciones

pequenas con jugo de naranja.

Rojos o verdes: "

-Huevo $110

-Pollo $130

-Huevoy pollo
$150

-Huevos con jamon
o tocino, pan'y fruta
$120

-Hotcakes con
nutella y fruta $120

-Hotcakes con
fruta $100

-Dos huevos con
jamon o tocino y
dos hotcakes.
$150




CHICKEN
~Yucatan style chicken fillet. 315~
~Crispy breaded chicken. 235~

 sevved with mashed potatoes & sauteed
rosemary VeggLes-

. BURGUERS,
Lobster pizza e IN FRESH BAKED SESAME BUN

180grs of lobster, pomodoro sauce, oregano =7

and mozzarella cheese. 450 : Bacon cheese burgue_r 520

Jetuce, tomato, onion & house dressing

Srhimp. 250 Hawaian. 225

Peperoni. 225 Seafood.335 Crispy chicken Buftalo 180
pickled purple cabbage & house dressing

Pasta
- Alfredo - Rossa. 215 SRACHRS
= BExtras: : .
1 g L ~ Chicken & Fries 195
5 Chlclfen. 45 % crispy chicken tenders with french
py chicken. 75 i fries & chipotle mayo
: + =Shrimp. 95 © a4 Y :
52*, ?]I?s‘?_r 90grs 170 1ﬁ Lspy n}:i}::isn&ah}il Fenc{ers with french
B Ei7 . . ETEY P XXy X C C :
o dw u: },;fﬁ_?”t’ ?Jadg'_garlz'c #% Ly 1potie mayo
LS LY O i B French Fries. 100
Por protocolo del Restaurante: @ Se permiten 3 cuentas por mesa. B

A ®En una cue ini j
‘ 5 nta se aceptan Unicamente 2 tarjetas, @ Pagos en tarjeta mayores a los $600 pesos
staurant protocol: @ 3 accounts per table are allowed ‘

| ®0 [
n 2 cards are accepted in one account. @ Card pay

m
— ents greater than $600 pesos.




