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@ XANTOLO GUACAMOLE VD (v CHICKEN TACOS

Smashed avocado with pico de galfo. Breaded chicken covered in slices of poblano pepper
with a creamy poblano sauce. Served with guacamole

@ STUFFED JALAPEROS and salsa ranchera.
Breadeii apped in bacon, stuffed with AL PASTOR TACOS @ 7 (soy option) 195

goat cheese, philadelphia and oaxaca cheese. Pork or Soya pastor, with grilled pineapple, cilantro
Served with passionfruit sauce. sittired GRlom:

PESCADILLAS (0@ @ BAJA STYLE TACOS _
' Battered Fish or Shrimp with coleslaw.

Fried tortilla stuffed with local fish and salmon, 1
served with coleslaw, ranchera sauce and mayo Dressed with mayo - sriracha.

Y @ TUUANA SHRIMP TACOS
TUNA TOSTADAS (2) (D 249 ‘Bell Peppers, onion, bacon, melted cheese and shrimp.
Chunks of tuna marinated in salsa negra and salsa bruja, ARRACHERA TACOS @ 235

tortillas. Topped with sriracha mayo,
fried leeks. Arrachera with melted cheese, pico de gallo and

guacamole. b

195

195
255

Fried MMB sticks, stl.lf!ed with Monterey RIBEYE COSTMTMo@ B
cheese and chorizo. Served on top of a bed of lettuce, Ribeye, charro beans, cheese crust, onion, coriander,
with green salsa and flour tortillas. accompanied by green sauce.

FRIED CALAMARI 195 - TACOTE XANTOLO @ig surrtc) _

Battered squid served wnth salad, ntiracham . r 'Bh?':ken with mumﬂm

and casse. i 5 in ‘green salsa. Arrachera with Inll pepper and chem in
= , | redsalsa. as

CHEESE FONDUE mmuw@w%mm ass | | 3,10

A mix of chesses malfed with chorizo and cilantro. -~ ||| LOBSTER TACOS @ 3¢
Served with flour tortillas. s § | Grilled Lobster with pico de mango, served with garlic

\,. SHRIMP AGUACHILE @ t L ._\ . 280 butter, guacamole and salsa ranchera.

o ~ Shrimp mixed with lime, on top of a cucumber green 11 Y :
| % ulu, chile serrano and cmm with avocado. | so” & sm
@ MEZCAL CEVICHE @ " SOPA DE LIMA

5 and shrimp aated in mezcal with Ao
Fish, octopus at. me A classic yucmm chicken, li avocado
mango, cucumber and salsa bruja. g and shredded friec m 2

ACAPULCO COCKTAIL Sheimp 20, Mixto 260

Prepared with our house cocktail salsa and avoc:
mwﬂhm"m

: : "t“' ] " habanero chile,
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i , s XANTOLO >
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“\,"'“' tortillas and salsa ranchera. = Tr _ ~ Tuna covered with white and hlack
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»r v ‘i ‘.. v IH I l'
i : c:eeasm and arrachera. l"ﬂﬂ - M” f_ WDLO SALAD ﬁfﬁm

i, NACHES Gamn el _ A mix of lettuces, pi ﬂ)le.
B Classic .—.x:h mm —— _ 2 . strawberry, fried g
> 8 Cheesq‘ de gquo mm -y 1 Dressed with mlﬁw
; O ; Asmmus SAM 3
A bad of arughld, olives, che

asparagus i
a fine hen_;:'d‘ S S|




TACOS
Order of 3

cmm TACOS

mﬂmw in slices of poblano pepper

| ARRACH@;A T/
Arrachera 4
guacamole.

RIBEYE COSTF

Ribeye, charro b
accompanied by gi

LOBSTER TACOS &

illed Lobster
tter, guaca

185

. XANTOLO

Grilled Chicken
Covered with C

' ‘wna AKI SALAD @ Co

ix of lettuces and dressed

vith white and blacl
k bl' o‘l'

‘HIJI'IT@

ALMA MEXICAN
(All margaritas glasses ar
burin-house crafted jalapefio

SARITAS
pefio t
B¢, watermelon

0 syrup.
pirsec, sandia
157 lapefio.
#-Romero
gc, grapefruit juice
fy-agave syrup.
e, jugo de toromnja
flove-romers,
1aMOY (rosens
¥ sec, strawberry A
thamoy. pe
fc fresa y chamoy L

thile Xcatic

* set, cucumber

sitic chili. f
#C jugo de pepino

® xcatic,

amarindo

lg's=c, mango

¥narind

B, pure de manga

Btamarinde

1IXoLoGY OF Ti

Mixologia de la

nand tepache (pry
!'Wlhh da prehisg

Mﬁptalnﬂoq
- \T08 Con plat ““'n"" a1
r /
sardamom, pin&apple, e
arpomo, pifia, clangge hu
Tea

%, Ancho Reyes and-i
o momao, pifia, cla i

\ w..umher jalapefo ai

pino. [alapedo y jengibre

ado,, graperfruit and

I
iy .
itio, Bfeen tomatoe
CLASSIC
_ Clasicos
artint- 219
, vanilla Ha
1 lemon juice an
b 1a :3:.‘ ber e &
deima }‘ # ¥ e
wes 175
INire, | Sm
2 ' ani
omial
led 175
{and
by
" 175 ::.
frathy
| 82
250
Ba
jui
Bax
o



HANTER L0

ALMA MEXICANA

MAIN PLATES FROM THE SEA

@ XANTOLO CHILE RELLENO 25 WHOLE FRIED FisH @
Poblano chile stuffed with beef picadillo, potatoes, Fried fish with garlic, served with salad and rice.
tomato and onion. Served with rice and covered
o oot BUTTERFLIED WHOLE FIsH © asxgr
D etarian option) 265 Butterflied fish with 3 options to choose from.
CLASSIC CHILE RELLENO ") (veg 2 DEADO e 5 S TadNe

Poblano Chile stuffed with Monterey cheese,
accompanied with rice and tomato sauce. ‘ GRILLED OCTOPUS @

VEGAN CHILE RELLENO ﬂ® 49 Octopus marinated in traditional Tikin Xic salsa. =

Poblano Chile stuffed with plantain and sweet potato. Served on top of Xcatic chile risotto.

Covered with mole, al ds and veg h

S il;g!'s“:st@ ied by garlic butt d ed
led lobster, accompani garlic er and serv

@ cocHINITA piBiL @ with chile xcatic risotto

Pork marinated in axiote, baked over slow fire, SALMON

accompanied by p y
refried beans and corn tortillas. Covered in blue cheese sauce. Accompanied by
vegetables and rice.

YUCATECAN Riss @ 285
345
Slow cooked pork ribs, marinated in a jalapeno vinegar, ' OCTOPUS CARNITAS @
served with red rice and white cabbage with tomato, Octopus seasoned in a mix of fine herbs, served with
grilled panela cheese, rice and tortillas.
CARNE EN sU JuGo @ & CARIBBEAN COCONUT SHRIMP

Beef, pork belly and pinto beans. Served with onion, Breaded Shrimp with grated coconut. Served with salad,
cilantro and corn tortillas. rice, passionfruit sauce and mayo sriracha.
340

@ MICHOACAN CARNITAS ©® ] l VERACRUZ SHRIMP @ &
Traditional Mexican pork confit, accompanied with ’ Shrimp covered with a creamy habanero and white wine

A5 xgr.

335

rice, red onion, cilantro, ranchero Sauce and corn tortillas. sauce. Served with rice.

BARBACOA DE PICANA® s0/ || AL AJILLO SHIRIMP @ E
; Shrimp sauteed with guajillo chile and white wine.

Slow cooked beef in maguey leaf, served with red onion, “
guacamole, lime, cilantro and consomme. Yy Eiwea wm'_:'_‘f?' M Ao -

GREEN ENCHILADAS @ 0 tegetarin option) 255 PASTAS
Com tortillas stuffed with chicken, covered in green FETTUCINE XANTOLO <

salsa, lettuce, pickled onion, cheese and cream.
Served with rice. . Alfredo sauce with monterey cheese, baby spinach

: le d cri .
POBLANO CHICKEN © 295 O R A 10
Chicken stuffed with chile poblano, onion and goat FETTUCINE ALFREDO w i

cheese. Served with a creamy poblano sauce and rice. | " Our homemade Alfredo sauce over
. fettuccine pasta.

CARNE ASADA @ e _
® Arrachera marinated with beer. Served with two skewers | @& FETTUCINE SALMON 340

gm" vegetables, guacamole, ranchera salsa and corn | Fettucine in a creamy S aiiivin.
as I
SURF & TURF MOLCAJETE @ (To shero) e
chicken, panela cheese, cactus, MAR & TIERM

xcatic chile and onion. i
spring Served with m"“’i‘f"d »Served with salad and potato puree or franch fries -

3
s £+ 4 CHERA AND " FILET MIGNON
XANTOLO BURRITO e 1s ;&{ & = ® AND LOBSTER

Filled with rice, refried beans, cheese,

[}

pico de gallo andléttuce. Guacamole and sour créam’on
the side.

FAJITAS @

Pepperfs in fajita seasoning, served with . ' Beef . '
corn tortillas, Mexicar rice and W{" i ns i Giar o . e -
e  Shrimp erved and potato puree or french

HAMBURGER ’ 15 a0 @ ARRACHERA
Cheese, bacon, tomato, onion and lettuce, “HCKER 10 0z. g
Accompanied by french fries and pickles. i ol ~ ‘
BEEF SANDWICH s Y FILET MIGNON
Breaded steak witﬂ_.hm-qéé‘igc:, Oaxaca che € \ 00z

onion and lettuce. Served with jalapeios nd f

L




