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BEACH BAR MENU

BOTANERIA/to share, or not...
MEXICO LINDO

$250 mx

(guacamole, pico de gallo, picante de pifia y chiltomate/guacamole, chopped tomatoe,
onion and jalapeno, spicy pineapple with chiltomate)

BOTAQNITA

$180 mx

(hummus de garbanzos y cebolla curtida, pepino con jengibre, aceitunas y limén/pickled
onion and chickpeas hummus, cucumber with ginger, olives and lime)

FRUTGQS CON CIHIlILIE

$120 mx

(jicama, zanahoria, pepino, apio, limdn, aderezo blue cheese y valentina/jicama, carrot,
cucumber, celery, lime, blue cheese dressing and spicy sauce)

CRUDERIA/fresh from the ocean

CIEVICHIE PEE PIESCQ@GDO ILOCAIL ESTIILO YUCQTIECO

$210 mx

(pescado, limén, tomate, cebolla y cilantro/fish, lime, tomatoe, onion and cilantro)

QGUACHIILE DE CamMmaron

$330 mx

(camaron, limon, pepino y jalapefio/shrimp, lime, cucumber and jalapefo)

TeSTAD@ DIE ATUN €ON CHICHARRORN

$260 mx

(atun, chicharrdén, tomate, limodn, cilantro, cebolla, mayonesa y valentina/tuna, pork
rind, tomato, lime, cilantro, onion, mayo and spicy sauce)

TOSTGDPGQ DE PUILPO

$220 mx

(pulpo frito, jengibre, cilantro, limén y cebolla/fried octopus, ginger, cilantro, lime and

onion)

TORTERIA/let’s call it a sandwich
TORTA DE ATUR $290 mx

(atun, tomate, cebolla, cilantro, mayonesay
chicharrén/tuna, tomatoe, onion, cilantro, mayo
and pork rind)

TORTQ DE CERBO $230 mx
(cerdo asado, limdn, epazote, habanero,
chiltomate, aguacate/baked pork, lime, epazote,
habanero, chiltomate sauce and avocado)
TORTG DE RIES $310 mx
(brisket, leche de coco, curry panang, cebolla
curtida, cilantro y lechuga/brisket, coconut milk,
curry panang, pickled onion, cilantro and
lettuce) _

TORTG DIE CQMAPRON TEMPURG $320 mx
(camardén tempura, mayonesa, tomate, lechuga,
aguacate y cilantro/shrimp tempura, mayo,
tomatoe, lettuce, avocado and cilantro)

TORTQ DIE PIESCQDO TEMPURAG $240 mx
(pescado tempura, mayonesa, tomate, lechuga,
aguacate y cilantro/fish tempura, mayo,
tomatoe, lettuce, avocado and cilantro)

TAQUERIA/you know this one

PUIERCO POC CHUE $210 mx
(costilla de cerdo, limon, epazote y salsa de
chiltomate/pork rib, lime, epazote and
chiltomate sauce)

RIES CON COCO $290 mx
(brisket, mantequilla de cacahuate, leche de
coco, cebolla y cilantro/brisket, peanut butter,
coconut milk, onion and cilantro)

TQCOS TEMPURG

(con repollo, rabano, jalapeno, mayonesa y
cilantro/with cabbage, radish, jalapefio, mayo
and cilantro)

pescado/fish $270 mx

camardn/shrimp $320 mx

/_n‘/X“/—

* Los alimentos que se manejan en este establecimiento cumplen con los mejores estandares de calidad e higiene, sin embargo
el consumo de alimentos crudos es responsabilidad de quien los consume.

*All the food and cooking procedures of this restaurant fulfills the essential requirements of quality and higene, yet
consumption of raw food is responsability of the client.
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COCTELERIA CLASICA/
CLASSIC COCKTAILS 245 mx

margarita, margarita mezcal, mojito, mimosa,

HlIE
=

daiquiri, pina colada, caipirina, caipiroska, bloody
mary

#letshaveacoco

HOUSE COCKTAILS 275mx
TlL@ BERRY

(Licor Xila, tequila Cascahuin, zarzamora,
jugo de pifa, miel de agave/Xila liquor,
Cascahuin tequila, blackberry, pineapple
juice, honey syrup)

FILOR BIE MMa@YOo

(mezcal Gem & Bolt, concentrado de
naranja y vainilla, aquafaba, miel de agave

/CGem & Bolt, orange and vanilla concentrate,

aquafaba, honey syrup)

ClLUKWa

(pox Siglo Cero, licor de café Corajito, jugo
de limdn, jugo de naranja y cerveza de
jengibre Parasol/Siglo Cero pox, Corajito
coffee liquor, lime juice, orange juice,
Parasol ginger beer)

RAMZ TONIC

(Gin Hendrick’s, tonica, laminas de pepino,
rodajas de toronja, rodajas de limon,
cardamomo/Hendrick’s gin, tonic, sliced
cucumber, sliced grapefruit, sliced lime,
cardamom)

cammmin

(sotol Sotomayor, jugo de sandia,
concentrado de jengibre, miel de agave
/Sotomayor sotol, watermelon juice,
ginger concentrate, agave syrup)

PINIEQPPIIE EXPRIESS

(gin GM, jugo de pina, jengibre, romero,
miel de agave/CM gin, pineapple juice,
ginger, rosemary, agave syrup)

HOMBRIE LQGARTO

(mezcal Unidn viejo, reduccion de pina,
bleo de limdén amarillo/Unidn viejo mezcal,
pineapple reduction, yellow lemon
saccharum oil)

M®COCOo

(whiskey Juan Montana, jugo de pina,
aquafaba, leche de coco, jugo de Ilimodn

y jarabe de maiz/Juan Montana whiskey,
pineapple juice, aguafaba, coconut milk,
lime juice, corn syrup)

SOUTHTONIEC

(gin Gin & Stone, Aperol, jugo de pina, jugo
de limén, jarabe de maracuya/Cin & Stone
gin, Aperol, pineapple juice, lime juice,
passionfruit syrup)

FlL@MMING O

(mezcal Unidn, jugo de toronja, miel de
agave/Union mezcal, grapefruit juice,
honey syrup)

CO COIFIFIEIE

(café cold brew Chale, ron, licor Kalani, jugo
de pifa, jarabe de agave, licor de coco/
Chale cold brew, rum, Kalani liquor,
pineapple juice, agave syrup, coconut liquor)

*Todos nuestros precios son en pesos mxn e incluyen iva.

*All our prices are in pesos and includes taxes.




CERVEZA/BEER

CERVEZA ARTESANAL/

CRAFT BEER
Allende: Golden ale &
Brown ale

SODA

AGUA/WATER

Natural 290 ML.
Natural 473 ML.
Mineral 473 ML.

JUGOS FRESCO/
FRESH JUICE

VINO/WINE

BILANCO U IHITIE
Domaine des Cassiers
FRA Sauvignon Blanc
Heritage du
Consellier FRA
Chardonnay
Berg&Tail

Riesgling

Muscadet Sure Lie
FRA Sauvignon Blanc

265 mx

265 mx

265 mx

265 mx

ROSADO|ROSE

Le Poussin Rosé FR
Crenache

Bertarose Chiaretto ITA
Merlot Chiaretto
Whispering Angel FRA
Crenache

265 mx

265 mx

TINTO/RED
Mezzacorona ITA
Pinot Noir

Brisa Cabernet CHILE
Cabernet Sauvignon

ESPUMOSO/
SPARIKLING

Scarpetta ITA
Espumoso

Scarpetta Rosé ITA
Espumoso rosé

Moét Imperial FRA
Champagne Brut

Moét Imperial Rosé FRA
Champagne Rose

265 mx

265 mx

120 mx

140 mx

80 mx

90 mx
120 mx

130 mx

120 mx

)

1,290 mx

1,290 mx

1,290 mx

1,290 mx

1,290 mx

1,290 mx

2,250 mx

1,390 mx

1,390 mx

1,290 mx
1,290 mx

3,500 mx

4,200 mx

SMOOTHIES
MayYaN BIETOX

220 mx

(naranja, pifia y chaya/orange, pineapple

and chaya)
MaNGO CITRUS

(mango, pina, limon, naranja, jengibre y
menta/mango, pineapple, lime, orange,

ginger and mint)
PaQPGYa blaVvola

(toronja, pifa, fresa y papaya/grapefruit,
pineapple, strawberry and papaya)

PIN@ TaN

(naranja, zanahoria, pifla y platano/orange,
carrot, pineapple and banana)

GINGIER @PPILIE

(pifia, manzana y jengibre/pineapple,

apple and ginger)

DESTILADOS/SPIRITS

MIEZCAQL

Ojo de Tigre Espadin/
tobala

211 Salmania

TIEqUIILG

Revolucion Reposado

Revolucion extra anejo
Cristalino

Don Julio Anejo

Don Julio 70 cristalino
Clase Azul Plata

Clase Azul Reposado

Gl
Hendrick’'s
Bobby's

RON/RUMM
Habana 7 anos
Zacapa 23 anos

WYIHII S I
Macallan 12 anos
Black Label

Blue Label

Jack Daniel’s

VoDIKa

Grey goose
Belvedere

*Todos nuestros precios son en pesos mxn e incluyen iva.

*All our prices are in pesos and includes taxes.

U

220 mx

350 mx

260 mx
330 mx

250 mx
290 mx
490 mx

590 mx

310 mx
560 mx

220 mx
380 mx

360mx
290mx
1,150mx
220 mx

320mx
320mx

)

2,550 mx

6,150 mx

3,250 mx
3,950 mx

2,950 mx
3,350 mx
6,490 mx

8,750 mx

3,650 mx
5,750 mx

2,550 mx
4,850 mx

4,250 mx
3,550 mx
13,950 mx
2,550 mx

3,950 mx
3,950 mx



