SNACK

LUNCH

® AVOCADO MASHED $210 QUESADILLAS $220
Tortilla Chips, Pico de Sour Cream, Smashed Tomato Sauce
Gallo Add:

© TUNA POKEBOWL 207 s320 @ Vegetables $210
Edamame, Cucumber, Carrot, Jicama Chicken Breast 4 oz $250
Avocado, Steamed Rice, Sesame Seeds, Skirt Steak 4 0z $270 | @ Shrimp 4 oz $310
Teriyaki Sauce TACOS

SEASONAL FRUIT CARPACCIO $190 Pico de Gallo, Guacamole, Lemon
Seasonal Fruits, Citrics Supreme, Orange Juice, Q- Mushroom and Vegetables $220
Fresh Mint « Chicken 50z $230

® ROMA STYLE SALAD $300 * Skirt Steak 50z $280
Letuce Mix, Cherry Tomato, Red @ TACO BAJA STYLE
Onion, Red Pepper, Cucumber, . . . -
Olives, Feta Cr?gese, Lemon Grilled or Br_eaded, Mayonnaise, Chipotle Chili,
Vinaigrette, Oregano gﬁlgggvdbﬁco de Gallo, Guacamole, Lemon

* Shrimp 4 $340
@ PECAN SALAD s0 9 [ onmp ez
, @ ¢ Fish4oz $340
Organic Lettuce, Orange Supreme, Pecan
Nuts, Cucumber, Beets, Mint, Basil, Lemon ® MAKE YOl;R OV\f/N PIZhZA $300
o Up to 4 ingredients of your choice:
Vinaigretie Pepperoni | Italian Sausage | Serrano Ham with
@ OCTOPUS COCKTAIL 4oz $330 |A£>ugu§| o T | Mixed
. . ear-Blue Cheese | Tomato| Mixe

@ Cocktail Sauce, Squid Ink, Octopus, Red Mushrooms | Bellpepper | Onion |€ Jalapefio
Onion, Cilantro, Cucumber, Radish, Garlic Chili | Extra Cheese
Oil, Lemon Juice, Cherry Tomato

® MUSHROOM TOAST $230

& LOCAL F!SH CEVIC_HE Sourdough Bread, Fried Mushroom, Provolone

Leche de Tigre, Red Onion, Serrano Cheese, Mixed Green Salad, Cherry Tomato,

Chili, Coriander, Habanero Chili, Pesto, Balsamic Vinegar

Cucu.mber $390

* Shrimp 4 oz sa0  © CLUB SANDWICH $300
’ F'.Sh 4oz Chicken Breast 4 oz, Ham, Bacon, Lettuce,

* Mixed 5 oz $540 Tomato, Avocado, Jalapefio Mustard, French

@ CHILTEPIN STYLE Fries, Pickles

@ SHRIMP AGUACHILE 40z $330 @ CRISPY CHICKEN SANDWICH 6oz $300
Cucumber, Red Onion, Coriander, Chiltepin Focaccia Bread, Chicken Breast, White
Chili Cabbage Salad, Cucumber, Chipotle

@ BLACKED SHRIMP AGUACHILE 40z  $330 Mayonnaise
Marinated with Citrus, Roasted Onion, $340
Habanero Chili, Red Onion, Coriander, Radish, CHEESEBURGUER_

Cucumber Beef 7 oz, Caramelized Onion, Bacon,
Manchego and Cheddar Cheese, Lettuce,

Q@ SEAFOOD COCKTAIL, VERACRUZ  $380 Tomato, Pickles, French Fries, Tamayo Sauce
NSPIRATION 402 @ COCHINITA SANDWICH $260
Catch Of The Day, Shrimp Octopus, Cherry FROM MERIDA CITY
Tomato, Herbs Qil, Shallot, Cilantro, ) )

Radish, House’s Sauce, Chili Oil S_hredded Pork 6 0z, Coriander, Mayonnaise,
Pickled Red Onion and Habanero Sauce

@ OCTOPUS TOSTADA 30z $350 5420

@ Avocado Cream, Cucumber, Red Onion, ¢ FISH AND CHIPS 6oz
Serrano Chili, Mint, Jicama, Habanero Chili French Fries, Catch Of The Day, House's
Aioli Dressing, Lime
CHICKEN_S WINGS 10 0z $320 @ SNACKS
Ranch Dressing and Crudites @ - Rome Squid Style 50z $240
Choose up: BBQ | Buffalo @| Garlic and Lemon « French Fries $150

@ NACHOS 230 « Parmesan Fries $150
Gratinated with Mozzarella Cheese, DESSERTS
Refried Beans, Guacamole, Pico de « Sorbet of the Day $200
Gallo, Jalapefio Chili, Sour Cream  Ice Cream of the Day $200
Add:

Flank Steak 5 oz $300 * Carlota Fruit, White Chocolate _ $200
Chicken Breast 5 oz $260 » Creamy Vanilla with Hibiscus Hail and Fruits $200
Sauce
Q FISH @ SEAFOOD Q veean & veceTarian oLUTEN FRee @) spicy
Prices are in Mexican pesos and include taxes.
Notice: Consuming raw or undercooked meats, poultry, seafood, MSCN|X-24

shellfish, eggs or unpasteurized milk may increase your risk of foodborne
illness.



