
APPERTIZERS 
 

Ensalada Caribeña 
Green salad, cucumber, shrimps and fresh mango 

 
Ensalada Bistro 

Mixed greens, fresh spinach, goat cheese, nuts and mushrooms 
 

Aguacate relleno 
Shrimps served in avocado with  cocktails  sauce 

 
Seviche de Camarones 

Mexican seviche of shrimps 
 

Tamales rellenos de  hongos en salsa de vino tinto 
y camarones 

Tamales stuffed with mushrooms to red wine and shrimps 
 

Flautas de mariscos 
Corn tortilla stuffed with seafood 

 
Hígado encebollado a mi estilo    

Paté of chicken liver served with bread and onions to red wine 
 

 



SOUP 
 

Crema fria de Aguacate y pulpa de cangrejo 
Cold avocado creame with crab 

 
Pozole de camarones 

Pozole Soup of corn with shrimps 
 

FISH AND SEAFOOD 
 

Filete de pescado a la Veracruzana 
Filet of fish cooked in tomatoes sauce with green olives, 

onions ,and caper  served with integral Mexican rice 
 

Camarones al Ajillo 
Grilled shrimps in sweet pepper and garlic sauce  

served with rice 
 

 Langosta a la parilla 
Grilled fresh lobster (600gr) served with fettuccini alfredo  

end red caviar 
 

Mariscada (for 1  person) 
Mix of seafood grilled with vegetables  

 
Filete de pescado Empapelado   

 Filet of grouper baked with mussels, clams and vegetable 



 
MEATS 

 
Filete de Res 

Fillet of beef served with �romeritos� 
 

Pechuga de Pato 
Breast of duck served with stewed white beans 

 
Arrachera Norteña 

Original northerner flank  steak �Arrachera� served with 
guacamole 

 
Chiles rellenos de carne y queso 

Poblano chilly stuffed  with ground beef and cheese, seasoned 
with tomatoes sauce and fresh cream served with rice 

 
 Pollo con Mole y papas con anjojoli 

 Chicken with mole �chocolate sauce� served with potatoes 
and sesame seeds 

 

PLATOS VEGETARIANOS 
 

Rajas de chile poblano y queso fundido 
 Poblano chilli to cook with cream and corn served  

with grilled cheese 
 

Burrito de verduras 



Fresh flour tortilla stuffed with mix vegetable, refried beans and guacamole 
served with salad 

 
 
 
 

DESSERT 
 

Parfé to Rum 
Served with 3 sauce �chocolate, cappucchino and cajeta� 

 

Mousse de chocolate 
Mousse of dark  and white chocolate  

 

Tiramisú 
Original italian dessert of coffee 

 

Helado tropical 
Ice cream with hot tropical fruits 

 
 
 
 

DESSERT COCKTAILS 
 

CAFFÉ MAYA 
Coffee with coffee liquor, xtabentun, ice cream and cream 

 

CAFFÉ MEXICANO 
Coffee with tequila, ice cream and cream 

 

CAFFÉ ITALIANO 
Coffee with coffee liquor, amaretto, ice cream  

and cream 
 

CHOCOLATE MARTINI 



Chocolate milk, martini and fresh cream 


