it M ra 0O SHARE
CARPACCIOOFSALMON S
siimot, capers, sesame ol acy souce, retf onlon
mon salt and pepper
GBUACAMOLE S
RUVIAN CEVICHE S
lime juice and grean chill

eparod with omon

y with crackoes tortilts ctwprs &nd salsa

ALAMARI $
n borhs socved with & dip of jalapeno
" " y Oon 1he sido
THEESE S

{0 sauce, bolliet boan and

SREADED PORTOBELLO MUSHROON $

heese and fine herts with mango sauce

SUMMER SALAD $

resh ot 5 oranges slices, cwamelized wsinuls

uits and vanilia vnagrette

4IMP CAESAR SALAD $

RIS CHOAG! OTessing WiIN frean parmasan cheess
ALCATRACES SALAD $
Cambnanon of resl) season all iituces maunnated n oid

NURTM G wiagreile ang !\u.’loy
gursen vagelables balsamic. lomatoes

ana fnipd goat cheese Dals

SQUP AND CREAM w48

SEA FOOD SOUP $

Shamp.octopus fish calaman and mussols with a (ouch

Of ctantto and & vocado,

TORTILLA SOUP $

Tragimonat soup willi Aunt Marthi's recips, with bis of
WVOCado, choeso croam,

shons of chith and huajilio and pork nnds.
ALCATRACES CHICKEN BROTH

Tenoer pince of Chicken with fite and vegoelaties.
CREAM OF THE DAY

Aslk st your walter.

220

135
245

160

155

185

120

185

135

MEXICAN CORNER « 0"

STUFFED CHILI

Daulicio o ahiffed with chaste wiih an srguisite

5 potitano ¢
warvard with rice and beans(2pcs |

OUR TRADITIONAL MOLE POBLANO
kod chickan bathed

1At and of LganG saucs

Tender places of parfoctly e
In anartisan mole potlane sauce sersed with fce and beans
ENMOLADAS

Sarvad walh nca and beans(4nincas )

TRADITIONAL ENCHILADAS

Red of green sauce, accompaniod with white rice and refried beans
LIVER TOPPED WITH ONION

[250GRS ) Sarved with refried beans

BEEF MIXED WITH CHILE "SPICY"

(200grs \Served with refried beans.

TAMPIQUENA

1250grs |Cooxed with onion, tomato and chile. served with refies Sesns

ITALIAN CORNER %3248
LINGUINI PASTA WITH SEA FOOD

Great combination of ssa food(shrimp, octopus

mussels, fish and calamar)

with pomodore sauce and parmesan cheese.

LINGUINI WITH SHRIMP (N ARRABIATA SAUCE

Pomodoro sauce with @ touch of chile de arbal. sauled gars s
fresh oreganc and parmusan cheese.

Creamy tomatn sauce with Gams, oregano, Catnpand basTesan s

with gouda and parmesan cheesa.

$220

$ 210

$ 168
$ 168
$ 160
$ 160

$IN

¢ e

$ e



2 Rt R ( VALLARTA AND NAYARIT
\TUFFED PINEAPPLE WITH SEAFOOD S 320
Wy 1psb
ONUT SHRIMP S 340
ih pincapple sauce with o louch of taqully
IMP GUANAJUATO MUMMIES S 340
uda cheese and portobello wrapped in crispy bacon
AAPOno PEPPRET and cANtro with rice a vogatntiles
IMP TO YOUR TASTE S 315
Jinbin sauce{sps Veracrue style
1 d vecelndics
WBRE DE MARISCOS $ 295
calaman with omen ball pepper, pinsapple,
- 1a cheese accompanied with noe and vegetables
FOOD COMBINATION $ 310

ih and apto calamarn, Giabila and garic
P el nce and vegetables

ON IN WHITE WINE SAUCE(180grs.) $ 320

with potato pore and saiad
AP FAJITA $ 320
caruntd with nce and guacamole
RIERO FISH FILET S 280

Wi potato caombriy wah huajiio chile an touch
» wwe pecompanied with guocamole and nce
WM FILET TO YOUR TASTE $ 265
el Huller ahd dlabls sauce(spicy) sarved with rice and vegoetables.

RESTAURANT HOURS
Monday from 8:00 to 16:00 Hrs.
" .ssday to Sunday from 8:00 to 23:00 Hrs.
Every day happy hour from "

17:00 to 18:30 Hrs in nation: ‘m

/|

OURGRILL «

MEXICAN MOLCAJETE(150GRS.) 215
viachora with armoked bacon. Jalapeno pepper

tell paptinr, onlon, arxace cheese, with @ toucn

! mulata saice, servmd with guacamole and charo baarm
ROASTBEEF(250grs.) $ 248
Sarvod with chartos besns. caclun sslad chsese cussadils

sttufes [alapeno peaper With cheese and gril grees anant

BBQ RIBS TEXAS STYLE(500grs.) S 280
Sarved with Franch fries and salad
CECINA(200GRS.) $ 255

Served with chinrros beans caclus salad. cheese
jslapeno papper with cheese and quazadiila, gl graen onlons.
GRILLED FLANK STEAK(250grs.) S 315

served with charros beans salad, ch il
sttufed |alapeno pepper with cheese and arill green onions.
MEXICAN PLATE S 380

Flank Steak (2004rs) poblanc pepper stuffed with chsese
fned chicken taco, cheoss quesadilly served with guscamoke, noe and besns.

RIB EYE (Angus320grs) $ 380
Accompanied with bake potato, green salad end gravy sauce
NEW YORK STEAK (Angus320grs) $ 355

Accompaniad with baked potato, green salad and grawvy sauce

35> DRINKS w305
355mi
358mi $ 45
385mi $ 45
assel $ as
385 $ a5
assmi $ so0
355mi $ so
1602 S 68
MUG S 85
sz $ 50
Q‘,
&4



