
FIELD GREEN SALAD
Garden greens with grilled cactus and fresh vegetables

CEVICHE
Squid, shrimp and scallops marinated with lemon juice 
and garlic oil

”AJILLO” SQUID
Squid rings sautéed with garlic, guajillo pepper and 
lemon juice

SOPECITOS WITH MEXICAN SAUSAGES
Mini tick corn tortillas with beans, chorizo, vegetables 
and cream

SOUPS
LIME SOUP
Chicken and tomato broth with lime juice

“AZTECA” SOUP
Chicken, tomato and tortilla soup with “epazote” herb

WARM AND COLD APPETIZERS

These are healthy dishes which help in maintaining a balanced diet.

The dishes with this symbol	           allow you to select how spicy would you like it (slightly spicy, spicy or hot).



“ADOBO” CHICKEN
Half a chicken rubbed with mild pepper sauce

FROM THE CARIBBEAN OCEAN
Catch of the day, prepared at your order; grilled, breaded 
or steamed 

VALLARTA SHRIMP
Grilled shrimp with red bell pepper oil, coriander and 
roasted garlic 

LOBSTER CANCUN
Bite-size lobster sautéed with vegetables, simmered in 
a white cheese sauce

SHRIMP BURRITOS
Flour tortilla stuffed with sautéed shrimp, vegetables 
and cheese 

THE FARMER ENCHILADAS
Grilled vegetables, panela cheese in a folded corn 
tortilla

“OAXACA” TURN-OVERS
Corn turn-overs filled with pumpkin flower and cheese

BURRITO
Chipotle flour tortilla with grilled beef tenderloin, 
vegetables and  cheese

CHIMICHANGA
Meat, beans, cheese in a flour tortilla with cream and 
rice

TAMPIQUEÑA
Grilled rolled beef tenderloin with poblano pepper 
slices, beans, rice and chicken in a corn tortilla

BEEF FAJITAS
With beans and cheese in flour tortilla

MAIN COURSES


