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PESCADO AL PASTOR (250gr)
Preparado en salsa pastor hecha en casa,
acompanfnado de arroz y vegetales baby al grill.
Our daily catch served in our homemade pastor
sauce, accompanied by rice, and grilled baby
vegetables.

$339

ATUN MARIETAS (220gn

Marinado en salsa de la casa, acompanado de
ensalada de apio con pifa, cebolla, cilantro y
aguacate en un aderezo de cilantro con habanero.
Marinated ahi tuna in our house sauce,
accompanied by a celery salad with pineapple,
onion, cilantro, and avocado in a cilantro dressing
with habanero.

$349

CAMARONES AL COCO (240gr)
Camarones empanizados con coco acompanados
de nuestra salsa dulce de coco, servida con puré
rastico de coliflor y ensalada aderezada con
vinagreta de jamaica.

Coconut breaded shrimp accompanied by our
sweet coconut sauce, served with a rustic
caulifiower puree and salad dressed with a hibiscus
vinaigrette.

$349

CAMARONES BARBECUE (240gr) $359

Camarones rellenos de queso envueltos en tocino,
cocinados a la parrilla y glaseados con salsa BBQ
de la casa, servida con puré rustico de coliflory
ensalada aderezada con vinagreta de jamaica.
Cheese stuffed char-grilled bacon wrapped shrimp
glazed with our signature homemade smoked BBQ
sauce served with a rustic cauliflower puree and
salad dressed with a hibiscus vinaigrette.
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PULPO TIRADO (230gr)

Pulpo al grill acomparado de un guiso de papa con
tocino, queso parmesano, tomates deshidratados,
cacahuates, chorizo, alioli y perejil.

Grilled octopus accompanied by sauteed potato
with crispy bacon, Parmesan cheese, sundried
tomatoes, peanuts, chorizo, aioli, and parsley.

$359

CHILE RELLENO NUEVO VALLARTA (220gr) $329
Relleno de guisado de camardn, pulpo y pescado
acompanado de un caldillo de chile guajillo y fritura

de papa.

Fish, shrimp and octopus stuffed Poblano chili

pepper topped by a gudijillo chili broth and julienne

fried potato.

PESCADO EN HOJA SANTA (220gr)
Pescado envuelto en hoja santa servido con salsa
de guayaba y chile pasilla, acompanado de puré
rastico de coliflor y vegetales locales.

Our daily catch wrapped in Mexican pepperleaf
served with a guava and pasilla chili sauce,
accompanied by a rustic cauliflower puree and local
vegetables.

$339

PESCADO VERACRUZANA (220gr)
Pescado de la bahia en una salsa de jitomate con
pimientos, cebolla, alcaparras y aceitunas
acompanado de arroz y vegetales locales.

Only the freshest fish from Banderas Bay served
with a rich and balanced tomato sauce with capers,
olives, onions and bell peppers accompanied by rice
and local vegetables.

$339



