APERITIVOS

Totopos Yy Salsa : Totopos acompo- 37
fados con pico de gallo y salsa de la casa.

Guacamole: Cuacamole fresco acom- SIO
panado de totopos y pico de gallo.

Calamari : Caolomares empanizados 316
fritos.

Coctel Americano: Un rico operiti- $17
vo de camarones servidos sobre una cama

de lechuga y aguacate acompanados de

una exquisita salsa coctelera.

Nachos Supremos: Totopos barc-
dos con fijoles, queso nacho, jolopenos,
guacamole y pico de gallo.

A eleccioén de;

-Sencillos $12 -Carne $17
-Pollo $15 -Arrachera  $21

CARNES

Molcajete : Arachera marinado, Pollo,
Camarones, Chorizo espafiol, Cebolitas $28
Cambray y nopal servidos en una exquisita

salsa roja hirviendo.

Tampiqueﬁa ¢ Carne marinada servi-
do con cebolla y pimientos asados acom- §21
panada con una quesadillo, frijoles y aroz.

Filete Mignon : Fiete acompanado
de verduras asadas y gajos de popa sazo-
nadas.

$25

Rib Eye s 350 grs. Servido con puré de $28
papas y verduras salteadas.

sSurf & Turf: fiete mignon envuelto en
tocino, acompanado de camarones salo-
teados en gjo y verduras al vapor.

Tacos de Carne: 3 tacos de camne 49
asada acompanados con pico de gallo y
guacamole.

$27

BOTANA

Alitas / Boneless:senido con zona-
horio, cpio, papas fitas y aderezo ranch.
A eleccién de;

*Bufalo *BBQ  *Teriyaki
*Picosas *Mango Habanero

$13

Papa - Nacho : pPopos fitas baradas $18
en queso nacho, acompanadas de pico de
gallo con came.

Aros de Cebolla : Aos de cebolia
empanizados, acompanados de popas
fritas y aderezo ranch.

Papas Fritas : Oden de popas en $8
forma de baston crujientes.

Dedos de Queso : Pdiilos de queso $10
mozzarella empanizados acompanados de
papas fitas y aderezo ranch.

POLLO

Pollo Poblano : Pechuga empaniza-

da rellena de queso, banada en crema de SIG
chile poblano, acomponada de aroz y
verduras.

Pollo a la Plancha : Pechuga senvi- $16
da con vegetales salteados y arroz.

Pollo Cordon Blue : Pechuga relle-
na de queso mozzarela y jomoén, servida
con puré de papa y verduras salteadas.

818

Tacos de Pollo: 3 iacos de polo
acompanados con pico de gallo y guaca-
mole.



CAMARON Y PESCADO

Camarones al Gusto : Camarores
preparados ol gusto acompanados de $20
ensalada o verduras al vapor y arnoz.

A su eleccién de;

-Al gjo -Empanizados

-A la Plancha -A la Diabla

Camaron Coco : Comarénes empa-
nizados en coco rallado, servidos con $2|
mermelada de pina acompanados de aroz

y verduras.

Camaron Ranchero : Camarones
cocinados con salsa ranchera acompana-
dos de aroz y frijoles.

Camaron Tocino : Camarones relle-
nos de queso crema envueltos en tocino $24
acompanados de aroz y verduras al vapor.

Coctel de Camaron : Clasico y
suculento coctel de camardnes servidos $19
con clamato, pico de gallo, pepino y agua-

cafe.

Canasta de Camaron : Comaro-
nes frescos empanizados servido sobre una $20
cama de papas fritas.

Aguachiles: Caomarones cocidos o
curtidos en limén servidos en un molcajete s]g
acompanados de pepino, cebolla morada

y aguacate, banados en una exquisita salsa

roja o verde.

ENSALADAS

The Grille House Salad: Cujier-
te lechuga fresca, elotito amarillo, pimientos,
pico de gallo, aceitunas negras, panela
fresca, con aderezo de cilantro o chipotle.
A su eleccion;

-Pollo $15

-Camaron $17

$18

Ceviche de Camaron: Camarénes
curtidos en limén o cocidos, mixteados con
pico de gallo y pepino, acompanado con
aguacate, totopos y/o galletas saladas.

Pescado: Fiete de lenguado fresco
acompanado de aroz y verduras al vapor.
A su eleccioén de;

-Al Ajio -Veracruzano
-A la Plancha -Empanizado
-A la Diabla

Tacos de Camaron: 3 tacos de

camardn acompanados con pico de gallo
y guacamole.

A su eleccién;

-Gobernador -Capeados  -Al Aio
-A la Plancha  -Empanizados

Tacos de Pescado: 3 tacos de
Pescado acompanados con pico de gallo

y guacamole.

A su eleccién;

-Capeados -A la plancha
-Al Ajo -Empanizados

Ensalada Cesar: Cujente lechuga
fresca, queso parmesano, crotones y adere-
70 cesar. A su eleccion;

-Pollo $15

-Camaron $17

Ensalada Caprese: Rodoia de
tomate y mozzarella fresca con hojas de
albohaca acomponada de salsa pesto y
ligeramente con aceite de oliva.

$18

817

sn

$9

$13



PIZZAS

L B 3 1

Pepperoni ..........eeeeccsneccsnese $16

Mexicana : Elaborada con salsa de 316
frijoles, chorizo, jolopeno, elotes y cebolla.

sSuprema: Elcboroda con pimiento $16
verde, cebollo, champifones y aceitunas
negras.

Sonora: Elaborada con came asado, $'7
cebollay chile california asado.

Hawaiana: Hecho con una deliciosa $17
combinacion de pina y jomon.

Vegetariana: Eoborada con aceitu-
nas negras, champinones, pimientos, tomate S'B
fresco y cebolla.

Margarita: Elaborada con hojas de
albahaca, tomate y mozzarella fresca.

$18

Meatlover: Eicborada con pepPpPero- 319
ni, salchicha italiang, tocino y jamon.

Nuestras pizzas estan hechas con
salsaitaliana y queso mozzarella.

PASTAS

Spaghetti a la Bolonesa: rosta 25
cocida al dente banada en una exquisita
salsa de came y tomate hecha en casa
acompanada con pan jo.

Pasta Alfredo : Posta cocida dl
dente en una cremosa salsa alfredo servida
con ensasalada o verduras al vapor y pan

ajo. A su eleccion;
-Sencilla $13 -Pollo $16 -Camarén $17

Scampi : Posta cabello de angel con
camarones salteados con gjo, vino blanco $17
y aceite de olivo, acompanada ensalada
cesar o verduras al vapor y pan Qjo.

Pasta Pesto : Pasta ol dente salteada
en aceite de oliva, barada con pesto
acompanada de pan gjo.

A su eleccién;
-Sencilla $14 -Pollo $16 -Camarén $17

N

CALZONE

Calzone de Pollo: Pollo pamesano

con una exquisita mezcla de queso crema, SIO
queso mozzarella y salsa alfredo acompao-
naodo a su eleccion de pasta boloneso,
pasta alfredo o ensalada sencilla.

Calzone Italiano: pepperon, salchi-

cha italiana, jomoén, queso crema y queso 310
mozzarella acompanado a su eleccion de
pasta boloneso, pasta alfredo o ensalada
sencilla.

Calzone Camaron: Camaron ol gio

en una exquisita mezcla de queso crema y $12
queso mozzarella acompanado a su elec-

cion de pasta boloresa, pasta alfredo o
ensalada sencilla.



HAMBURGUESAS

Hamburguesa de Pollo : Dei- $13
ciosa pechuga de pollo a la plancha o
cryiente con queso amarillo, lechuga,
tomate y cebolla.

Beach Burger : jugosa came de 1/3
liora a la plancha con queso, tomate, lechu-
gay cebolla.

A tu eleccion;
-Sencilla $13
-Tocino $15

BBQ ROCK: Jugosa came borada en

salsa BBQ, queso monterey, lechuga,
tomate y cebolla.

Hamburguesa Hawaiana : Sy
Came a la plancha con jamén, pina asada
y cebolla caramelizada.

-Champiriones $14

$13

Hamburguesa Sonora: Canre
chile california, cebolla asado, queso mon-
terey y guacamole.

815

Todas nuestras hamburguesas van
acompanadas de papas fritas y
carne hecha en casa.

NINOS

Quesadilla : Torilo de haina rellena
de queso acompanada de guacamoles y

pico de gallo. A su eleccion;
-Queso $9 -Carne $13 -Pollo $12

Nuggets o dedos de pollo: N
Pechuga de pollo ligeramente empanizada
y frita servida con papas fritas.

Hamburguesa de queso: Elobo- $13
rada con came hecha en casa y queso
amarillo acompanada de papas fritas.

COMIDA MEXICANA

Big Burrito: Camne o polio a la plan-
cha envuelto en una tortilla de harina acom-
panado de guacamole y pico de gallo.

$12

Enchiladas : 3 enchilades tradicionc-
les banadas en salsa roja o verde, acompao-
nadas de aroz y fijoles.

A su eleccién;
-Pollo $14 -Carne $15 -Suizas $16

Flautas : ¢ piezas de torfila de maiz
rellenas vy fritas, acompanadas de lechuga,
guacamole, pico de gallo y crema.

A su eleccién;
-Pollo $14 -Carne $15

Fajitas ¢ Faiitas cocinadas con pimientos
mixtos y cebolla acompanadas de arroz y
frijoles..

A su eleccion;

-Pollo $16 -Carne $18
-Camaron $19 -Mixto $20

Arrachera Grille: 300 gs. de aro-
chera marinada acompanada de cebollita
cambray asada, nopales, queso panela a
lo plancho, frioles, guacamole y pico de
gallo.

$21

Combo Mexicano:

2 Tacos dorados de pollo o came

1 Chile relleno de queso

1 Quesadila acomponada de aroz vy
frijoles.

$16

Sopa de Tortilla: Exquisito caldo de $9
tomate y chile pasilla con tortilla de maiz en

tiras fritas ol momento y queso panela acom-
panado con aguacate.



POSTRES

Nieve : 2 Bolas de helado servidas en $5
uNAa vaso con una linda decoracion.

Pay de Manzana : Rebanada de $
pay de manzana acompanada de una
bola de helado de vainilla.

Brownie : Cdlido y suave brownie $8
acompanado de helado de vainillo.

Nieve Frita: Helado de vainila cubier- $
fo en una costra crujiente y dulce de cereal
/ucaritas sobre un cuenco de tortilla fita
espolvoreada con canela y azucar.

Creme Brulee: Flan cremoso cubierto s
con azucar caramelizada acompanado de
una bola de helado de vainillo.

Banana Split: sucuento postre de $8
banana y tres bolas de nieve con una linda
decoracion.

BEBIDAS

-Limonada.......c.cceceeeeveereeee. $2
-Limonada Mineral........... $3
-Jugo de Naranja.............. $2
-Té Helado ............ccceeeeurreee. $2
=80dA ...c.cceveernecnerrecrecesncsncens S
-Botellade Agua................ $1

N

ACEPTAMOS DOLARES, PESOS, VISA,
MASTERCARD Y DISCOVER.

o) VisA (@D

SI USTED ESTA PAGANDO CON TARJETA
DE CREDITO, FAVOR DE INFORMAR A SU
SERVIDOR.. iGRACIAS!

“PEDIDOS PARA LLEVAR SE PAGAN
EN EL MOMENTO.

“NO SE PERMITEN CUENTAS SEPARADAS.

PROHIBIDO PROHIBIDO
ENTRAR ELCONSNO DEANENTG E504S
MASCOTAS

PRECIO EN USD



at Las Palmas Beachfront Resort



APPETIZERS

Chips and Salsa : Chips accompo- 37
nied with pico de gallo and house sauce.

Guacamole: Fesh guacamole accom- SIO
panied by tortilla chips and pico de gallo.

Calamari : breaded and fied squid. $16

American Cocktail: A rich appeti- $17
zer of shrimp served on a bed of lettuce and
avocado accompanied by an exquisite
shaker sauce.

Nachos Supremes: Chips dipped
in beans, nacho cheese, jolapenos, guaco-
mole and pico de gallo.

Of your choice;

-Plain $12 -Meat $17
-Chicken $15 -Arrachera $21

MEATS

Molcajete : Marinated arachera, Chic-
ken, Shrimp, Spanish  Chorizo, Cambray
onions and nopal served in an exquisite
boiling red sauce.

Tampiquena : Mainated meat served
with onion and roasted peppers accompa- 32]
nied with a quesadillo, beans and rice.

Filete Mignon : Steak accompanied
by roasted vegetables and seasoned
potato segments.

$25

Rib Eye : 350 gss. Served with mashed $28
potatoes and sautéed vegetables.

surf & Turf: Filet mignon wrapped in
bbacon, accompanied by shrimp sauteed in
garlic and steamed vegetables.

$27

Meat Tacos: 3 tacos of came asoda 39
accompanied with pico de gallo and guo-
camole.

SNACKS

Wings / Boneless:Sened with
carrot, celery, chips and ranch dressing.

At your choice;

*Buffalo *BBQ *Teriyaki
*Picous *Habanero mango

$13

Papa - Nacho : Fench fies bathed in $18
nacho cheese, accompanied by pico de
gallo with meat.

Onion RiNngs : Breaded onion rings, $8
accompanied by Fench fries and ranch
dressing.

French fries : Oder of cispy $8
cane-shaped potatoes.

Cheese sticks : Bieaded mozzarella 10
cheese sticks accompanied by french fries
and ranch dressing.

CHICKEN

Poblano Chicken : Breoded breast
stuffed with cheese, bathed in poblano SIG
pepper cream, accompanied by rice and
vegetables.

Grilled chicken : Bisket served with $16
sautéed vegetables and rice.

Cordon Blue Chicken: Becost
stuffed with mozzarella cheese and ham,
served with mashed potatoes and sautéed
vegetables.

Chicken Tacos: 3 chicken facos
accompanied with pico de gallo and gua-
camole.

$18



SHRIMP AND FISH

Shrimp ¢ Shimp prepared to taste
accompanied by salad or steamed vegeto- $2
bles and rice.

At your choice of:

-Garlic -Breaded

-Cirilled -To the Devil

Coconut Shrimp : shimp breaded
in grated coconut, served with pinecpple 321
jam accompanied by rice and vegetables.

Ranchero Shrimp : shimp cooked
with ranchera sauce accompanied by rice
and beans.

Bacon Shrimp : shimp stuffed with
cream cheese wrapped in bocon accom- §24
panied by rice and steamed vegetables.

Shrimp Cocktail : Classic ond
succulent shrimp cocktail served with clamo- §19
to, pico de gallo, cucumber and avocado.

$18

Shrimp Basket : Fesh breaded
shrimp served on a bed of chips. $20

Aguachiles: shimp cooked or tanned

in lemon served in a molcaojete accompao- s]g
nied by cucumber, purple onion and avoco-

do, bathed in an exquisite red or green
sauce.

SALADS

The Grille House Salad: Ciispy
fresh lettuce, yellow eloftito, peppers, pico de
gallo, black olives, fresh panelo, with cilantro
or chipotle dressing.

At your choice;

-Chicken $15

-Shrimp $17

Shrimp Ceviche: shimp tanned in
lemon or cooked, mixed with pico de gallo $'8
and cucumber, accompanied with avocado,

tortilla chips and / or crackers.

Fish : Fresh sole fillet accompanied by rice

and steamed vegetables. $'7
At your choice of:

-Al Ajo -Veracruzano

-Grilled -Breaded -To the Devil
Shrimp Tacos: 3 shimp tacos accom- $MN

panied with pico de gallo and guacamole.
At your choice;

-Governor -Capeados -Al Ajio
-Cirilled -Breaded

Fish Tacos: 3 fish tacos accompanied 39
with pico de gallo and guacamole.

At your choice;

-Capeados -Cirilled

-Garlic -Breaded

Salmon: C

Caesar Salad: Cispy fresh lettuce
Parmesan cheese, croutons and Caesar
dressing. At your choice;

-Chicken $15

-Shrimp  $17

Caprese Salad: sice of tomato and
fresh mozzarella with basil leaves accompa- 313
nied by pesto sauce and lightly with olive oil.



PIZZAS PASTAS

Cheese 0000000000000000000000000000000000000000 SIG spaghetti Bolognese: pOSTO $'5
cooked af its point bathed in an exquisite
homemade meat and tomato sauce accom-

pepperon' 0000000000000000000000000000000000 s's pon|ed Wl_i_h gorhc bregd'

Pasta Alfredo : Pcsta cooked at its
point in a creamy Alfredo sauce served with
salad or steamed vegetables and garlic

bread. At your choice;

Supreme: Made wih geen pepoe; ¢ Single $13 -Chicken $16 -Shrimp $17
onion, mushrooms and black olives.

Mexican : Made with beon sauce, cho- 316
rizo, jolapeno, com and onion.

Scampi : Angel hair pasta with shimp
sautéed with garlic, white wine and olive oil, $'7
Sonora: Made with roast meat, onion $'7 accompanied by Caesar salad or steamed
and roasted California chili. vegetables and garlic bread.

Pasta Pesto : Paosta cooked at its point

Hawaiian: Made with a delicious com- $17 sautéed in olive oil, bathed with pesto
bination of pineapple and ham. accompanied by garlic bread.
At your choice;

-Plain $14 -Chicken $16 -Shrimp $17
Vegetarian: Made with black olives,

mushrooms, peppers, fresh tomato and onion. 318 N

CALZONE

318 Chicken Calzone: Pamesan chicken
with an exquisite blend of cream cheese, s 0
mozzarella cheese and Alffedo  sauce

Meatlover: Made with pepperon 319 accompanied by your choice of Bolognese
lalian sausage, bacon and hom. posta, Alfredo pasta or simple salad.

Margarita: Made with basi leaves
tomato and fresh mozzarello.

Italian Calzone: Pepperoni, Italian
sausage, ham, cream cheese and mozzarela §10
cheese accompanied by your choice of
Bolognese pasta, Alfredo pasta or simple

salad.
All our pizzas are made with Italian Shrimp Calzone: Carlic shimp in an
sauce and mozzarella cheese exquisite: mixture of cream cheese and moz- ¢12

zarella  cheese  accompanied by your
choice of Bolognese pasta, Alfredo pasta or
simple salad.



BURGER'S

Chicken Burger : Delicious griled or $13
crispy chicken breast with yellow cheese,
lettuce, tomato and onion.

Beach Burger : jucy 1/3 pound
gilled meat with cheese, tomato, lettuce and
onion.

Your choice;
-Single $13
-Bacon $15

BBQ ROCK: Juicy meat bathed in BBQ

sauce, Monterey cheese, lettuce, tomato
and onion.

-Mushrooms $14

$13

Hawaiian Burger : Gilled meat
with ham, roasted pinecpple and caromeli-
zed onion.

s

Sonora Burger : Meat Cdlfornia
chili, roasted onion, Monterey cheese and
guacamole.

815

All our burgers are accompanied
by fries and homemade meat.

N

KIDS

Quesadilla : Flour omelette stuffed with
cheese accompanied by guacamoles and

pico de gallo. At your choice;
-Cheese $9 -Meat $13 -Chicken $12h

Nuggets or chicken fingers:
Lightly breaded and fried chicken breast s"
served with French fries.

Cheeseburger: Made with homema-
de meat and yellow cheese accompanied 313
by fries.

MEXICAN FOOD

Big Burrito: Gilled meat or chicken
wrapped in a flour tortilla accompanied by
guacamole and pico de gallo.

812

Enchiladas : 3 taditional enchiladas
bathed in red or green sauce, accompanied
by rice and beans.

At your choice;
-Chicken $14 -Meat $15 -Swiss $16

Flautas : ¢ pieces of com tortilla stuffed
and fried, accompanied by lettuce, guaco-
mole, pico de gallo and cream.

At your choice;
-Chicken $14 -Meat $15

Fajitas ¢ Faiitas cooked with mixed
peppers and onions accompanied by rice
and beans.

At your choice;

-Chicken $16 -Meat $18
-Camaron $19 -Mixed $20

Arrachera Grille: 300 grs. of marino-
ted arachera accompanied by roasted
cambray onion, nopales, giled panela
cheese, beans, guacamoles and pico de
gallo.

$21

Mexican Combo:

2 Colden chicken or beef tacos

1 Chile stuffed with cheese

1 Quesadila accompanied by rice and
beans.

$16

Tortilla Soup: Exquisite tomato and $9
pasilla chili broth with com tortilla in strips fried

at the moment and panela cheese accom-
panied with avocado.



DESSERTS BEVERAGES

Ice Cream : 2 Scoops of ice cream ¢ -Lemonade ..........cccovueueenees $2
served in a glass with a nice decoration. -Lemonade Soda ... 33
-0Orange Juice ........cceeceeeeeee. $2
—lce Tea .....cccveveererenerersencrnnees $2
=80dA .....coverrurerersercrersereecsenes 32
-Water bottle ..........c..ccueeee. $1

Apple Pie : Sice of apple pie accom- $6
panied by a scoop of vanilla ice cream.

Brownie : wam ond soft brownie $8
accompanied by vanilla ice cream.

Fried Ice Cream : \onila ice cream 48 N

covered in a crispy crust and sweet Zucaritas
cereal on a bowl of fied torfilla sprinkled with
cinnamon and sugar.

Creme Brulee: Creamy flon topped 48 WE ACCEPT DOLLARS, PESOS, VISA,
with caramelized sugar accompanied by a MASTERCARD AND DISCOVER.

scoop of vanilla ice cream.

L]
Banana Split: Succulent banona 48 VISA

dessert and three snowballs with a nice
decoration.

IF YOU ARE PAYING BY CREDIT CARD, PLEASE
INFORM YOUR SERVER. THANK YOU!

“TAKEAWAY ORDERS ARE PAID ON THE SPOT.

“"SEPARATE ACCOUNTS ARE NOT ALLOWED.

NO E‘
PETS NO FOOD
ALLOWED OR DRINK

PRICE IN USD



at Las Palmas Beachfront Resort



