
DEAR GUEST,

The railing around the restaurant is made out of crystal, approaching 
the crystal to take photos or appreciate the view could be dangerous.

The restaurant will not be responsible for any fall or accident resulting 
from the breakage of any of the crystals.

Thank you for your comprehension!



F R O M  T H E  S E A  T O  Y O U R  P A L A T E

L U N C H
(From 11:00am - 4:30 pm)

PERUVIAN CEVICHE´S KAMPACHI  300grs - Protein. 420
Fresh fish,calamary rings, cucumber, onion, cilantro and 
“leche de tigre” sauce

Torrontes, Chenin Blanc - Quattrochi 150ml 145

SHRIMP CEVICHE 150grs - Protein 289
U15 shrimp pouched in lime juice, mango, cucumber, 
red onion and habanero chilli sauce

Sauvignon Blanc - Las Nubes Kuiiy 150ml 210

BLACK AGUACHILE  150grs - Protein 245
Fresh shrimp pouched in lime juice, marinated with 
black sauce, cucumber, red onion, cilantro and avocado

Cocktail - Mar y Vino 265ml 285

GREEN AGUACHILE  150grs - Protein 245
Shrimp in a classic green spicy sauce with a touch of
avocado.

Cocktail - Pirata Cadillac 180ml 285

S E A  B I T E S

T H E  G A R D E N

SHRIMP COCKTAIL  150grs Shrimp 290
Presented in a coconut with classic cocktail sauce, 
kiwi and passion fruit pearls.

Sauvignon Blanc - Laberinto  150ml 210

FISH TIRADITO  120grs. 289
Fine slices of fresh fish in passion fruit sauce and 
andean rocoto chilli.

Pinot Grigio - Casa Defra  150ml 165

SCALLOPS CEVICHE  120grs 399
Half-moon scallops in black sauce with cilantro red 
onion and cucumber.

Cocktail - Coral Golden 155ml 225

TUNA TOSTADA  (2pcs.) 120grs 229
Fresh tuna cubes, red onion, cucumber, cilantro, 
avocado and black sauce.

Sauvignon Blanc - Las Nubes Kuiiy 150ml 210

SHRIMP TORITOS  4 pcs 229
Caloro chilli stuffed with shrimp, gratinated and served 
with soy sauce.

NAYARIT STYLE FISH CRACKLINGS 199
250grs. White fish, classic “Nayarit” style served with 
martajada sauce and corn tortillas.

Pinot Grigio - Casa Defra 150ml 165

TUNA SASHIMI  120grs. 259
Fine slices of tuna, spicy soy sauce and avocado 
mousse.

Cocktail - Coral Golden 155ml 225

FRESH OYSTERS 6pcs. 315
Served over ice with slightly spicy soy sauce.

Rosado - Finca Sala Vive Vivante 150ml 190

SQUID CRACKLINGS  180grs 199
Marinated fried calamary, served with “martajada” 
sauce and corn tortillas.

Pinot Grigio - Casa Defra 150ml 165

GUACAMOLE 200grs 120
Served with chips and Mexican salsa.

Pinot Grigio - Casa Defra  150ml 165

      AUTHENTIC CESAR SALAD   120grs 150
Fresh lettuce, croutons, parmesan tosed and the 
authentic cesar dressing.

      CHICKEN BREAST 150grs  protein 175

      SHRIMP 150grs protein 185

Sauvignon Blanc - Laberinto  150ml 210

ROQUEFORT SALAD 120grs 150
Lettuce, Cherry tomato, Roquefort cheese, balsamic 
vinegar and olive oil.

Chardonnay - Doña Dolores  150ml 145

A P P E T I Z E R S
    SOFT SHELL CRAB TACOS  2pcs 290
120grs - Protein. Fried soft shell crab, cabbage salad
and habanero pepper dressing

Cocktail - El Pirata Cadillac 150ml 285

CRAB ENCHILADAS   3pcs. 150grs 275
Corn tortillas filled with crab meat, gratinated and 
topped with lobster saucce

.

Cocktail - Afrodisiaco 150ml 275

THREE FLAVORS 3pcs. 200grs. 275
Three tacos of fish, octopus and shrimp in flour tortilla. 

Sauvignon Blanc - Laberinto  150ml 210

BAY TACOS  3 pcs. 150grs. 275
Three shrimp tacos in corn tortilla with melted cheese.

Chenin Blanc - Quattrochi torrontes 150ml 145

Consuming fish, seafood, meats, egg or any raw or partially cooked product is the consumer’s responsibility.
All of our prices are with tax included. Weights are before cooking and approximate.



SHRIMP “AL GUSTO” 220grs - Protein 469
Shrimp U15 prepared to your liking; garlic, ajillo, 
diabla and butter, served with vegetables and 
mashed potatoes.

Chardonnay - Doña Dolores 150ml 145

COCONUT SHRIMP 220grs - Protein 489
Shrimp U15 covered with dehydrated coconut, served 
with vegetables, mashed potatoes and mango sauce.

Grenache, Caladoc - Tres Raices Rose 150ml 190

CATCH OF THE DAY  220grs - Protein 289
Fish fillet prepared to your liking; grilled, butter with 
lime, diabla and breaded. Served with vegetables 
and mashed potatoes.

Sauvignon Blanc - Las Nubes Kuiiy 150ml 210

GRILLED OCTOPUS 490
300grs - Protein. Octopus tentacles with avocado 
mousse and chipotle sauce.

Pinot Noir “Special Collection” - Vin Quinn 150ml 125

FRIED RED SNAPPER  500grs - Protein 610
Whole fish deep fried seved with “martajada” sauce 
and Mar y Vino salad.

Chardonnay - Doña Dolores 150ml 145

C H E F S  O F F E R 
SEAFOOD SPECIAL  (2pax) 1,600
800grs - Protein. Whole lobster U15 shrimp, lion paw 
scallops, fresh fish and marinated octopus, served 
with vegetables and special potatoes.

Sauvignon Blanc - Laberinto 150ml 210

“ZARANDEADO” FISH
1kg - Protein. Whole fish grilled on embers, pickled red 
onion, pico de gallo, Mar y Vino salad and corn tortillas.

1 kg  $650    |   1.2 kg  $750    |   1.5 kg $950

Grenache, Caladoc - Tres Raices Rose 150ml 190

GRILLED FLANK STEAK 489
250grs - Protein. Served with guacamole, spring onion, 
panela cheese, grilled cactus, grilled serrano pepper 
and potato wedges.

Merlot - i Heart 150ml 125

RIB EYE “PRIME” 1,100
250grs - Protein. Served with special potato, asparragos 
and Mar y Vino roquefort sauce.

Cab. Sauv. Tempranillo - Cordus 150ml 260

SURF AND TURF 750
150g. Flank steak. 150g. Giant shrimp. Served with 
guacamole, spring onion, panela cheese, grilled 
cactus, grilled serrano chile and potato wedges.

Cocktail - Kailani 180ml 285

H A M B U R G E R S
ANGUS BEEF BURGER 220grs 229
Grilled ground beef with melted gouda cheese.

Cab. Sauvignon, Merlot - Villa Montefiori  150ml 250

VEGETARIAN BURGER  180grs 160
Grilled portobello mushroom stuffed with vegetables 
and melted gouda cheese.

Pinot Noir “Special Collection” - Vin Quinn 150ml 125

All our burgers are served in brioche
bread with fry potato wedges, grilled onion, 

tomato and pickles.

SHRIMP BURGER 180grs 249
Grilled shrimp, gratinated with gouda cheese.

Chardonnay - Doña Dolores 150ml 145

GREEN GUAVA PIE 125 grs 169 
Done with milk caramel.

Verdejo Frizzante - Dolce Vianco 150ml 145

THREE MILK CAKE 125 grs 169
Sponge cake done with the home-made recipe

Verdejo Frizzante - Dolce Vianco 150ml 145

ICE CREAM VARIETY 200 grs 169
Pistachio, Goat Cheese and Avocado
       Vegan: Caramel and Coconut.

Cocktail - Carajillo Nitro 120ml 225

S W E E T  C O R N E R

C O F F E E
IRISH 150ML - Flameado 195

MEXICAN 150ML - Flameado 195

SPANISH 150ML - Flameado 195

ITALIAN 150ML - Flameado 195

CAPPUCCINO 150ML 95

MOKACCINO 150ML 95

DOUBLE ESPRESSO 150ML 55

AMERICANO 150ML 55

Consuming fish, seafood, meats, egg or any raw or partially cooked product is the consumer’s responsibility.
All of our prices are with tax included. Weights are before cooking and approximate.

,

SIDE DISHES
Rice 60grs
Asparragus 40grs
Mashed Potatoes 40grs
Special Potato 100grs

70
70
70
139

Anchovies 30grs
Vegetables 100grs
Potato Wedges 
60grs

70
70
70



S I G N A T U R E  M I X O L O G Y
BY: MARIO MENDOZA

M O C K T A I L S
NON ALCOHOLIC

THE LOVE BEACH 170ml
The marietas island keeps a secret at the love beach with 
this cocktail. Fresh and delicious jasmine flower infusion 
with  mango and a tasty base of red berries.

POSEIDON  170ml
From the bottom of the ocean the sea god brings magic 
flavors in a delicious berries drink, coconut water, kiwi and 
refreshing cardamom.

TIZANA FLORAL 120ml
Made in a sustainable way, based on roses, chamomile, 
jasmine and lavender, always served with seasonal fruits.
 

THE JEWEL FROM THE TREASURE  120ml
A refreshing red berries lemonade with fresh  peppermint,
a fun and unique jewel.

119

119

80

119

All of our prices are with tax included.

C L A S S I C  C O C K A I L S

MAR Y VINO  240ml 285
MERLOT
Delicious cocktail with Merlot and tequila cristalino, with 
cranberry and fresh passion fruit with a touch of citrus and 
hibiscus flower salt.

GOLDEN CORAL  150ml 225
PROSECCO  
The golden coral it’s a beautiful cocktail with sparkling 
wine charanda, red berries, green apple and citrus.

APHRODISIAC 150ml 225
CHARDONAY
A fresh and sensory cocktail from the ocean with vodka, 
chardonnay passion fruit, citrus and the fine enhancement 
of passion fruit from the hpnotiq liqueur.

KOI APEROL 120ml 240
PROSECCO
Refreshing little fish of aperol spritz with a touch of passion 
fruit, citrus and a delicious popsicle that you will love.

KAILANI  180ml 285
PINOT GRIGIO
The sea and heaven laws bring unique and mystic flavours, 
mezcal, pinot grigio, hibiscus infusion and cinnamon with 
herbal freshness and a smoky touch worthy of the sea 
and heaven.

CARAJILLO NITRO  120ml 225
A unique carajillo with orange popcorn that refreshes your 
palate in a classic modern licor 43 and coffee espresso.

SEA PASSION 220ml

ROSE WINE 225
Passion in the sea it’s a refreshing and aphrodisiac cocktail 
with a base of rose wine, tequila and red berries with an 
involving peppermint flavor and cranberry.

LITTLE DEVIL BACCHUS  170ml 285
CABERNET
Delicious mix of cabernet sauvignon, mezcal, morita 
chili and black and red raspberry liqueur, with tasty sour 
flavour of the hibiscus and roasted grasshopper with 
spices and citrus.

THE CADILLAC PIRATE 180ml 285
MALBEC
Classic cadillac margarita with, plum pulp, aged tequila
grand marnier with a natural woody touch.

THE MERMAID GIN 180ml 240
VERDEJO
The mermaid it’s a magical cocktail with gin from Jalisco, 
verdejo wine a watermelon and melon infusion, herbal 
and citrus notes.

EL PEZ DRAGON 120ml 240
MEZCAL UNION
Enigmatic cocktail of mezcal, cucumber, mint, serrano 
pepper, citrus and a Delicious hibiscus honey with a 
popsicle that Will give life to the dragon’s fire

HABANERO PIÑA PEZ  150ml 225
TEQUILA TRUJILLO 40
A Spicy cocktail of grilled pineapple, habanero chili, agave 
honey, and citrus fruits with a delicious pineapple popsicle.

CARAJILLO MAZAPAN  120ml 225

Delicious Martini with french vodka and Delicious flavor of 
Mexico’s Favorite Candy mazapán

MEZCALITA QUETZAL 220ml 229
MEZCALITA JAGUAR 120ml    229
MARGARITA CADILLAC 120ml 229
LUCES DE  LA HAVANA 220ml 165
APEROL SPRITZ 220ml 229
PARIS DE NOCHE 400ml 229
CLERICOT 200ml 165

TINTO VERANO 200ml 165
RUSO BLANCO 150ml 165
WHISKY SOUR 150ml 165
CIELO ROJO 150ml 90
GIN & TONIC FRUTOS ROJOS 220ml 165
MOSCOW MULE 200ml 229



All of our prices are with tax included.

W I N E

CHAMPAGNE

IMPÉRIAL BRUT MOËT & CHANDON  3,150 MOET & CHANDON ROSE IMPERIAL 4,880

Épernay, Champagne, Francia. Épernay, Champagne, Francia.

VEUVE CLICQUOT BRUT CARTE JEUNE 3,450 DOM PÉRIGNON VINTAGE 12,900

Épernay, Champagne, Francia. Épernay, Champagne, Francia.

ICE IMPÉRIAL MOËT & CHANDON 4,000

Épernay, Champagne, Francia.

SPARKLING WINE
BOTELLA

750 ML
COPA

150 ML
BOTELLA

750 ML

SALA VIVE VIVANTE ROSADO 1,000 190 FREIXENET ICE BRUT ROSADO 1,575

Pinot Noir, Metodo Campenoise, Queretaro 
Mexico.

Xarello, Parellada, Macabeo. D.O. Cataluya

PROSSECO I HEART DOC 1,000 190 FREIXENET ICE BRUT 1,430

Glera. Italia Xarello, Parellada, Macabeo. D.O. Cataluya

BELLA STORIA DRY “ORGANIC WINE” 815 CREMANT DE LOIR ROSE 2,025

 Garganega, Trebbiano, Italia Hexagone, Cabernet Franc, Pinot Noire Val de Loir, 
France

WHITE WINE
QUATTROCCHI 790 145 PAOLONI 1,250

Torrontes, Chenin Blanc, Mendoza, Argentina Chardonnay. Valle de Guadalupe. México.

DOÑA DOLORES 750 145 DANZANTE 1,050

Chardonnay, Valle De Bernal, Queretaro Pinot Grigio, Italia, Venecia.

CASA DEFRA  815 165 BRUMA BLANCO 1,145

Pinot Grigio, Italia. Sauvignon blanc. Valle de Guadalupe, Mex.

LAS NUBES KUIIY  1,100 210 CHATEAU LA GRANDE METAIRIE 1,100

Sauvignon Blanc, Chardonnay, Valle De 
Guadalupe, Mexico

Sauvignon Blanc, Muscadelle. Entre Deux Mers, 
Bordeaux, Francia.

CAVA QUINTANILLA 1,115 210 EL SEGREL 1,400

Laberinto Sauvignon Blanc Albariño, Bodegas Pablo Padin, rias Baixas, España

INDIGO EYES 850 ANONIMO BLANCO 1,430

Chardonnay. California, Napa Valley. Riesling, Aguascalientes, México.

L’HEXAGONE ANJOU BLANC 1,630

Chenin blanc, Maison Hexagone Valle de Loire, 
Francia

ROSE WINE

TRES RAICES ROSE 1,050 190 MAGONI ROSADO 1,050

Grenache, Caladoc, Dolores Hidalgo, 
Guanajuato, Mexico

Valle De Guadalupe, Mexico

MAR Y VINO 1,145 250 LAS PERDICES LOGIA MALBEC “ROSE” 1,400

Granach y Syrah Mendoza, Argentina.

ROSE DE LOIR MAISON HEXAGON  1,575

San Luis Potosi, México.



All of our prices are with tax included.

BEER
CORONA 355ML 75
CORONA LIGTH 355ML 75
PACIFICO 355ML 75
MODELO ESPECIAL 355ML 85
NEGRA MODELO 355ML 85
VICTORIA 355ML 75
STELLA 355ML 85
MICHELOB ULTRA 355ML 85

CRAFT BEER
GENGIBRE 200ML 179
CIELITO LINDO HEFEWEIZEN 355ML 179
CIELITO LINDO IPA 355ML 195

DESSERT WINE

DOLCE VIANCO 750ml 750 145 LAS PERDICES 500ml 1,185 260

Verdejo Frizzante, España, Castilla y Leon Viognier Tardio Late Harvest Reserva

WATER
HETHE NATURAL 350ML 65
HETHE NATURAL 750ML 120
HETHE GASIFICADA 350ML 70
HETHE GASIFICADA 750ML 130
PERRIER MINERAL 355ML 85
RED BULL 250ML 139
GINGER ALE 237ML 49
EVIAN 350ML 90
EVIAN 750ML 145
EVIAN GASIFICADA 350ML 120
EVIAN GASIFICADA 750ML 190

RED WINE
BOTELLA

750 ML
COPA

150 ML
BOTELLA

750 ML

VIN QUINN 580 125 LA BIKINA 1,315

Pinot Noir “Special Collection” Valle Central, Chile Nebbiolo

I HEART 675 125 VILLA MONTEFIORI 1,485

Merlot. España. Shiraz, Merlot, Valle De Guadalupe, Mexico

CORDUS 1,185 260 VILLA MONTEFIORI 1,525

Ensamble Selección Cabernet Sauvignon, 
Tempranillo, Syrah

Cabernet Sauvignon, Sangiovese, Valle de 
Guadalupe, Mexico.

ZIOBAFFA 885 165 LINDE, 1,810

Sagiovese, Syrah, Toscana Italia “ Organico” Shiraz. Coahuila, México.

CAVA QUINTANILLA 1,115 210 BOGLE 1,485

Laberinto Nebbiolo Zinfandel “Old Vine”, California, Usa

VILLA MONTEFIORI 1,315 250 MEGACERO 2,450

Cabernet Sauvignon, Merlot, Valle de Gpe, Mex. Bodegas Encenillas Merlot, Shiraz, Cabernet 
Sauvignon

RED BLEND 885 DOÑA DOLORES 935

Bourbon Barrel Cabernet Sauvignon, Melort, 
Syrah, Valle Central, Chile

Crianza Tempranillo, Valle De Bernal, Queretaro

LA LINDA 1,050

Malbec, Lujan De Cuyo, Mendoza


