APPETIZERS

TRADITIONAL NACHOS
Tortilla chips, cheddar cheese, jalapeño,
NACHOS MAYAN
Con “chili bean”, salsa mexicana, chiles jalapeños y
crema.
BUFFALO CHICKEN WINGS
Marinadas en salsa traditional, spicy or BBQ sauce,
served with celery, carrot sticks, and ranch dressing.
SOFT SHIRMP TACOS
Served with corn tortillas, beans, avocado, and
chipotle cream.
CRISPY CHEESE
Flour tortilla grilled with cheddar.
“SONORAN” AGUACHILE
Traditional seasoned shrimp, served in “molcajete”
Sonora coast style with chili pepper, roasted garlic,
red onion, tomato juice, and avocado cubes.

BBQ CHICKEN SALAD
Marinated chicken breast with BBQ dressing,
romaine lettuce, crispy bacon, black beans, corn
kernels, cheddar cheese, and fried tortilla.
SEASONAL FRUIT SALAD
Fruit with honey.
CHICKEN FAJITA SALAD
Romine lettucem marinated chicken breast, corn,
black beans, roasted peppers, and chedar cheese.
BALCHÉ SALAD
Thin slices of fresh cheese, nuts, avocado, and
tomato with basil vinaigrette.

SANDWICHES

SERVED WITH FRENCH FRIES OR MIXED SALAD
MAYAN CLUB
Ham, homemade chicken salad, cheese, bacon,
tomato, and lettuce, served with French fries.

CHICKEN NUGGETS
Served with French fries and fruit with honey.

BALCHÉ BURGUER 8OZ
Served with cheese, bacon, avocado, lettuce, pickles,
and onion, on homemade bread.

MEXICAN STYLE FISH CEVICHE
Fish fillet marinated in lemon and Mexican salsa with
cucumber, avocado cubes, and Clamato.

HOT DOG
Jumbo sausage stuffed with cheese and wrapped in
bacon with Mexican sauce, pickles, and French fries.

VEGETABLES STICKS
Cucumber, carrot, jicama, pineapple, and celery
sticks with lemon, tajin chili powder, and blue cheese
or ranch dressing.

VEGETARIAN BAGUETTE
Grilled and “au gratin” vegetabñes with tomato and
lettuce on a multigrain bagette.

SOUPS AND SALADS

XÓCHITL SOUP
Delicious chicken broth with shredded chicken
breast, rice vegetables, avocado, cilantro, and green
chili pepper.
SOUP OF THE DAY
A daily Chef creation.
CAESAR SALAD
Romaine lettuce with Caesar dressing an Parmesan
cheese.
WITH GRILLED SHRIMP
WHIT GRILLED CHICKEN BREAST

CALIFORNIA CHICKEN BAGUETTE
Breaded chicken breast with Parmesan and fine
herbs, served on focaccia, accompanied with
caprese salad.
TUNA SANDWICH
Tuna salad in a big croissant with lettuce, fresh
tomato, and avocado slices, served with fruit and
honey.
FISH BURGUER
Fish fillet on focaccia with cream cheese, tomato,
lettuce, onion, and tartar mayonnaise, served with
fruit and honey.

Le recordamos que el consumo de alimentos crudos o poco cocidos, puede ser un riesgo para la salud.
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CHEF SPECIALITIES

FAJITAS
With peppers, onions, refried beans, and guacamole.
FLANK STEAK
CHICKEN
SRIMP
MIXED

SEA OF CORTEZ SHRIMP COCKTAIL
Served in cocktail sauce, chopped onions, cilantro,
and avocado.

SIDE ORDERS
FRENCH FRIES
WITH CHEESE

ARRACHERA GIANT TACO
Grilled marinated flank steak fajitas with bell
peppers and onion “au gratin” in a giant flour tortilla,
served with guacamole, refried beans, and cactus
salad.

REFRIED BEANS

CHICKEN QUESADILLA
Chicken breasy with bell peppers and onion slices,
served with refried beans and guacamole.

MEXICAN SALSA WITH TORTILLA CHIPS

CRISPY CHICKEN TACOS
Served with lettuce, ranchera salsa, cheddar cheese,
onion, sour cream, guacamole, and refried beans.
SPAGHETTI WITH CLAMS
With olive oil, garlic, roasted tomato, fresh basil,
chives, mushrooms, parsley, fresh cream, and local
gulf clams in whit wine with fine herbs and essence
of “chiltepin” chili pepper.
ALFREDO SPAGHETTI
Our recipe wth slice turkey, mushrooms, fresh cream,
and Parmesan cheese.
NAPOLITANO SPACHETTI
With our homemade tomato sauce.

SEA OF CORTEZ SPECIALITIES
SOFT CRAB TACOS
Corn tortilla with blue crab and chipotle cream,
served with rice and guacamole.

GUACAMOLE
RICE

STEAMED OR BUTTERED VEGETABLES
AVOCADO

DESSERTS
CHEESECAKE
CUSTARD WITH CARAMEL
BROWNIE
HÄAGEN DAZS POSICLE
HÄAGEN DAZS MINI CUP
ICE CREAM: ASSORTED FLAVORS
SORBETS

FISH FILLET “CHILE LIMÓN”
Served with rice an vegetables.
FISH FILLET GARLIC BUTTER
Served with rice an vegetables.
PACIFIC SEAFOOD COCKTAIL
Shrimp, scallops, and octopus, marinated with olive
oil, accomàined with marinara sauce, avocado
Le recordamos que el consumo de alimentos crudos o poco cocidos, puede ser un riesgo para la salud.
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