
LUNCH AND DINNER MENU
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Egg

Milk

Gluten

Fish

Dried fruits /Nuts

Shellfish

SoyConsuming raw or undercooked meats, poultry
seafood, shellfish or eggs may increase your risk
of foodborne illness

*Prices in pesos,
Tax included

GOURMET PIZZA
Peperoni or Ham pizza
The classic: traditional tomato sauce.

Seafood and Pine nut Pizza
Shrimp, scallops, fish fillet and 
fresh vegetables.
  
Mexican Pizza
With beans, chorizo, bacon,
jalapeños and the house tomato 
sauce.
 
Vegetarian pizza
Fresh regional vegetables and
house tomato sauce.

SANDWICH & PASTAS
Club Sandwich
Turkey ham, bacon American
cheese, fresh lettuce and tomato.

B.C. Hamburger
Home made seasoned beef with
French fries. 

Supreme Hamburger
Grilled onion, crispy bacon and
fresh guacamole, mushroom with
French fries.

Rustic Sandwich
Ciabatta bread, ham, chicken breast
and cheese, lettuce and tomato.
Served with French fries.

Turkey Croissant
Croissant, ham turkey breast,
manchego cheese and French fries.

Fisherman Spaguetti
Clams, mussel, octopus, shrimp
and squid in tomato sauce.

Bolognesa Spaguetti
House made tomato sauce
and seasoned meat.

Coral Fettuccini
Seafood and creamy white 
wine sauce.

SOUPS & SALADS

APPETIZERS
Guacamole & Chips
Sea Carpaccio   
Marinated Tuna & Scallops slices,
soy sauce.
   
Fish Ceviche
Made with fish of the day,
house recipe.
 
Garlic Sauce Mushroom
With Garlic, white wine and
Guajillo chili.
  
Cheeses platter and
cold meats

Todos Santos Soup
The best fresh regional seafood and 
mixed vegetables. 

Clam Soup
Fresh clams and vegetables.

Tortilla Soup                   
The traditional & tomato broth with 
tortilla strips, avocado and cheese. 

Chicken Consommé
Chicken broth with vegetables.

Caesar Salad
With parmesan cheese and croutons.

Caesar Salad with Chicken
Chicken breast grilled. 

Salad Bar
Fresh regional lettuce, dressing to 
choice.

Tapatío platter
Stuffed pepper with cheese, chicken fried taco, beef enchilada, guacamole beans and rice.  

Grilled Tampiqueña Fillet
Cheese enchilada (mole sauce), sautéed peppers, guacamole, beans and rice.

Combo Molcajete
Grilled chicken,arrachera meat, chistorra, onions, nopales, served with guacamole and beans.

Fried Tacos
Beef or chicken: served with guacamole and beans.

Fish Tacos
Enchiladas Campesinas
Cheese, beef or chicken. Red,green or mole sauce, served with rice and beans.

Seafood Molcajete
Clams, mussels, shrimp, squid,octopus and catarina scallops with a red sauce.

Drunken Beef Fajitas
Beef strips, bell peppers, onion,cilantro beer sauced seasoned. Served with rice, beans and guacamole.

Gobernador Tacos
Smoked marlin sautéed with tomatoes, peppers, onions and topped with cheese.

MEXICAN TRADITIONAL
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Maneadero Salad
Mixed regional lettuce, grilled 
artichoke leaf, truffle oil touch and 
regional Maneadero cheese.

BC Salad
Mixed lettuce and fresh regional 
ingredients with Real Montes cheese 
and two dressings to choose. (Honey 
mustard or balsamic).
With Chicken
With Shrimp
With Grill Hanger Steak



PENINSULAR

Chocolate Acremado
Caramel Custard
Cheesecake with date
German chocolate cake

Vanilla and chocolate
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Shellfish

SoyConsuming raw or undercooked meats, poultry
seafood, shellfish or eggs may increase your risk
of foodborne illness

*Prices in pesos,
Tax included

HEALTHY LUNCH & DINNER
Quinoa Salad
Crispy lettuce, lentils, quinoa, 
asparagus, mushrooms in a fine 
herb oil.

Marinated Salmon
Fresh salmon on a bed of  whole cous 
cous, roasted cauliflower and sautéed 
asparagus.

Tartar Tuna
Blue fin tuna and grilled zucchini
with a subtle hint of garlic oil.

Salmon and avocado
ceviche
Lime marinated with avocado
spread and a hint of oregano.

Chicken Rolls
FIlled with sauteed peppers, served
on lettuce and mushrooms.

Chicken Wraps
Seasoned in fines herbs, with
lettuce and avocado in a spinach
tortilla.

Chicken in Plum Sauce
Grilled chicken supreme with apple
pure and baby vegetables.

ICE CREAM

FINE PASTRY HOMEMADE

(These dishes include soup or salad bar) (These dishes include soup or salad bar)
FROM THE PACIFIC
Fresh Fish
Steam, breaded, grilled with
choice of sauce.

Shrimp on your choice
Fajita Style, breaded, scampi Style, 
served with vegetables and 
creamy risotto. 

Costa Azul Shrimp
Stuffed and wrapped with bacon on a 
creamy crab sauce.

Mariscada BC
Stuffed shrimp with crab sauce, fresh fish 
with cilantro sauce and squid steak with
ajillo chili sauce.

Seafood Brochette
Shrimp, fish and garlic sauce served with 
risotto and mixed vegetables.

POULTRY & THE GRILL

Tamarind Chicken
Stuffed with cream cheese, with
chipotle sauce and tamarind.

‘Maitre D’ Chicken
Prepared in butter sauce and white
wine, served with mushrooms and risotto.

Picata Chicken
Linguini pasta in lemon sauce
and capers.

Filet Mignon
In mushroom sauce, served with
mixed vegetables, baked potato. 

Rib Eye Steak
450 gr. quality choice served
with baked potato and mixed vegetables.

(These dishes include soup or salad bar)
CHEF’S SUGGESTIONS

B.C. Enchiladas
Sautéed shrimp with nopales, peppers 
and caramelized onions, corn tortillas 
filled with panela cheese, mild pasilla 
chili sauce, fresh avocado and cilantro 
sprouts.

Grilled seasoned Tuna
Marinated and grilled, wild rice, pea 
sprouts and fine butter sauce.

Borrego toasted
Lamb barbacoa grill tacos, served with 
beans, guacamole and salsa.

Shrimp Ceviche

Shrimp Cocktail 
Classic: Shellfish in cocktail sauce, 
with fresh avocado and crackers.

This menu is endorsed by:
Degree in Gastronomy 
Bárbara Martina Méndez León.

Creole salad
Crunchy lettuce, fresh spinach, boiled
egg, avocado, cilantro, and spiced olive
oil.

Spring Salad
Heart of romaine letucce, mandarin
supremes, avocado, pecan, dressed
with a lime vinaigrette.

Kale Salad
Local strawberries,kiwi, celery, kale, and
broccoli, in a citrus vinaigrette.

Cabbage Soup
With a subtle hint of rosemary and
roasted garlic.

Bell Pepper Chowder
Grilled bell pepper, with thyme, on a 
base of greek yogurt.

Lentils Soup
With sauteed onion and natural scents.

Fresh Salad
Spinach, cous cous, blueberry, walnut, 
goat cheese with orange and dijon 
mustard dressing.
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