FIRST

sopa &

ensaladas

SECOND
entradas

THIRD
platos

fuertes

FOURTH
pasta &

pizza

FINISH
POSITES

CENAS

Sopa de Tortilla $185
Caldo de tomates con ajo y cebolla

servido con tiras fritas de tortilla de

maiz, aguacate y queso

Medallon de Sandia al Grill $235

Arugula y nuez caramelizada
acompanada de mousse de queso de
cabra con toque de pesto y balsamico

Guacamole $185

Aguacate fresco, tomates, cebolla y
cilantro acompanado con tostadas de
maiz

Tacos Dorados $185

Tortilla de maiz enrolladas y rellenas de
pollo coronadas con guacamole y crema

Arrachera a la Parrilla $410
Acompanado con pure de papay

verduras salteadas

Salmon Mediterraneo $420

Acompanado de puré de papa, verduras
salteadas y tomates cherry

Tacos (Res, Camaron o $295
Cochinita)

Tacos con tu eleccién de carne de res, de
camaron al grill o cochinita pibil

Spaguetti Bolognesa $250

Spaghetti a la bolognesa acompafiado
con pan de ajo y parmesano

Spaguetti al Burro $230

Spaghetti con mantequilla y parmesano
acompaifado con pan de ajo y perejil

$285

Salsa de tomate de la casa, mozzarella,

Pizza Vegetariana

tomate fresco, pimiento morron,

calabacita, champinofies y cebolla
Pizza Hawaiana $295
Salsa de tomate de la casa, mozzarella,

pinay jamoén cocido
Pizza Prosciutto $360

Salsa de tomate de la casa, mozzarella,
prosciutto y arugula

Platanos Flameados $180
Con Xtabentun y helado de vainilla
Churros con Helado $180

Churros Mexicanos con helado de
vainilla y banados con cajeta

Ensalada Burrata

Mix de lechugas, jamon serrano, higos,
uvas, acompanado de una perla de
queso burrata con frambuesa

Ceviche de Pescado

Pescado fresco marinado con jugo de
limén y especies, acompaiados con
tostadas de maiz crujiente

Brocheta de Camaron

Camarones marinados con perejil y ajo,
acompanados con pimiento

Ribeye al Grill

Acompainado de champifiones, cebollay

pimenton morron
Cochinita Pibil

Carne de cerdo adobada en achiote,
envuelta en hoja de platano cocida
dentro de horno de piedra

Pechuga de Pollo ala
Plancha

Pechuga de pollo al grill a las finas
hierbas, pure de papa y verduras

Fettuccine Alfredo

Pasta fetuccini con salsa alfredo y
pechuga de pollo a las finas hierbas

Lasagna Vegetariana

Pizza Carnivora

Salsa de tomate de la casa, mozzarella,
pepperoni, jamon cocido, salchichay
tocino

Pizza Pepperoni

Salsa de tomate de la casa, mozzarella y
pepperoni

Pizza Camaron

Salsa de tomate de la casa, mozzarella,
camaron y pesto

Flan Napolitano

Flan mexicano aromatizado con vainilla

EMILIOS

$290

$235

$245

$495

$390

$350

$285

$285

$320

$280

$365

$165



PRIMER
soups &

salads

SEGUNDO
starters

TERCERO
main

course

CUARTO
pasta &

pizza

FINAL
pOSITeS

DINNER

Tortilla Soup $185

Tomato soup with garlic and onion,

served with fried tortilla stipes, avocado
and cheese

Watermelon Grilled $235

Medallion

Burrata Salad

Lettuce mix, prosciutto, prunes, grapes

along with burrata cheese and raspberry

Arugula, caramelized nuts, goat cheese mousse and a

touch of pesto and balsamic

$185

Fresh avocado, tomatoes, onion, silantro

Guacamole

with fried tortilla chips

$185

Rolled corn tortillas filled with shredded
chicken breast topped with guacamole

Golden Tacos

and cream
Grilled Arrachera Steak $410
Mexican premium steak served with

mashed potatoes and grilled veggies

Mediterranean Salmon $420

Served with mashed potatoes, grilled
vegetables and cherry tomato

Tacos (Beef, Shrimp or $295
Cochinita Pibil)

Your seleccion of beef, shrimp or
cochinita pibil tacos

Spaghetti Bolognese $250

Spaghetti bolognese served with garlic

and parmesano bread

Spaguetti al Burro $230

Spaghetti with butter, parmesan cheese
and garlic and parsley bread
$285

Homemade tomato sauce, mozzarella,

Vegetarian Pizza

fresh tomatoes, bell peppers, zucchini,
mushrooms and onions

$295

Homemade tomato sauce, mozzarella,

Hawaiian Pizza

pineapple and ham
$360

Homemade tomato sauce, mozzarella,

Prosciutto Pizza

prosciutto and arugula

Flamed Plantanes $180
With Xtabentun and vanilla ice cream
Churros with Ice Cream $180

Mexican Churros, vanilla ice cream with
cajeta topping

Fish Ceviche

Fresh fish maritnated with lime juice
and spices, served with fried tortilla
chips

Shrimp Bruchetta

Marinated shrimp with parsley, garlic
and bell peppers

Ribeye Steak

Served with mushrooms, bell peppers
and onions

Cochinita Pibil

Pork slowly cooked in stone oven, with
achiote spices servied with refried
beand and red onion on top

Grilled Chicken Breast

Chicken breast grilled with fine species,
served with mashed potatoes and grilled
vegetables

Fettuccine Alfredo
Pasta fettuccine with alfredo sauce and

grilled chicken breast and fine spices

Vegetarian Lasagna

Meat Lovers Pizza

Homemade tomato sauce, mozzarella,
peperoni, ham bacon and sausage

Pepperoni Pizza

Homemade tomato sauce, mozzarella
and pepperoni

Shrimp Pizza

Homemade tomato souce, mozzarella,

shrimp and pesto

Flan Napolitano

Mexican Flan with vanilla aroma

EMILIOS

$290

$235

$245

$495

$390

$350

$285

$285

$320

$280

$365

$165



