
LUNCH MENU
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Pastas (5.3 oz)

L e r r y - S t y l e  S p a g h e t t i  
Tomato and basil sauce with parmesan cheese

P e n n e  B o l o g n e s a   
Bolognese sauce and parmesan cheese

F e t t u c c i n e  A l f r e d o  W i t h  S h r i m p  
Alfredo sauce with mushroom and shrimp 
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PRICES IN NATIONAL CURRENCY. TAX INCLUDED

Main Dishes
S h r i m p  t o  t a s t e   
Butter, garlic or imperial  

Z a r a n d e a d o  F i s h  F i l l e t  
6 oz. Fish of the day fillet with homemade marinade, red 
rice and mixed green salad 

G r i l l e d  S k i r t  S t e a k  
6 oz. Grilled arrachera steak with beans, roasted nopal, 
cambray onion, Argentine sausage, and corn quesadilla 

C h i c k e n  E n c h i l a d a s  
Three enchiladas with your choice of green, red or mole 
colorado sauce, melted cheese, avocado, sour cream and 
onions 

P a r m e s a n  C h i c k e n  B r e a s t   (6.3 oz) 
Baked chicken breast in crust of parmesan cheese. Served 
with carbonara pasta and tomato sauce 

S h r i m p  f a j i t a s  
Grilled shrimp with bell peppers, red onion, mushrooms 
served with beans and guacamole 

B B Q  P o r k  S h o u l d e r  R i b  
Served with yellow corn, mashed potatoes with cream and 
bacon 



L o b s t e r ´ s  S p e c i a l  ( O n  s e a s o n )                   
  - Cream or soup of the day 
  - Lobster Thermidor or grilled with mashed 
potatoes and vegetables  
  - Dessert (banana cream pie, tres leches cake or 
Neapolitan flan) 

S e a f o o d  G r i l l  f o r  t w o                              
Lobster (On season), shrimp, fish fillet and 
octopus sautéed with garlic and chili, served with 
rice and vegetables 

T h e  R a n c h  S p e c i a l  f o r  T w o
Rib eye, marinated half chicken and marinated 
skirt steak, melted cheese with chorizo, sausage, 
guacamole, refried beans, grilled onions and 
roasted peppers    

Chef´s Specials

EP 1890 | AI 1135

EP 2200 | AI 1320

EP 1620 | AI 970

From the Grill

ALL THE MENUS OF THE PUEBLO BONITO HOTELS ARE FREE OF TRANS FATS.

PRICES IN NATIONAL CURRENCY. TAX INCLUDED

THE BISTRO HAS BEEN APPROVED BY THE MEXICAN TOURISM DEPARTMENT FOR EXCELLENCE 

IN HYGIENE AND PRODUCTS. IN COMPLIANCE WITH REGULATIONS REGARDING RAW 

INGREDIENTS, THESE MENU SELECTIONS ARE SERVED AT THE CLIENT’S RISK


