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In compliance with health regulations regarding raw ingredients, the dish is served at the consumer's risk.
Menu items at all Pueblo Bonito Resorts are trans fat-free. Prices are in Mexican Currency. Tax included.

A P P E T I Z E R S

Green Ceviche      265
Fresh fish with creamy green sauce, pickled onion,
jicama and cucumber, accompanied by corn
and sweet potato chips 

Nikkei Ceviche      490 
Lime juice, orange, corn kernels, sweet potato,
red onion, cilantro, ginger, soy sauce and
serrano chili 

Pacíf ica Caesar Salad 230 
Lettuce, homemade Caesar dressing, parmesan cheese, 
croutons, apple syrup and olives 

Salad from our Orchard 270 
Roasted beets, organic quinoa, avocado, green beans,
boiled egg, leaf ’s from our orchard and
lemon vinaigrette  

Tuna Poke 290 
Tuna, sesame oil, soy sauce, jicama, cucumber
and citric accompanied by chipotle dip, mango dip
and sweet potato chips 

Wasabi Mussels 450 
Garlic, shallots, onion, white wine, wasabi and cream 

Crab Croquettes 230 
Crispy fried croquettes, accompanied by
chipotle with curry infusion 

La Ahogadita      230 
“Torta ahogada” stu�ed with pancetta and pork leg,
roasted tomato sauce, pickled coleslaw with onion,
serrano and oregano salad 

“Capeado” Fish Taco 410 
Battered fish, flour tortilla, accompanied by coleslaw,
pico de gallo, guacamole and tatemada sauce  

Governor Taco  530 
Flour tortilla, shrimp stew with onion and peppers,
mozzarella cheese, accompanied by pico de gallo,
guacamole and tatemada sauce

Caulif lower “Al pastor” Taco 230 
Corn tortilla, marinated cauliflower, cilantro hummus,
spinach and rustic guacamole 

Catch of the Day      430 
Accompanied by spinach hummus, celery,
mix lettuce and cucumber salad and
cranberry vinaigrette 

Chicken a la Campesina 420 
In adobo and roasted in mesquit wood,
accompanied by spicy baked potato, BBQ sauce
and green sauce 

Pacif ic Barbecue 590 
Beef marrow, sausage, flank steak, panela cheese,
roasted cactus pad, güero chili and roasted onion,
guacamole, tatemada sauce and
accompanied by corn tortilla 

Steak Sandwich 530 
Sour dough bread, flank steak, smoked gouda cheese,
bell peppers, roasted onion accompanied by
BBQ sauce, güero chili and potato wedges 

Chicken Mesquite Sandwich 310 
Hamburger bread, grilled chicken breast, herbs butter,
bacon, lettuce, tomato, cucumber and red onion,
accompanied by potato wedges 

Beef Pacif ica Burger 410 
Homemade beef burger, mozzarella au gratin,
duo of jalapeño peppers and roasted güero chilis
accompanied by potato chips 
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M A I N  C O U R S E

Green Pasta  290 
Linguini sautéed with pesto, grilled chicken breast,
garlic, mushroom accompanied by serrano chili
and Parmesan cheese 

Penne Pasta with Shrimp 490 
Sautéed pasta with garlic, shrimp, white wine,
diced tomato, Kalamata olive, feta cheese and
Parmesan cheese finished with Chinese parsley 

P A S TA S
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Traditional Mexican churros 100 

Chocolate ice cream   170 

Vanil la ice cream 170 

Cheesecake 190

D E S S E R T S

P I Z Z A  T O  TA S T E

Pizzas  510 
Make you own combination:
2 proteins, 4 complements, 2 cheeses and 1 confit 

Proteins

Grill Chicken

Arrachera

Pepperoni

Salami

Cheeses

Mozzarella

Blue

Burrata

Goat

Brie

Complements

Cherry Tomato

Spinach

Arugula

Parsley

Mushrooms

Bell Peppers

Artichoke

Slices of
serrano chilli

Oregano

Basil

Confit

Peach

Pear

Apple


