LUNCH & DINNER




Entrées

Ensenada-Style Fish Tacos (3) 275
Tempura fish, lettuce, pickled red onions and chipotle
dressing, served in corn tortilla with guacamole and
refried beans

Tuna ceviche (3.20z) 225
Tuna marinated with lemon juice, black pepper, red
onion, cucumber and strawberry sauce

Garlic Mushroom (8 oz) 175
Mushrooms sautéed with guajillo chili, onion and garlic,

accompanied by croutons

"Pueblo Bonito" Shrimp Cocktail (3.5 0z) 285
Shrimp, cocktail sauce and avocado with crackers

Fish Ceviche (3 oz)

245
<+ With tomatoes, onions and chopped cucumbers
marinated with lemon juice
Tuna Chicharron (5 0z) 285

Served on banana leaf with pickled yellow pepper, red
onion and dressing of avocado mayonnaise

Soups

Tortilla Soup (8.3 0z) 165
Traditional soup served with crispy corn tortilla strips,
guajillo chili, avocado, cheese and sour cream

Corn Cream 120
With turmeric essence crispy croutons

Mont Blanc (8.3 0z) 190
White asparagus cream soup, served with a

countryside bread shavings, cream cheese quenelles,
toasted almond flakes and carrot purée

Seafood Soup (6.5 0z) 210
With octopus, shrimp, squid and julienne of carrot and
celery

Sandwiches

"Pueblo Bonito" Cheeseburger (6 0z) 290
Certified Angus Beef ©, American cheese, lettuce,
tomatoes, onions and pickles on a sesame bun, served
with French fries

Chorioan Argentine Sandwich 280
Sourdough bread, pork sausage with roasted pepper
chimichurri

"Pueblo Bonito" Club Sandwich 260
3 0z chicken breast, turkey ham, American cheese,

bacon, lettuce, tomatoes and sliced hard-boiled egg on
white or whole-wheat toast

Salads

Traditional Caesar Salad 205
Romaine lettuce with Caesar dressing, parmesan cheese
and croutons

Chicken (3 0z) 265
Shrimp (1.6 02) 205
Goat Cheese and Cranberry Salad 205

With caramelized pumpkin seed, red lettuce
and hibiscus vinaigrette

Citrus Salad 120
Cucumber, orange wedges, cherry tomato, roasted beet
wedges with curry and Brandy, mixed lettuce and lemon
vinaigrette

Cilantro's Salad 265
Palm hearts, avocado, mixed lettuce, jicama and crispy
parmesan with raspberry vinaigrette

Vegan

Mushroom ceviche 90
Passion fruit sauce, onion, cherry tomato, jicama,
cucumber

Chickpea humus 120
Mixed lettuce cherry tomato, bread crouton with paprika,
watermelon, radish, olive oil with herbs and avocado

a&* Indicates raw fish

Menu items at all Pueblo Bonito Resorts are trans fat-free.
Prices are in Mexican Currency. Tax included.



Cilantro’s Specialties

French Cut Chicken Breast 300
Served on mashed potatoes, red wine gravy sauce,
seasonal vegetables and crispy fried onion confit rings

Deep Sea Fusilli 450
Shrimp, squid, fish, octopus, asparagus and

mushrooms in white wine sauce (5.6 0z pasta and 6 oz
seafood)

Lerry-Style Spaghetti (5.6 0z) 260
Tomato sauce and herbs

Spaghetti Bolognese (5.6 0z) 325
Traditional spaghetti with Bolognese-style meat ragout
and extra virgin olive oil

From our Grill

Beef Fillet in black pepper sauce or green pepper
sauce 355
Grill marinated steak served with garlic mashed
potatoes, vegetables and roasted baby corn

Grilled Skirt Steak (6 0z) 385
Baked potato, Argentine chimichurri, microgreens and
vegetables

BBQ Pork Ribs (17.6 0z) 420
With mashed potatoes, and yellow corn with butter

From our Sea

Fish Fillet Any Style (Catch of the day 6 oz) 345
Zarandeado spicy, or garlic style

Shrimp Any Style (4.5 0z) 495
Imperial (with bacon & cheese) A la Diabla (spicy sauce).
Served with cheese sauce, accompanied by white rice and
salted vegetables

From Our
Mexican Kitchen

Fajitas

Chicken (6 0z) 325

Beef (6 07) 340

Beef in a Mazatlan Style 160

Beef brisket and potatoes with lettuce, carrot with pickled
onion salad, cream, fresh cheese with tomato sauce

Desserts

"Pueblo Bonito" Flan 140
With Grand Marnier flavor

Carrot Cake 155
Chocoflan 155
Limon Pie 155
Turtle Cheesecake 155

With cocoa, chocolate chips, caramel sauce and pecans

Ice Cream 155
Chocolate, vanilla and strawberry

e Cilantro's has been approved by the Mexican Tourism
y Department for excellence in hygiene and products. In
compliance with regulations regarding raw ingredients, these

menu selections are served at the client’s risk.

DIS )

Cash payments will not be accepted in our restaurants and bars. Please
sign your bill with charge to your room account or pay directly with your
credit or debit card.



