


S h r i m p  C o c k t a i l
Fresh shrimp, cocktail sauce and avocado with 
saltine crackers

B e e f  C a r p a c c i o
Beef fillet cut into thin slices, arugula, cherry tomatoes, 
capers, Parmesan cheese, lime and olive oil 

M u s h r o o m  B r u s c h e t t a      
Toasted bread with garlic, goat cheese and thyme mushroom 
mixture

M u s h r o o m  a n d  S p i n a c h  Q u e s a d i l l a    
Spinach and mushroom stew with pore, white wine, Swiss 
cheese, and goat cheese

“ P u e b l o  B o n i t o ”  N a c h o s
Fried tortilla chips, refried beans, low-fat cheddar and 
Monterey Jack, guacamole, jalapeño peppers and 
Mexican sauce

Appetizers

Salads

B i s t r o  G u a c a m o l e
Accompanied by pork rinds, Mexican “roasted” 
sauce, panela cheese and fried tortilla chips

Classic
With grilled chicken breast
With grilled skirt beef cut
With sautéed shrimp

C h i c k e n  C a e s a r  S a l a d
Chopped Romaine lettuce, 3 oz grilled chicken 
breast, croutons, parmesan cheese and homemade 
Caesar dressing

L e t t u c e  a n d  A r u g u l a  S a l a d
Mixed lettuce and arugula, pear, caramelized walnut, 
bacon, goat cheese with raspberry dressing

L o u i s  S a l a d      
Mixed lettuce with cherry tomatoes, boiled egg , 
golden bacon, cooked shrimp and Louis dressing

M i c h o a c a n  S a l a d     
Lettuce mix, strawberries, goat cheese, crispy 
sesame seeds with Jamaican vinaigrette and a touch 
of chipotle
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Soups & Creams
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To r t i l l a  S o u p
Served with chicharron, avocado, panela cheese, cream, 
and chili guajillo

F r e n c h  O n i o n  S o u p
Traditional French recipe

C l a m  C h o w d e r  
With Clams, potatoes, and bacon

To m a t o  C r e a m
Roasted tomatoes scented with basil and served with 
croutons

G a z p a c h o  A n d a l u c í a
Mixed vegetables with fresh tomatoes, dried bread, egg , 
extra virgin olive oil and serrano ham



B i s t r o  C l u b  S á n d w i c h
Grilled chicken breast, turkey ham, American cheese, 
bacon, lettuce, tomato, and slices of hard-boiled egg 
on white or whole wheat homemade bread, served 
with French fries

G r i l l e d  R e u b e n s  S a n d w i c h
Corned beef, Swiss cheese, sour cabbage, Russian 
dressing on sourdough rye bread and French fries

P h i l l y  C h e e s e s t e a k  S a n d w i c h
4 oz beef, provolone cheese and caramelized onion, 
served with French fries

“ P u e b l o  B o n i t o ”  C h e e s e b u r g e r  
US Certificated Angus beef (8 oz) American cheese, 
lettuce, tomatoes, onions, and pickles on a sesame bun 
served with French fries

T r o p i c a l  B u r g e r  
8 oz US certificated Angus beef, grilled pineapple, 
bacon, caramelized onion, gouda cheese and BBQ 
sauce

C l u b  W r a p
Flour tortilla, lettuce, tomatoes, bacon, 3.5 oz grilled 
chicken breast, ham, and cheese chipotle dressing , 
served with French fries

B a j a  W r a p
Flour tortilla, tempura fish, Mexican rice, beans, 
Mexican sauce, avocado sauce, lettuce, and sour 
cream

A r r a c h e r a  S a n d w i c h     
With cilantro bread, skirt steak (180 grs.) guacamole, 
mozzarella cheese, caramelized onion, chipotle 
dressing and French fries

H o t  O p e n - f a c e d  T u r k e y  S a n d w i c h
Sliced baked turkey breast on brioche bread with 
cranberry jelly gravy served with mashed potatoes 
and vegetables of the day

B r e a d e d  C h i c k e n  S a n d w i c h  o n  B r i o c h e  
B r e a d  
Chicken fingers dressed in tartar, pickles, lettuce mix, 
radish, onion, cabbage, macaroni and served with 
potatoes

The Bistro Sandwiches
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Risottos & Pastas

Pizzas
P i z z a  B u r g e r
Grounded beef, Monterey Jack cheese, cheddar cheese, 
mayonnaise, ketchup and mustard

N o é  s  S p e c i a l
Cherry tomatoes, mushrooms, garlic, peperoni, goat 
cheese, pesto, and Parmesan cheese

C i n c o  d e  M a y o
Chorizo sausage, bacon, jalapeño and mozzarella cheese

B i s t r o
Tomato sauce, mozzarella cheese, red onion, fresh garlic, 
black olives, anchovies, goat cheese and fresh tomato

P i z z a  B LT        
With BBQ sauce mixed cheese, bacon, tomato, and 
lettuce with blue cheese

R a n c h o
Tomato sauce, ranch dressing , mozzarella cheese, grilled 
chicken, onion, and bacon

W h i m s i c a l
Tomato Sauce, Prosciutto, Pancetta, mushroom, black 
olive, artichoke and Burrata cheese

V e g e t a r i a n
Tomato sauce, cherry tomatoes, black olives, spinach, 
and goat cheese 

S u n s e t  C o m b o  
Pepperoni, ground beef, fresh mushrooms, and sliced 
tomatoes

S a n t i a g o
With spinach, mozzarella cheese, goat cheese, garlic, 
and grilled chicken breast
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L e r r y  -  S t y l e  S p a g h e t t i
Tomato sauce, Parmesan cheese and basil

C r e a m y  C h i p o t l e  P e n n e  P a s t a  w i t h  C h i c k e n  B i s t r o
Creamy cream cheese and chipotle sauce with bell peppers, 
peas, with a touch of chipotle-cilantro, honey-glazed chicken 
cubes and lime juice

R i s o t t o  w i t h  S a � r o n  a n d  C l a m s  
Fish and shrimp fund, cream, Parmesan cheese 

R i s o t t o  w i t h  M u s h r o o m s  a n d  P r o s c i u t t o
Mushroom fund, cream, Parmesan cheese 

C r e a m y  P a s t a  w i t h  S h r i m p  a n d  S p i n a c h
Creamy fettuccini with shrimp, bacon, and spinach
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Main Dishes

O a x a c a - S t y l e  C h i c k e n  i n  M o l e  C o l o r a d o
9 oz adobo-marinated roasted chicken breast 
covered with homemade mole Colorado sauce 
served with rice

H a l f  B o n e l e s s  a n d  B r a i s e d  C h i c k e n
Served with country potatoes

C h i l e  R e l l e n o        
A household classic of Mexican cuisine: egg breaded 
chili stu�ed with cheese, and bathed in tomato 
sauce, slightly spicy, served with rice and beans

N a y a r i t  S t y l e  F i s h  F i l l e t
Marinated fish market, caramelized onion and fresh 
tomatoes, rice, and vegetables

C o c o n u t  S h r i m p
7 oz shrimp topped with shredded coconut and 
served with mango and sweet chili sauce

F l a n k  S t e a k  w i t h  C h i s t o r r a
Chimichurri, grilled vegetables white rice

G r i l l e d  P i c a n h a  
With Corn on the cob and baked potatoes

M i c h o a c a n  S t y l e  P o r k  C a r n i t a s
Confit pork chunks accompanied by colored tortilla, 
green and red sauce, tortilla, onion, and cilantro

E n c h i l a d a s  o f  g r e e n  P i p i á n  w i t h  C h i c k e n
Stu�ed with chicken, light green pipián sauce, 
accompanied refried beans with sour cream, onion 
and avocado 

S e a f o o d  C a s s e r o l e  w i t h  P e r n o d
Delicious combination of seafood bathed with 
Lobster Bisque and perfumed with Pernod. 
(For 2 persons)
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Desserts

I c e  C r e a m
On a chocolate chip cookie with chocolate sauce 
(vanilla, chocolate, & strawberry)

P i s t a c h i o
Pistachio sponge with raspberry compote, covered with 
pistachio mousse and glazed

G r a n d u j a  
Hazelnut biscuit, glazed with ferrero and granduja filling

L e m o n  C u r t                                                                                                            
Sable filled with lemon curt cream and toasted meringue

M a c h a  C h e e s e                                                                                                       
Red fruits and caramel sauce

C a r r o t  C a k e
Moist and nutty, with cream cheese frosting

“ P u e b l o  B o n i t o ”  C a r a m e l  F l a n  
Flavored with Gran Marnier

T r e s  L e c h e s  C a k e
Mexico´s favorite birthday cake sunset beach style, 
made with 3 types of milk

M a z a t l á n  -  S t y l e  B a n a n a  C r e a m  P i e
Straight from Plaza Machado

T u r t l e  C h e e s e c a k e
With cocoa, chocolate chips, caramel sauce and pecans

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


