
Lunch & Dinner

Bistro guacamole 
Pork rinds, Mexican “roasted” sauce, panela cheese 
and fried tortilla chips

Shrimp cocktail  
Fresh Shrimp, cocktail sauce and avocado with 
saltine crackers

“Pueblo Bonito”  nachos
Fried tortilla chips, refried beans, low-fat cheddar 
and Monterey Jack, guacamole, jalapeno peppers 
and Mexican sauce
   Classic  

   with grilled chicken breast 
   with grilled skirt  beef cut 
   with sautéed shrimp 

Lettuce and spinach bouquet 
Goat cheese, cherries tomatoes, red onion, 
cappers, smoked salmon with dill and citrus 
vinaigrette

chicken caesar salad 
3 oz grilled chicken breast, chopped romaine 
lettuce, croutons, parmesan cheese and 
homemade Caesar dressing

Lettuce and Arugula Salad 
Mixed lettuce and arugula, pear, caramelized walnut, 
bacon, goat cheese with raspberry dressing

Cabo salad 
Mixed lettuce, fresh mushrooms, cherry tomato, 
pumpkin seed, shrimps and tequila vinaigrette

Miraflores Salad 
Lettuce, grilled chicken breast, avocado, mozzarella 
cheese, cherry tomato and balsamic vinaigrette

Tortilla soup 
Served with chicharron, avocado, panela cheese, 
cream and guajillo chili

French onion soup 
Traditional french recipe

clam chowder 
With clams, potatoes and bacon

mushroom cream soup 
Fresh mushrooms with a delicate cream

tomato cream 
With basil and tomato bread roasted tomato with 
basil olive oil

lerry -  style spaghetti  
Tomato sauce, parmesan cheese and basil

Beet Raviol i  
Stuffed with ricotta cheese and spinach and creamy 
potato sauce

risotto with saffron and clams 
Fish and shrimp fund, cream, parmesan cheese

risotto with mushrooms and prosciutto 
Mushroom fund, cream, parmesan cheese

Shrimp and Bacon Fusill i  
With sun dried tomato sauce

Risottos
& Pastas

Salads

Appetizers

Soup &
Creams

All the menus of  the pueblo bonito hotels are free of  trans fats.
Prices in  national currency.  tax included



Miraflores
Grapes, parmesan cheese, onion, arugula and 
balsamic reduction

Noé special  
Cherry tomatoes, mushrooms, garlic, pepperoni, 
goat cheese, pesto and parmesan cheese

Cinco de Mayo 
Chorizo sausage, bacon, jalapeño and
mozzarella cheese

sea of  Cortez 
Shrimp, bacon, goat cheese and Tabasco sauce

Sunset combo 
Pepperoni, ground beef, fresh mushrooms, and 
sliced tomatoes

Santiago P izza
With spinach, mozzarella cheese, goat cheese, 
garlic and grilled chicken breast

oaxaca-style chicken  
in  mole colorado
9 oz adobo- marinated roasted chicken breast 
covered with homemade mole Colorado
sauce served with rice

Half boneless  
and braised chicken
Served with country potatoes

Deviled shrimp b istro style 
With white rice and vegetables

catch of  the day 
With white wine, capper sauce and lentils salad

coconut shrimp  
7 oz  shrimp topped with shredded coconut and 
served with mango and sweet chili sauce

flank steak with chistorra 
Chimichurri, grill vegetables white rice

grill  p icanha 
With corn on the cob and baked potatoes

Sabanita of  skirt  steak 
With ranchera sauce, au gratin with cheese and 
roasted onion, served with refried beans and rice

Enchiladas with chicken 
and mole colorado oaxaqueño
Gratin with cheese and served with avocado, 
cream, onion and refried beans

seafood casserole with pernod 
Delicious combination of seafood bathed with 
lobster bisque and perfumed with Pernod.
For 2 persons

Main
Dishes

The Bistro
Sandwiches

Bistro Club Sándwich
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

grilled reubens Sandwich
Corned beef, Swiss cheese, sour cabbage, Russian 
dressing on sourdough rye bread and French fries

Philly Cheesesteak Sandwich 
4 oz beef, provolone cheese and caramelized 
onion, served with French fries

“Pueblo Bonito”  cheeseburger 
Certified Angus Beef ® (8 oz), American cheese, 
lettuce, tomatoes, onion and pickles on a sesame 
bun served with French fries

tropical burguer 
Certified Angus Beef ® (8 oz), grilled pineapple, 
bacon, caramelized onion, gouda cheese and BBQ 
sauce

Club Wrap 
3.5 oz grilled chicken breast Flour tortilla, lettuce, 
tomatoes, bacon, ham and cheese chipotle 
dressing, served with French fries

baguette stuffed with 
chicken parmegiano 
Served with potatoes

Panini  Caprese
With avocado, pesto, tomato and fresh mozzarella 
cheese

Chicken Sandwich in  Focaccia Bread
With grilled chicken breast, pesto, feta cheese, 
tomato and lettuce 

Pizzas

All the menus of  the pueblo bonito hotels are free of  trans fats.
Prices in  national currency.  tax included



Desserts

ice  cream 
On a chocolate chip cookie with chocolate sauce 
(vanilla, chocolate, &amp; strawberry)

frozen l ime mousse p ie  
Light and refreshing

apple p ie  
Walnut confit with butter and covered with 
almond coupé

Los Cabos coconut cake 
Cake pastry chef Lourdes Acevedo specialty

carrot cake 
Moist and nutty, with cream cheese frosting

“Pueblo Bonito”  caramel flan 
Flavored with Gran Mainer

Tres Leches cake 
Mexico's favorite birthday cake sunset beach 
style, made with 3 types of milk

Mazatlán -  style 
banana cream p ie  
Straight from Plaza Machado

turtle cheesecake 
With cocoa, chocolate chips, caramel sauce and 
pecans

New York cheesecake 
Like the original


