
beachfront cuis ine

dinner



Menu items at all Pueblo Bonito Resorts are trans fat-free.

Prices are in Mexican Currency. Tax included.

In compliance with regulations regarding raw ingredients, 
these menu selections are served at the client’s risk.
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Crab Cake
Breaded crab meat accompanied by jicama, 
lettuce, avocado and remoulade sauce

Togarashi Squid
Breaded squid with mixed salad and spicy 
sesame seed oil

Octopus Carpaccio
Cooked octopus slices, red onion, capers, lime 
juice, olive oil, mixed lettuce, cherry tomato, 
orange supreme and carrot purée

Stuffed Chili California Style
Stuffed with shrimp, cream cheese, sesame, 
chives and bacon with hibiscus sauce

Saffron Seafood Soup
Saffron seafood consommé with shrimp, crab, 
mussels, squid, octopus and fish

Clam Cream
Mixed of potato, carrot, corn and a touch of 
bacon with base of countryside bread

Bisque of Shrimp and Lobster
Perfumed with Pernod

Mushroom Soup
Chicken soup, mushrooms, garlic, chile cascabel 
and cilantro, accompanied by parmesan cheese 
cruoton

Confited Pear Salad
Organic lettuce, confited pears, goat cheese, 
walnuts, cherry tomato and balsamic vinaigrette

Asparagus and Lettuce Salad
Romain lettuce, cooked asparagus, cherry  
tomato with mushroom dressing and dried 
tomato

Traditional Caesar Salad
Romaine lettuce, parmesan cheese, garlic 
croutons and Caesar dressing

Arugula Salad
Baby arugula, green apple, olive oil, Parmesan 
cheese, caramelized walnuts and balsamic 
reduction

Tomato Bruschetta with Balsamic
Crispy crouton with Philadelphia cheese, 
seasoned tomato and balsamic reduction

Salads

Lerry’s Spaguetti 
Spaghetti with tomato sauce, basil, garlic, olive 
oil, accompanied with parmesan cheese

Roasted Cauliflower
Grilled roasted cauliflower with beet purée, 
carrot purée and cucumber, yogurt and dill 
vinaigrette

Vegetarian
Especialities

Entrées

Soups and Creams
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Serranito Shrimps
Sautéed with garlic, coleslaw, sautéed spinach, bell pepper purée, 
roasted lemon, serrano chili and tamarind vinaigrette

Fish with Potato Scale
Fish fillet with potato crust, bell peppers sauce, asparagus and black 
olives puree

Chicken Supreme
Parmesan with capellini pasta, tomato sauce, grated with mozzarella 
cheese

Cilantro´s Chicken
Stuffed with mozzarella cheese and covered with cilantro sauce, served 
with mashed potatoes, roasted green beans and red bell pepper

Pork Entrecot
Pork chop with apple sauce accompanied with plantain puree

Grilled Skirt Steak
Grated potato, grilled vegetables

Pasta with Butter and Salmon
Green beans puree, asparagus, dehydrated cherry tomato and black 
olive dust

Main Courses

Baileys Cake
With wild berries sauce and basil

Hazelnut Cake
Chocolate cake with hazelnut mousse and chocolate sauce

Banana Ice Cream
Bathed with bitter chocolate and almond crunch

Caramel Tart
With creamy green apple

Creamy Mango
With season fruit and strawberry sauce

Desserts




