
 

 

 

 

 

 

 

 

 
 

 

 
 

  

 

  

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

  



 

 

 

 

 

 

 

 

 

 

    

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 
     

  

   
  

 
   

  

 

  

   
  

  

 

 

  

 

 

    

 

  

 

  

 

   
  

 
  

  

  

  

STARTERS  
TRADITIONAL GUACAMOLE |$24/$16*   
Fresh Panela Cheese, Pico de Gallo & Corn Chips 

SEASO NAL  FRUIT  PLATE  |$24   
Honey and Lemon Segments 

CAESAR SALAD |$28/18*  
Anchovies, Parmesan Cheese, Croutons 

CRUDITES  |$18   
Cucum ber, Carrot, Celery and Jicama with  Ranch  
Dressing  

ACAPULCO STYLE CEVICHE (120g)  |$30  
Cocktail Sauce, Avocado, Orange juice, Cilantro 

CATCH  OF THE DAY CEVICHE (120g)  |$26  
Tomate, Onion, Cucumber, Corn 

MAINS 
VICEROY BURGER  |$38  
Beef, Bacon, Caramelized Onion, and Mozzarella Cheese 
(240g)  with French fries  

PLAIN BURGER  |$25  
Tomato, Onion, Lettuce, not included french fries 
Add on’s: bacon, cheddar, cheese, avocado,  fried egg,  
mushrooms $2per extra ingredient  

CLUB SANDWICH  |$26  
White  Bread, Turkey breast, Provolone Cheese  not 
included french fries  

ROAST BEEF SANDWICH  |$29  
Dehydrated Tomato, Arugula,  y  Mustard Dressing, not 
included French fries  

FISH & CHIPS  |$32  
Jalapeño Tartar, Potato Wedges,  Lemon  

SHRIMP TEMPURA  |$31   
Flour Tortilla, Cabbage, Chile  de  Arbol Sauce,  
and Chipotle  Mayo (2pcs)  

ASADA TACO  |$28  
Beef, Cheese Crust  Tortilla, Criolla Sauce (2pcs)  with side  
of charros beans  

VEGETARIAN FAJITAS  |$25  
Melted  Mozzarella Cheese,  Black Beans and  Jazmin  Rice  
(2pcs)  

SINCRONIZADAS  |$24  
Mozzarella Cheese, Turkey breast,  Guacamole, Pico de  
Gallo,  Chile  de  Árbol Sauce (2pcs)  

MAC  & CHEESE  |$19  
Cheddar Cheese,  American Cheese  
 

FRIED SQUID (180 g)  |$27  

SIDES 
FRENCH FRIES  |$12  
Choices of  Provencal  or Parmesan, with  Truffle  oil 
$4 extra  

CAULIFLOWER  POPCORN  |$19  
Tempura Cauliflower  with Chipotle Mayo  

ADD ON TO ANY DISH 
CHICKEN (120g)  |$11  
SHRIMP (120g)  |$16  
BEEF (120g)  |$16      
FISH (120g)  |$15  

DESSERT 
CHURROS  |$20   
Chocolate Syrup, Caramel syrup, vanilla ice  
cream  

FRAISIER  |$17  
Vanilla Mousseline, Natural Strawberry, 
Strawberry Coulis,  Wet Sponge  Cake.  

MEZCAL CHEESE CAKE  |$17   
Citrus Jam,  Grilled  Peach, Orange  Sorbet  

 CLASSIC COFFEE  
COFFEE  |$5  
Regular  or  Decaffeinated  

ESPRESSO ó DOUBLE ESPRESSO (60ml)  |$4/$5  

LATTE  |$8  

CAPPUCCINO  |$8  

ICED COFFEE  |$8  

ARTISAN  WHOLE  LEAF  TEA  
By Tesis     

GOURMET  SELECTION   |$9  

Prices are in US  dollars;  16% local tax  and a 15% service charge are included.  
Consumption of raw or  undercooked foods  of  animal  origin such as  beef,  eggs,  

lamb, poultry,   
or shellfish may  result in an increased risk of  foodborne illness.  

*Appetizer portions  
For payments in national currency please consult valid exchange rate at  front desk  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

        

 

 

 

  Rocoto Mayonnaise, Lemon 

SELECCIÓN GOURMET |$9 




