
ENTRE TOMATES Y QUESOS
Freshly cut cherry tomatoes from our garden, marinated in kombucha, goat cheese and 
pepper Jack cheese, pineapple emulsion and croutons.

32    16

S T A R T E R S

TZATZIKI
Classic Greek dish made with artisan yogurt, local spices, accompanied by fresh cucumber and 
pita bread.

24    12

AGUACHILE NAYARIT
Shrimp marinated in pure Mexican style, in an emulsion of chiles and lemon, with cucumber, 
onion and cilantro.

38    19

SIKIL PAK
Traditional Yucatan recipe of roasted vegetable puree, onion, fresh coriander and a touch of 
lime accompanied with homemade corn tortillas.

32    16

CHICKEN SOUP
Chicken breast in broth and a variety of sautéed fresh market vegetables, 
accompanied by white rice and fried tortillas.

32    16

SOUP OF THE DAY
Every day a new flavor, a new experience. Ask for our special soup of the day

24    12

S
O
U
P
S

CAYO DISTRICT SALAD
Lettuce, boiled egg, capers, purple onion, fresh cheese, corn and radish with an 
orange emulsion.

30    15

S A L A D S

CHEF’S SALAD 
Greens harvested from our garden, local pumpkin marinated in honey and cumin topped 
with a yogurt and turmeric vinaigrette.

34    17

CATCH OF THE DAY 
Fresh catch of the day topped with beurre blanc sauce and banana chipotle 
puree, served with buttered fettuccine and asparagus.

56   28

F R O M   T H E   S E A

BZD    USD

BZD    USD



IL ROSSO LINGUINE DELLA NONNA 
Traditional linguine pasta cooked to perfection accompanied by 
your choice of house-made sauce.

34    17

MAIN COURSE

ORGANIC GARDEN LASAGNA
Tasty lasagna pasta baked in green spinach sauce and stuffed with 
seasonal vegetables from our garden.

48    24

THE SUPREME 
Chicken breast stuffed with artisanal fresh cheese, mashed carrot 
and a delicious chaya gratin and white sauce.

50    25

TROPICAL PORK RIBS 
Slow cooked pork rib marinated with our special BBQ sauce made 
with  Belikin beer and pineapple, served with cool salad and grilled 
corn.

56    28

ARRACHERA STEAK 
Roasted and accompanied with rice & beans, fried yucca, 
and guajillo chile sauce.

60    30

P R E M I U M   C U T S

PICANHA BLACK ANGUS BEEF 
Cooked at low temperature, vichy pure carrots, sweet 
potato fluid and red wine sauce with pepper.

72    36

S I D E S
Sweet Potato Fries 
Truffle Fries
Fried Yuca
French Fries
Onion Rings

10    5 
10    5
10    5
10    5
10    5

BZD  USD

All prices are exclusive of 12.5% government tax and 10% service charge 

BZD    USD


