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CEVICHE DE LA BAJA 120 6R---—~ $275
Fresco ceviche de pescado blanco con cebolla

morada, papaya, tomate verde, aguacate, cilantro,
marinado con sal de mar, aceite de oliva extra virgen.

ALITAS DE POLLO 35068 ------- ——> $280

Con salsa a gusto: BBQ o Bufalo.

BONELESS 18068 -------------- —> $240

Con salsa a gusto: BBQ o Bufalo.

TOSTADA DE CEVICHE ..
DE CAMARON %250

Base de camardn cocido, mezclado con tomate,
cebolla morada, cilantro, con un toque de limon.
Servida sobre una tostada de maiz con una mayonesa
de habanero y orégana.

HAMBURGUESA CLASICA------— $290

(200gr) de carne de res sazonada.
Queso cheddar, lechuga, tocing, cebolla y jitomate.

HAMBURGUESA SAN LUCAS---——> $330

(200gr) Deliciosa carne de res hecha
en casa y una combinacién de guacamole,
tocino y queso panela.

HAMBURGUESA PULLED PORK —~> $280

Tradicional hamburguesa pulled pork.

HAMBURGUESA --------------- —o)
DE POLLO FRITO BUFALOD %280

Acompafada con aderezo de queso azul.

_ Todas las hamburguesas y sdndwiches
vienen acompanadas con papas a su gusto.
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“DE LR BAJR” CEVICHE 1206R —°’—} $275
Fresh white fish ceviche with red anion,

papaya, green tomato, avocado,

cilantro, marinated with fresh olive oil.

CHICKEN WINGS 3s06R ------- ——> $280

With your choice sauce: BBO o Buffalo

CHICKEN BONELESS 1s06r -----——> $240

With your choice sauce: BBQ o Buffalo

SHRIMP CEVICHE TOAST------ — $250
Cooked shrimp base, mixed with tomato,

red onion, cilantro, with a touch lime juice,

served on corn toast with mayonnaise

of habanero and oregano.

CLASSIC BURGER ------------ ——> $290
(200gr) seascned beef. Cheddar cheese,
lettuce, bacon, onion and tomato.

“SAN LUCAS” BURGER ------- — $330

(200gr) Delicious beef made at home
and a combination of guacamole,
bacon and panela cheese.

PULLED PORK BURGER -------- —~3$280

Traditional pulled pork hamburger.

BUFFALO FRIED--------------- —o)
CHICKEN BURGER 5260

Accompanied with blue cheese dressing.

All hamburgers and sandwich come
with fries of your choice.
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BURRITO Z|LIGHTHOUSE ---- - - —) $350

Combinacién de carmne de res, camarones,
frijoles refritos, queso, lechuga, guacamole
y salsa mexicana.

CLUB SANDWICH ------------- —>$230

Jamén, pollo, tocino, queso cheddar, lechuga,
tomate, cebolla y papa de su agrado.

BLT SANDWICH -------------- —> $240

Tradicional combinacién de tomate,
lechuga y tocino.

SANDWICH DE ATON---------- —o $210
Tradicional Sandwich, hecho con nuestra
ensalada de atun estilo Tesoro.

L1 R0 S| R —————— —)
COSTILLA DE RES L

Costilla troceada con gratin de queso, servida
con un aderezo de mostaza de alcaparra.

TACOS DE CERDO AL PASTOR --——> $120

(ORDEN DE )
Tradicional taco de pastor servido con
nuestro especial chutney de pina.

TACOS DE CARNITA DE ATON--——> $250

(ORDEN DE 3)

Crujientes cubitos de atin sobre
tortillas de malz con costras

de habanero y chipotle.

TACOS DE COSTILLA
DE RES AL HORNO g~~~ > $190

Horneada y servida sobre hoja de platano,
acompanada de guacamole
y tradicional salsa tatemada.
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Z/LIGHTHOUSE BURRITO------- ——> $350

Combination of beef, shrimp,
refried beans, cheese, lettuce guacamole
and Mexican salsa.

SANDWICH CLUB------------- ——> $230

Ham, chicken, bacon, cheddar cheese,
Lettuce, tomato, onion and potato to your liking.

SANDWICH BLT -------------- —> $240
Traditional tomato combination,

lettuce and bacon.

TUNA SANDWICH ------------ —<»—} $210

Traditional Sandwich, made with
our “Tesoro”style tuna salad.

(1T R L] —— B
COSTILLA DE RES L

Chopped rib with cheese gratin, served
with a dressing of caper mustard.

PORK TACOS AL PASTOR ------ ——> $120

(ORDER0F 2]
Traditional taco served with
our special pineapple chutney sauce.

TUNA CARNITA TACOS -------- —>$250

[ORDER OF 3)
Chunks of fresh tuna with pickled onion,
avocado and cherry tomatillo sauce..

BAKED BEEF RIBS TACOS
(ORDER OF 2)

Baked and served on a banana leaf,
accompanied by guacamole

and traditional tatemada sauce.
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Receta Tradicional del Chef.

TORRE DE MARISCOS $320

Ceviche hecho a base de camardn o gn,
pulpo ogn y filete de pescado wogn
con rodajas de tomate y aguacate.

SASHIMI DE ATUN $250

Delicadas laminas de atin fresco con cebolla,
cilantro y rodajas de chile serrano;
marinadas en salsa Ponzu.

GUACAMOLE MAR DE CORTEZ $175
Servido con queso asado y tostones.

CAMARON 12068 $260
CALAMARES FRITOS A LA ROMANA 200ce $190

Aros fritos con un toque de hiervas finas,
acompanados de salsa tartara y marinara.

CAMARONES DINAMITR re06e $260

Fritos y bafiados con salsa especial del chef.

COCKTEL DE CAMARONES BUBBR GUMP 20 ©  $350

Camarones cocidos y listos para marinarlos
en nuestras 3 salsas de la casa coctelera,
tartara y chimichurry.

TOSTADA DE CEVICHE DE CAMARON $260
Base de camardn cocido, mezclado con tomate,
cebolla morada, cilantro, con un toque de limon.
Servida sobre una tostada de maiz con una mayonesa
de habanero y oregano.

EMPANADAS CHAMPIRON C/QUESD $S0O

Masa hecha en casa,

rellenas y cocida al horno. RESSSO
CAMARON $60

> CENA/DINNNER 5

w0 P

DAILY SOuP
Chef's Specialty.

SERFODD TOWER $320

Traditional Ceviche made of shrimp o gn,
octopus ogn and fish fillet sogn
with tomato and avocado slices.

TUNA SASHIMI $250

Delicate slices of fresh tuna with onion,
cilantro and serrano pepper slices;
marinated in Ponzu sauce.

“MAR DE CORTEZ” GURCAMOLE $175
Served with grilled cheese and tostones.

SHRIMP 1206R $260
FRIT CALAMARI 200¢a $190

Fried rings with a touch of fine herbs,

* served with tartar sauce and marinara.

DINAMITE SHRIMP r206r $260

Fried and bathed in a special chef's sauce.

BUBBA GUMP SHRIMP COCKTRIL 2006 o $350

Shrimp cooked and ready to marinate
in our 3 specialties of the house,
cocktail sauce, tartar and chimichurry.

SHRIMP CEVICHE TORST §260
Cooked shrimp, mixed with tomato,

red onion, cilantro, with a touch of lemon.

Served on corn toast with a mayonnaise

of habanero and oregano.

EMPANRDAS MUSHROOM/CHESSE $ SO

Homemade dough,

stuffed and baked in the oven. BEEF 350
SHRIMP $60
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CEVICHE DE LA BRJR r20en §275
Fresco ceviche de pescado blanco con cebolla
morada, papaya, tomate verde, aguacate, cilantro,
marinado con sal de mar, aceite de oliva extra virgen.

CARPACCIO DE BETABEL ROSTIZADD $210
Horneado con sal de grano
CON CAMARON $260

y aceite de coco con un toque
de artigula fresca bafado en una
vinagreta de ajo rostizado con citricos.

TABLA DEL CAPITAN $280
Combinacion de quesos: azul, de cabra y fresco

con chorizo argentino y una pequena ensalada

de artigula, manzana, arandanos deshidratados

y cherrys. Acompanado de rebanadas de pan

y mermeladas hechas en casa.

BRUSQUETAS TRID $230

Queso de cabra, queso mozzarella fresco

¥ parmesana.

S ke /
= ENSALADAS <
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ENSALADA CESAR $190

Lechuga romana,

crotones, aderezo césar
¥ (UESD parmesano.

ENSALADA MIRAFLORES $210

Mezcla de lechugas, manzana asada,
tomate deshidratado, ardndanos secos,
queso de cabra, fresas y aderezo de yogurt.

Agrege la proteina de su gusto
POLLD 180GR $260 CRMARON 1206R $290
o B SE~N
ENSALADA DEL CAMPO $210

Mezcla de lechugas, espinaca, ardgula, acompanada
con naranja, betabel horneado, nueces caramelizadas
y un aderezo con miel ahumada.

N

“DE LA BAJA" CEVICHE r20cn
Fresh white fish ceviche with red onion, 327 5

papaya, green tomato, avocado,
cilantro, marinated with fresh olive oil.

ROASTED BEET CARPACCIO $210
Baking with grain salt and olive oil,

accompanied by fresh arugula, W/SHRIMP 3260
goat cheese and caramelized walnut

with a touch of pesto.

CAPTAIN'S TRBLE

Combination of blue, goat and fresh cheeses, 280
Argentine chorizo and a small salad of arugula,

apple, dried blueberries and cherrys.

Accompanied by slices of bread

and homemade jam.

THIRDS BRUSQUETTES

Romaine lettuce, crotons, Caesar dressing 3230

" and Parmesan cheese.

S 2/
+>  SALADS o
SO

o

P

“CAESAR™ SALAD

Romaine lettuce, crotons, Caesar dressing Slq 0
and Parmesan cheese.

“MIRAFLORES” SALAD

Mezcla de lechugas, manzana asada, sz-l 0
tomate deshidratado, ardandanos secos,
queso de cabra, fresas y aderezo de yogurt.

Add protein of your choice

CHICKEN 1806R $260 SHRIMP 1206R $290

VL B SE~

“DEL CAMPOD” SALAD

Mixture of lettuce, spinach, arugula, 321 0
accompanied with orange, baked beets,
caramelized nuts and a smoked honey dressing.
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FETTUCCINE EN SALSA DE 3 QUESDS $280
Pasta al dente con la proteina
SRRy POLLD 1806R $310

CAMARON 200GR $430
MEJILLONES '2/LIGHTHOUSE 3505 $310

Excelsa combinacién de Vino blanco un toque
de queso gorgonzola y albahaca.

{20097 Deliciosa carne de res hecha
en casa y una combinacién de guacamole,
tocino y queso panela.

HAMBURGUESA DE POLLD FRITO BUFALD 3280

Acompanada con aderezo de queso azul,

Todas las hamburguesas vienen acompanadas
con papas a su gusto.

FRJITAS DE RES 18068 $340

Julianas acitronadas de morrén tricolor,
cebollas salteadas, acompariada pouo 18osk $300
de frijoles refritos, guacamole vy tortillas. .

o= 2 % cauarn 20068 $410

unras $420
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SPAGUETTI NAPOLITAND $220
::Is:i?; I[ii::;e, con la tradicional POLLD 180CR s 200
CAMARON 2006R $410
FETTUCCINE PROVENZAL $220
Tﬁﬂ;ﬁfﬂﬁfﬁ,ﬂe 1emPorada o110 1806R $290
{4 tradiconal pesto CAMARON 20068 $410
Qs k@ /
Yl I L 1Y
HAMBURGUESA SAN LUCAS $340

Accompanied with blue cheese dressing.

All hamburgers come with fries of your choice.

FAJITAS OF BEEF 1s0cr $340
Acitronated julienne of tricolor

bell pepper and onions sautéed; CHICKEN 180GR 3300
accompanied by refried beans, — S 410

guacamole and tortillas.

i $420

2Q /
V4 L1
FETTUCCINE IN 3-CHEESE SRUCE $280
N MR CHICKEN 1806R $310
SHRIMP 2006R $430
[Z/LIGHTHOUSE MUSSELS 3500 $310
Excellent combination of garlic and white wine
a touch of gorgonzola cheese and basil.
NAPOLITAN SPAGUETTI $220
:::iit:na;;i::;e, with the traditional CHICKEN 180ER s 200
SHRIMP 200CR $410
FETTUCCINE PROVENCAL $220
5 CHICKEN 1806R $290
j Ticotaipet. SHRIMP 2006R $410 %
AN _Q /
-2 310
“SAN LUCAS” BURGER $340
iz009r) Delicious homemade beef and
a combination of guacamole,
Bacon and panela cheese.
BUFFALD FRIED CHICKEN BURGER $280
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TACOS MAR Y TIERRA (oRoEN DE 2) $230

Carne de Res y Camarones a la plancha servidos
sobre tortilla artesanal de malz
y una costra de aguacate.

TACOS CALIFORNIANDS (oRDEN DE 2) CAMARON $200

Tacos capeados, con guarniciones

de salsa mexicana, ensalada de col PESCADD SIBO
y aderezo de chipotle.
TACOS DE CARNITA DE ATON (oRDEN E 3) §250

Crujientes cubitos de atun sobre
tortillas de maiz con costras
de habanero y chipotle.

TACOS DE COSTILLA DE RES AL HORNO (oroenoe2)  S$190

Horneada y servida sobre hoja de platano,
acompanada de guacamole
y tradicional salsa tatemada.

TACOS DE CERDO AL PASTOR (ORDEN DE 2) $120

Tradiconal taco de pastor servido con
%—ﬂﬂ nuestro especial chutney de pifia.

S R/
= ESPECIALIDADES <
i SEN

FILETE DE PESCADD 20068 $410
A LA PLANCHA AL GUSTO

Servido con pure de papa/ risotto
y vegetales de temporada o una ensalda mixta.

AJO/MANTEQUILLA
AJILLO (AJ0, MANTEQUILLA, CHILE 6UAJLLD)
MEUNIERE (AJo, MANTEQUALLA, VINO BLANCO, FINAS HIERWMS, ALCAPARRA)

ROLLO DE PECHUGRA DE POLLO 2006 $310
En crema de cilantro, acompanada con vegetales

y puré de papa.

LOMO DE ATUN AL GRILL 2006 $420

Sellado y caramelizado con salsa soya, ajo,
miel y jengibre, servido con una mezcla de legumbres.

d

SURF & TURF TACOS (oRneR 0F 2) $230
Steak and Grilled Shrimp served
in artisanal corn tortilla

and an avocado crust.

CALIFORNIAN TACOS [ORDER OF 2) SHRIMP $200
Fried, with pico de gallo, guacamole,

coleslaw and chipotle dressing. FISH S]BO
TUNA CARNITA TACOS (oRDER OF 3) §250

Chunks of fresh tuna with pickled onion,
avocado and cherry tomatillo sauce.

BAKED BEEF RIBS TACOS (oroeR 0F 2) $190
Baked and served on a banana leaf,

accompanied by guacamole

and traditional tatemada sauce.

PORK TRCOS AL PASTOR (oRDER OF 2) $120

Traditional taco served with

- our special pineapple chutney sauce.

S 2Q/
> ESPECIALTIES &
L s\

FISH FILLET TO TRSTE 20068 $410
Served with mashed potatoes, risotto
and seasonal vegetables or a mixed salad
GARLIC/BUTTER
GARLIC (GARLIC, BUTTER, GUAJILLO PEPPER)
MEUNIERE (GARLIC, BUTTER, WHITE WINE, FINEERBS, CAPER)

CHICKEN BRERST ROLL 2006 $310

In cilantro cream, served with mashed potatoes,
risotto and seasonal vegetables or a mixed salad.

GRILLED TUNR 20068 $420

Sealed and caramelized with soy sauce,
garlic, honey and ginger.
Served with a mixture of legumes.

"2
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CAMARDNES JUMBO AL GRILL [U15) 20008 ©
Servidos con vegetales y puré de papa o risotto.
A LA PARRILLA.
EMPANIZADOS.
AJO /MANTEQUILLA.,
AJILLO (AJo0, MANTEQUALLA Y CHILE GUAJILLD).
CAMARONES IMPERIALES.

COSTILLAS BBQ DE CERDD 3s06r

Perfectamente cocidas y caramelizadas en la
parrilla con la tradicional salsa BBQ ; servidas
con nuestros deliciosos elotes.

FESTIVAL DE MARISCOS/Z LIGHTHOUSE

Para 2 personas, Combinacién de Pescado,
camarén y pulpo.

MILANESA DE PECHUGR NAPOLITANA

Crujiemte pechuga de pollo, con pasta
y salsa napolitana.

Eos

$560 @ JUMBO SHRIMP [L15] 200 ©

$410

eo%t:ums & Mnmscns%ﬂo

2 gunrmcmnes aescoger:

®erduras Mixtas. *Ensalada Mixta.
*Risotto. *Esparragos.

FILETE DE RES “OTELD" 2000 ©

Mignon envuelto en tocino y acompainado
por nuestra famosa salsa gravy.

ARRACHERA 2s0cn

Marinada y término a su preferencia.

RIB-EYE 35060 O

Sazonado vy término a su preferencia.
Acompanado por nuestra salsa gravy.

NY STEAK 3506 O

Sazonado y término a su preferencia.
Acompainado por nuestra salsa gravy.

*Puré de Papa. *Papa francesa /Gajo.

$700

$510

$760

$760

$560
Served with vegetables and mashed potatoes or risotto
GRILL.
BREADED.
GARLIC / BUTTER.
GARLIC (GARLIC BUTTER AND BUAJILLO CHIL).
IMPERIAL SHRIMP.

PORK BBQ RIBS 3s0er

Perfectly cooked and slowly caramelized on the grill
with the traditional BBQ sauce ; served with our
delicious corn on the cob.

$410

'2|LIGHTHOUSE SEAFODD FESTIVAL

2 persons, combination of fish,
shrimp and octopus.

$980

NERPOLITAN BREAST MILANESA

Crispy chicken breast, with
pastay Neapolitan sauce.

$310

2 garnishes to choose from:
*Mashed potatoes. * French potato / Wedge.
*Mixed vegetables. *Mixed salad.
*Risotto. *Asparagus.

“OTELD" BEEF STERK 20062 © $700

Mignon wrapped in bacon and
accompanied for our famous gravy sauce.

“ARRACHERA™ STEAK 2s0cn $510

Seasoned and to your preference roast.

RIB-EYE 30 O $760

Seasoned and to your preference roast;
accompanied by our gravy sauce.

NY STEAK 350600 $760

Seasoned and to your preference roast;
accompanied by our gravy sauce.

LS
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CAMARDNES JUMBO AL GRILL [U15) 20008 ©
Servidos con vegetales y puré de papa o risotto.
A LA PARRILLA.
EMPANIZADOS.
AJO /MANTEQUILLA.,
AJILLO (AJo0, MANTEQUALLA Y CHILE GUAJILLD).
CAMARONES IMPERIALES.

COSTILLAS BBQ DE CERDD 3s06r

Perfectamente cocidas y caramelizadas en la
parrilla con la tradicional salsa BBQ ; servidas
con nuestros deliciosos elotes.

FESTIVAL DE MARISCOS/Z LIGHTHOUSE

Para 2 personas, Combinacién de Pescado,
camarén y pulpo.

MILANESA DE PECHUGR NAPOLITANA

Crujiemte pechuga de pollo, con pasta
y salsa napolitana.

Eos

$560 @ JUMBO SHRIMP [L15] 200 ©

$410

eo%t:ums & Mnmscns%ﬂo

2 gunrmcmnes aescoger:

®erduras Mixtas. *Ensalada Mixta.
*Risotto. *Esparragos.

FILETE DE RES “OTELD" 2000 ©

Mignon envuelto en tocino y acompainado
por nuestra famosa salsa gravy.

ARRACHERA 2s0cn

Marinada y término a su preferencia.

RIB-EYE 35060 O

Sazonado vy término a su preferencia.
Acompanado por nuestra salsa gravy.

NY STEAK 3506 O

Sazonado y término a su preferencia.
Acompainado por nuestra salsa gravy.

*Puré de Papa. *Papa francesa /Gajo.

$700

$510

$760

$760

$560
Served with vegetables and mashed potatoes or risotto
GRILL.
BREADED.
GARLIC / BUTTER.
GARLIC (GARLIC BUTTER AND BUAJILLO CHIL).
IMPERIAL SHRIMP.

PORK BBQ RIBS 3s0er

Perfectly cooked and slowly caramelized on the grill
with the traditional BBQ sauce ; served with our
delicious corn on the cob.

$410

'2|LIGHTHOUSE SEAFODD FESTIVAL

2 persons, combination of fish,
shrimp and octopus.

$980

NERPOLITAN BREAST MILANESA

Crispy chicken breast, with
pastay Neapolitan sauce.

$310

2 garnishes to choose from:
*Mashed potatoes. * French potato / Wedge.
*Mixed vegetables. *Mixed salad.
*Risotto. *Asparagus.

“OTELD" BEEF STERK 20062 © $700

Mignon wrapped in bacon and
accompanied for our famous gravy sauce.

“ARRACHERA™ STEAK 2s0cn $510

Seasoned and to your preference roast.

RIB-EYE 30 O $760

Seasoned and to your preference roast;
accompanied by our gravy sauce.

NY STEAK 350600 $760

Seasoned and to your preference roast;
accompanied by our gravy sauce.
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CAMARONES TIGRE (U8}eooss © $900 TIGER SHRIMP (U8)2006¢ © $900
A LA PARRILLA. GRILL.
EMPANIZADOS. BREADED.
AJO /MANTEQUILLA. GARLIC / BUTTER.
AJILLO' (A0, MANTEQUILLA ¥ CHILE GUAJLLD). GARLIC (GARLC, BUTTER AND GUAJILLO CHIL).
CAMARONES IMPERIALES. IMPERIAL SHRIMP.
MAR Y TIERRA © $900 SURF § TURF © $900
{2009) de camarones marinados con (200r) Of shrimp marinated with
nuestro aceite especial para mariscos our special oil for seafood and
¥ (2209 de filete de Res envuelto (220gn) Of fillet of beef wrapped
con tocinoy acompariado por with bacon and accompanied
nuestra tradicional salsa gravy. for our traditional gravy sauce.
COLA DE LANGOSTA © A PRECIO DE MERCADOD LOBSTER TRIL © AT MARKET PRICE
Marinada con nuestro aceite especial. Delicious and juicy, marinated
Acompanada con una mantequilla de citricos with our oil special. Accompanied
para degustar. with a butter of citrus fruits to taste.
%] 7
cRAN PARRILLADA Z LIGHTHOUSE STI00 . GREAT GRILL ARRACHERR 2 LIGHTHOUSEO ¢y
ARRACHERA Fa¥ ~,  For 2 persons. Arrachera, @
%—ﬂﬂ Para 2 personas. Arrachera, chorizo argentino, camaron. 7" Argentine chorizo, shrimp.
GRAN PAgRILLADA 2 LIGHTHOUSE $1400 GREAT GRILL R-£vE Z/LIBHTHOUSEO 63400
RIB-EYE For2 persons. Rf'rb-eye,_
Para 2 personas. Rib-Eye, chorizo argentino, camaron. Argentine chorizo, shrimp.
Cargo extra para huéspedes ° o Extra charge for All-Inclusive guastso
“Todo Incluido™ con un 30% de descuento. with a 30% off.
5i usted tiene alguna restriccion médica o de If you have any medical or dietary restrictions,
régirnen alimenticio, por favor informe a su mesero, please inform your waiter. )
En cumplimiento con las normas de salubridad In compliance with the health regulations
referentes a ingredientes crudos, se sirve el platillo regarding raw ingredients, the dish is served at
bajo el riesgo del consumidor. th? ns.k. of the consumer. . i
Precios incluyen IVA | Precio en moneda nacional. Prices include TAX and are in Mexican Pesos.
Y- sEN o L1
CHESSECAKE SN0 CHESSECAKE $no
TARTA DE PLATAND $10 BANANA CAKE $no
CREME BROLEE SN0 CREME BROLEE $no
MOUSSE DE CHOCOLATE $1o CHOCOLATE MOUSSE SN0
CHOCOLATE LAVA CAKE $110 @ CHOCOLATE LAVA CAKE SN0

N




\ RESERVATIONS / RESERVACIONES:
534-173-93DD1E)(T 1223

LIGHT
HOUSE

SEAFOOD & GRILL
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