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tacos  hamburgers
and more

Traditional Al pastor style tacos 180gr
Tender pork marinated in the delicious 
Mexican style, served with onion, cilantro, 
salsa and roasted pineapple.

Octopus tacos 100gr
Marinated in red soft red chili, with a nice 
guacamole with pork rinds.

$190

$260

Starters

Baja style Tacos
Traditional baja dish, beer baffiered fish 
fillets or shrimp served with special 
coleslaw, chipotle dressing, guacamole and 
pico de gallo sauce. 

$290Mussels in white wine 350gr
Delicate flavor, mussels sautée with 
butter, garlic, basil and white wine 
reduction.

Shrimp or octopus cocktail
Simply fresh shrimp cocktail with special 
chef’s secret mix of tasty sauce.

fish Tostada 120gr $250
Marinated in aromatic fine herbs oil, 
touch of dry chili, arugula and fresh 
avocado.

Crispy shrimp ceviche 120gr $280
Crispy fresh shrimp with a touch of mint 
and aromatic fine herbs oil.

Served with flour, corn tortillas or pizza 
bread and pico degallo sauce.

Traditional melted cheese  $230

SHRIMP 120gr     $230

Guacamole vistaroof $160
Fresh avocado with spirit of roasted chili 
seeds, onion, cilantro, tomato and cabo 
marine natural salt.

Surf and Turf jumbo Burrito 300gr
Flank steak (arrachera) and grilled shrimp, 
refried beans, cheese, guacamole and pico 
de gallo sauce, served with french fries.

Vista Roof Burger 
Sirloin steak 200gr , sweet roasted onion, 
mushrooms,  served with french fries.
Optional blue cheese dressing.

Pulled pork Vista Sandwich 
Pulled pork 350 gr Sandwich in home 
baked buns and coleslaw, served with 
french fries.

$340

$290

$225

i

SHRIMP120gr  $230         octopus   $250

SHRIMP 120gr  $250             fish120gr   $230

Sausage  $230        Mushrooms   $250

HAMBURGUESAS
TACOS Y maS

Tacos de Pastor 180gr
Piña asada, cebolla, cilantro y salsa del chef.

Tacos de pulpo 100gr
Con aguacate, tomate cherry y chicharrón.

$190

$260

ENTRADAS

Tacos estilo  Baja 
Ensalada de col, aderezo de chipotle, 
guacamole y pico de gallo.

$290Mejillones al vino blanco 350gr
Mantequilla, perejil, ajo y reducción de 
vino blanco.

Cóctel de Camarón o Pulpo 
Salsa de cóctel, tomate, cilantro, cebolla, 
aguacate y jugo de limón.

Tostada de pescado 120gr $250
Marinada en aceite rojo de chiles secos, 
arúgula y aguacate.

Ceviche de Camarón crujiente 120gr $280
Tradicional ceviche de camarón frito, con 
toque de menta y aceite aromático. 

Acompañado con las tortillas de su 
preferencia o pan de pizza y salsa 
mexicana.

 $280champiñoneschorizo  $280

Queso fundido  $230

camarón 120gr  $230

Guacamole $160
Con ceniza de chiles, cebolla, cilantro 
y tomate.

Burrito Mar y tierra 300gr
Arrachera, camarones, frijoles refritos, 
queso, guacamole y pico de gallo. 
Acompañado con papas a la francesa.

Hamburguesa Vista Roof 200gr
Cebolla caramelizada, champiñones y 
aderezo de queso azul (opcional). 
Acompañada con papas a la francesa. 

Sándwich de Cerdo horneado 350gr
Costilla de cerdo horneada y ensalada de 
col. Acompañado con papas a la francesa.

$340

$290

$225

i

camarón 120gr  $230         pulpo       $250

camarón 120gr  $250         pescado   $230



lomo de Atún -tuna steak
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Tortilla Soup
Made with traditional ingredients to add a 
touch of little of Mexico to your table. 

$160

Soup of the day

International famous soup, caramelized 
onion topped with crouton au gratin.

$145

French Onion Soup $145

Soups

ESPECIALIDADES

 $370mixedshrimp 200gr $390
 $280Chicken 180grarrachera 180gr $320

Specialties

Grilled octopus 200gr
Marinated with chimichurri of fine herbs 
and dried chili, accompanied by white rice 
and vegetables.

$410

Jumbo Shrimp (u15) 200gr
Served with rice a la tumbada and 
vegetables.

$365

$380

at market pricelobster 
Gratinated with butter served with risotto 
and vegetables. (Seasonal)

FAJITAS
Bell pepper, onion, pico de gallo sauce, 
guacamole and mixed tortillas.

Tuna Steak 200gr
Griddled tuna steak, served with chef’s 
special risotto and steamed vegetables.

Fish Fillet 200gr
Served with rice a la tumbada and 
vegetables.

citrus butter
$380diabla “Spicy red sauce”
$380Provenzal
$375garlic and fine herb butter
$380BREADED

$445
citrus butter $450Breaded

$460rolled in bacon 

$450diabla “Spicy red sauce”
$450

garlic and herb butter 
$460 coconut
$450

Provenzal

 $370mixtascamarón 200r $390
 $280pollo 180grarrachera 180gr $320

ESPECIALIDADES

Pulpo a la parrilla 200gr
Marinado con chimichurri a base de 
pimientos, chiles secos y hierbas finas, 
acompañado de arroz blanco y vegetales. 

$410

Camarones (u15) al gusto 200gr
Acompañado de arroz a la tumbada y vegetales. 

$365

$380

al PRECIO DEL MERCADOLANGOSTA
Gratinada con mantequilla acompañada de 
risotto y vegetales. (En temporada)

FAJITAS
Pimiento morrón, cebolla, pico de gallo, 
guacamole y tortillas mixtas.

lomo de Atún 200gr
Sellado y acompañado de nuestro 
tradicional risotto y vegetales del huerto.

Filete de Pescado al gusto 200gr
Acompañado de arroz a la tumbada y 
vegetales. 

mantequilla limón
$380diabla
$380Provenzal
$375ajillo
$380EMPANIZADO

$445mantequilla limón
$450Empanizados
$460Imperiales

$450diabla
$450ajillo
$460AL COCO
$450Provenzal

SOPA DE tortilla
Hecha con los ingredientes tradicionales 
para darle un toque de nuestro México a su 
mesa.

$160

sopa del día

Jugo de carne, cebolla caramelizada y 
crotón gratinado.

$145

SOPA DE Cebolla $145

SOPAS y cremas
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Surf and turf Brochettes
Filet 200gr and pacific shrimp 200gr, 
peppers, onion, asparagus, chutney and 
mango sauce vegetables and baked potato.

Steak and ribs
Rib-Eye 350gr $730

new york 350gr $730

beef ribs $410

flank steak (arrachera) 350 gr. $480

pork ribs 350gr $410
tiger shrimp 350gr $900

extra side order $40

$780

Crispy chicken breast breaded topped with 
traditional Napolitan sauce, parmesan 
cheese and spaghetti.

Chicken milanese 200gr $290

Chicken escalopes, lettuce, cherry tomatoes, 
arugula, avocado and fresh cheese. 

Choice of two side dishes: 
• Potato au gratin 
• French fries
• Roast chili
• Spinach with butter
• Refried beans with cheese
• Sour coleslaw
• Grilled asparagus with bacon
• Mixed vegetables
• Mixed salad
• Broccoli au gratin with parmesan

Grilled chicken breast (low calories) $290

caesar salad
Romaine lettuce, croutons, Caesar dressing
and parmesan cheese.

$190

mozzarella
Assorted fresh mix greens (lettuce, spinach, 
arugula), avocado, mozzarella, cherry 
tomatoes special tasty roasted peppers 
dressing balsamic vinaigrette.

$250

Cobb
Fresh roman lettuces, touch of avocado, 
cherry tomatoes, onion, hard-boiled eggs, 
bacon slices, topped with delicious ranch 
dressing.

$200

Salads

SHRIMP 200gr  $290         CHICKEN 180gr   $250

SHRIMP 200gr  $290         CHICKEN 180gr   $250

Brochetas Mar y tierra
Filete de res 200gr y camarón 200gr del 
pacífico, pimientos, cebolla, espárragos, salsa 
chutney, mango, vegetales y papa al horno.

cortes
Rib-Eye 350 gr $730

new york 350 gr $730

costillas de res $410

arrachera 350 gr $480

costillar de cerdo 350 gr

camarón tigre 200 gr

$410
$900 

Guarnición extra $40

$780

Crujiente pechuga de pollo, con espagueti   
y salsa napolitana.

Milanesa de pollo 200gr $290

Escalopas de pollo, lechugas, tomate 
cherry, arúgula, aguacate y queso fresco.

dos Guarniciones a escoger: 
• Papa gratinada.
• Papas fritas.
• Chiles toreados.
• Verduras mixtas.
• Ensalada mixta. 
• Brócoli gratinado con parmesano.
• Espinacas a la mantequilla.
• Frijoles refritos con queso.
• Espárragos a la plancha con tocino.

pechuga a la plancha (Bajo en calorías) $290

cesar
Lechuga romana, crotones, aderezo césar y 
queso parmesano

$190

Mozzarella
Lechugas, espinacas, arúgula, aguacate, 
mozzarella fresco, tomates cherry y 
vinagreta de pimientos rostizados con vino 
tinto.

$250

Cobb
Mezcla de lechugas, aguacate, tomate, 
cebolla morada, huevo cocido y tocino. 

$200

ensaladas

camarón 200gr  $290         pollo 180gr   $250

camarón 200gr  $290         pollo 180gr   $250



If you have any medical or dietary restrictions, please 
inform your waiter.
In compliance with the health regulations regarding 
raw ingredients, the dish is served at the risk of the 
consumer. 
Prices include TAX and are in Mexican Pesos.

Extra charge for All-Inclusive guests with a 
30% off.

Cargo extra para huéspedes Todo Incluido con 
un 30% de descuento.

Si usted tiene alguna restricción médica o de 
régimen alimenticio, por favor informe a su mesero.
En cumplimiento con las normas de salubridad 
referentes a ingredientes crudos, se sirve el platillo 
bajo el riesgo del consumidor. 
Precios incluyen IVA | Precio en moneda nacional.

strudel de manzana
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Fettuccini di Mare
Frutti di mare aglio & olio, parmesan cheese 
& white wine.

Lasagna Bolognese
Classic of the Italian province.

Fusilli Alfredo $250

Pastas & Pizzas

$280

Napolitan Pizza
Fresh mozzarella and basil.

$280

Three cheese pizza
Goat, blue & chedar cheese, arugula and 
cherry tomato.

$280

peppers and mushrooms Pizza           $280

$550

dessert

SHRIMP 200gr  $410         CHICKEN 180gr   $310

RED VELVET

CHOCOLATE LAVA CAKE 

apple strudel

pastel de tres leches
A light sponge cake with a mixture of sweet milks.

TROPICAl ROLL (pineapple and coconut)

$110

$110

$110

$110

$110

Fettuccini di Mare
Callo, calamar, mejillones, camarones al 
vino blanco.

Lasaña de carne a la Boloñesa
Clásica de la provincia italiana, con nuestro 
toque del chef.

Fusilli Alfredo $250

Pastas y Pizzas

$280

Pizza Napolitana 
Mozzarella fresco y albahaca.

$280

Pizza de tres quesos 
Cabra, azul, menonita, arúgula y tomate 
cherry.

$280

Pizza pimientos y champiñones $280

$450

POSTRes

camarón 200gr  $310         pollo 180gr   $410

RED VELVET

volcÁn de chocolate

strudel de manzana

pastel de tres leches 

rollo tropical  ( piña y coco )

$110

$110

$110

$110

$110


