
ANCHORS AWEIGH!

SHRIMPADILLA
Stuffed with garlic shrimp, cheese 
and chipotle dressing

Crunchy tortilla topped with fried fish, 
avocado, red cabagge, serrano pepper 
and spicy dressing

Smoked marlin with spicy cilantro dressing

Lime marinated tuna with red onion jam, 
avocado foam and pineapple-xcatic pepper 
sauce

SHRIMP AND FISH AGUACHILE 
Citrus marinated, served with cilantro 
sauce, cucumber, serrano pepper 
and sweet potato chips

BAJA OYSTERS
Sauce menage, red onion, cilantro, 
avocado and cucumber

NEPTUNE'S COCKTAIL
Seafood mix with sauce, pineapple, cucumber 
and cilantro

PLANTAIN CROQUETTES
With soy cheese and curry

AGUACHILE
Made with mango and apple

COCKTAILS

SURF AND TURF CEVICHE
Octopus, mushroom and citrus with chili 
pepper and cherry tomatoes

CARIBBEAN MUSSELS
Marinated in Cajun spices, lime and garlic oil

RED SHRIMP CEVICHE
Made with Caribbean sundried chili 
peppers

RAZOR CLAMS
Cantaloupe-pineapple chutney with chili 
pepper vinaigrette

BELL PEPPERS AND BASIL
Grilled and smoked bell peppers, 
vegetable stew

LOBSTER BISQUE
Blissful and aromatic with all the flavor
of the Caribbean

GUMBO
Inspired by Lousiana's Creole
cuisine

BEAN CREAM SOUP 
Avocado leaf, guajillo pepper in adobo 
sauce, truffle oil, corn crisp

SOUPS BY THE SEA AND THE PIER

TOSTADAS

PISCO MAR
A reassuringly balanced cocktail combined 
with peppery notes of ginger and lime

GIN GIN
An invigorating composition made with gin 
and the addition of sweet lavender
 
PASSION FRUIT SOUR
Flavorful and uplifting cocktail made with 
rum and passion fruit topped with sparkling 
water  

FRUITY CLERICOT
An elegant expression of red wine mixed 
with lime and diced fruit

MANDARIN PISCO COUR 
A South American classic balanced with 
zesty citrus blends of lime and mandarin  

NORTHERN CLAMATO
A yummy Mexican version of the Bloody 
Mary: dark beer, lime, spicy sauces and a 
pinch of salt  
 
MEXICAN CHICHA
Unique and interesting flavor made with 
sorrel and lively expressions of cinnamon
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OCTOPUS CASSEROLE
Served in aguají sauce over rice 
and beans

SALMON 
Grilled with citrus butter and a side
of black rice

TUNA CARNITAS
Tuna loin confit with herbs and garlic, 
served with corn tortillas. A different 
version of one of the staples in the state 
of Michoacán

AL PASTOR SHRIMP
Marinated with dried chili peppers, served 
with pineapple, onion and corn tortillas

LOBSTER TAIL  7 oz USD 29
Butter poached, mashed potatoes and 
grilled vegetables

TUNA LOIN
Infused with black sauce, garnished with 
grilled vegetables and sautéed potatoes

SQUID IN BLACK
INK SAUCE
Served on a bed of garlic rice
and squid ink

COCOSHRIMP 
Served with a sauce duo: coconut 
and pineapple with a side of rice

SURF & TURF SKEWERS 
Shrimp, top sirloin and octopus on 
the grill with skillet fried potatoes, 
caramelized onion and cherry 
tomato

SMOKED CAULIFLOWER
With mushroom risotto

COCONUT & CURRY CASSEROLE
Lentils and basmati rice

BEEF AND TAMARIND
Bacon wrapped teres major, served with 
tamarind sauce, vegetables and grilled 
corn cob

SHRIMP FETTUCCINE
Sautéed with cheese sauce

COUNTRY BURGER
Grilled portobello, sautéed spinach, cheese 
with herbs, tomato and lettuce

ALL HANDS ON DECK!
TIKIN XIC FISH
Branzino fish fillet in              and sour orange 
marinade, green rice with xcatic pepper and 
pickled onion

DUCK BREAST
Hibiscus blossom mole sauce, served with 
quinoa

CHARRED CARROTS 
Rosemary over chickpea salad and Kalamata 
olives with maple syrup

LAND HO!

CARIBBEAN LAMB
Hand rubbed with Caribbean spices, garnished 
with roasted onion and grape sauce

CARLOS SORIA SOTO
Chef de Cuisine

     Gluten free. Palace Resorts is proud to offer menu items 
with gluten free ingredients. However, our kitchens are not 
gluten free environment, so we can not assure you that our 
restaurant environment or any menu item will be 100% free 
of gluten. If you are celiac please contact the restaurant 
manager.

*  Our food is prepared under strict hygienic conditions and 
norms, however, consuming raw or undercooked products 
is at your own risk.

   This food contains nuts or seeds that can cause 
allergies.

Additional cost applies. The amount will be charged in USD or the MXN equivalent and it will be charged to the room bill.

HotVegetarian Vegan
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LAST BUT NOT LEAST

MILK CHOCOLATE CRÉMEUX
Crunchy almond-cocoa streusel with passion fruit foam

 WATERMELON CARPACCIO
With guava compote and sorbet trio: coconut, banana 

and passion-mango

LEMON MERINGUE PIE
With raspberry gel and foam

LYCHEE PANNA COTTA
With mango coulis and mango sorbet

COCONUT SEMIFREDDO
With mango compote and mango gel, rum,

lime and coconut snow

COFFEE
REGULAR

ESPRESSO

CAPPUCCINO

LATTE

    Gluten free. Palace Resorts is proud to offer menu items with gluten free 
ingredients. However, our kitchens are not gluten free environment, so we can not 
assure you that our restaurant environment or any menu item will be 100% free of 
gluten. If you are celiac please contact the restaurant manager.

Vegan

This food contains nuts or seeds that can cause allergies.

THG - 04



PISCO

DIGESTIVES

COCONUT ICE CREAM
The sweet quality of coconut shines in this creamy flavor

MANGO ICE CREAM 
Fresh mango chunks impart a luscious texture and rich 

flavor to this gorgeous ice cream

PINEAPPLE AND BASIL SORBET
The sweet but tangy taste of this cool treat is perfect 

after a heavy meal

HIBISCUS SORBET
Enjoy the way hibiscus and crispy strawberry pearls 

seamlessly blend into and flavor this amazing ice cream

HOMEMADE ICE CREAM

FLOR DE CANELA

SUSPIRO LIMEÑO
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