
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

Lunch Menu 
Precios en Pesos y USD 

 

 

 

SOPAS Y ENSALADAS/ SOUPS AND  SALADS 

 

 

 

 

 

 

 

Pesos 

 

 

 

 

 

 

USD 

Gazpacho de Manzana y Betabel / Beet and Apple Gazpacho 
 

Servido con julianas de manzana  

 

 

Served with apple juliennes. 

 

$221.00 $13.00 

Ensalada Cesar / Caesar Salad 
 

Corazones de lechuga romana fresca, crutones y queso parmesano 

cubierta con aderezo cesar. 

 

 

Fresh crispy romaine lettuce hearts, homemade croutons and crispy 

parmesan cheese. Covered with our traditional Caesar salad 

dressing. 

 

$221.00 $13.00 

Ensalada Verde Mixta / Green Mixed Salad 
 

Mezcla de lechugas frescas, fresas, pistache y queso gorgonzola, 

bañada con vinagreta de durazno y menta. 

 

 

Fresh mixed lettuce, strawberries, pistachios and gorgonzola cheese. 

Topped with peach and mint vinaigrette. 

$153.00 $8.50 

   

 

 

  

ESPECIALIDADES / SPECIALITIES   

   

Baby Rack BBQ Ribs      
 

Costillas de cerdo horneadas cubiertas de salsa BBQ, servidas con 

elote dulce, papas en espiral y aderezo ranch. 

 

 

Baked pork ribs covered with our BBQ Sauce. Served with sweet 

corn, crispy potatoe spirals and homemade ranch dressing. 

 

$288.00 $16.00 

Aguachile de Camarón / Shrimp Aguachile 
 

Camarón fresco marinado en cítricos servidos con pepino, serrano y 

cebolla. 

 

Fresh shrimp marinated in citric juice. Served with cucumber, 

serrano pepper and onion. 

 

 

 

 

$310.00 $17.25 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
                                                                                                                                                  Pesos           USD 

                                                                                                                                                    

Pulpo al Ajillo /  Octopus in Garlic-Guajillo Sauce 
 

Guisado de pulpo acompañado de papas, apio, champiñones y shallot, 

arúgula y rábano. 

Sautéed octopus over potatoes stew with celery, mushrooms and 

shallot. Topped with arugula and radish. 

 

$234.00 $13.00 

Quesadillas con Frijoles / Quesadillas with Beans   $162.00 $9.00 
 

Quesadillas de harina con frijoles y queso de rancho servidas con 

guacamole. 

Mexican spiced bean spread and ranch style cheese on a  

flour tortilla served with guacamole. 

 

  

   

   

SANDWICHES 
 

  

Hamburguesa Angus / Angus Hamburger  
 

Con queso Oaxaca, lechuga, jitomate, cebolla y pepinillos, acompañada 

de papa en espiral. 

With Oaxaca cheese, lettuce, tomato, onion slices and pickles. 

Accompanied with homemade crispy potatoes spirals. 

 

$252.00 $14.00 

CK Sandwich 
 

Pechuga de pollo a la parrilla, jamón, tocino, lechuga, tomate en pan 

artesanal, acompañado de papas en espiral. 

 

 

Grilled chicken breast, ham, bacon, lettuce and tomato in a 

sourdough artesian bread. Accompanied with homemade crispy 

potatoes spirals. 

 

 

 

$216.00 $12.00 

POSTRES / DESSERTS 
 

Helados y sorbets. 

  

Assorted ice cream and sorbets. $170.00 $10.00 

 

 

 

 

Served daily from 11:30a.m. To 3p.m. 15% gratuity will be added. 

To order from your room please dial extension 304 for room service. 
 


