
APPET IZERS

Guacamole & Chips    

tomato, onion, serrano chili, cilantro

Crudites & Jocoque Dip

mint, jalapeño, lemon, toasted seeds, olive oil

Seared Tuna & Mango

green leaves, fennel, cucumber, radish, agave-mustard dressing

Romaine Hearts

radish, red onion, avocado, cherry tomato & cilantro

orange vinaigrette

Chicken Chopped Salad 

lettuce, arugula, bacon, onion seeds, parmesan

almond-herbs dressing

Grouper Ceviche

red onion, sweet corn, serrano chili, cilantro, tomato

Local Shrimp Ceviche

cherry tomato, white onion, cucumber, serrano, cilantro

Local Scallop

red onion, cucumber, serrano & passion fruit aguachile

Sl iders

Roasted Peppers 

arugula, tomato,  roasted onion, chimichurri mayo

Cajun Chicken 

nappa, purple & white cabbage slaw, chipotle aioli

Steak Sandwich

beef tenderloin, roma tomato, caramelized onion, arugula

Beef or Vegan Sliders

onion, heirloom tomato, bibb lettuce, pickled beet

Your choice of cheese:  cheddar, blue, monterey jack

All sliders are served with simple mix salad or parsley fries
 

tort i llas  and tostadas

Nachos

refried beans, melted cheese, jalapeño, pico de gallo, cilantro

Your selection of chicken, beef shrimp or combination

Includes guacamole, sour cream,  chiles toreados

Tacos 3 pieces or

Quesadillas  3 pieces

Your selection of fish, chicken, beef, shrimp

Includes guacamole, pico de gallo, salsa tormenta

Avocado & Panela

avocado spread, heirloom tomatoes, red chili & basil

Chicken Tinga

refried beans, fresh cheese, tomato, lettuce & sour cream

Octopus Tostada

avocado, onion, tomato, serrano chili & cilantro

SWEETS

Seasonal melon

basil, lemon

Ice cream & sorbets, daily seasonal selection

The Pool
Available from: 11:00am to 5:30 pm

Prices are quoted in Mexican pesos. Includes tax and service.

Gluten Free (GF) Vegetarian (VG) Vegan (V)

The Pool
Available from: 11:00am to 5:30 pm
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Prices are quoted in Mexican pesos. Includes tax and service.

Gluten Free (GF) Vegetarian (VG) Vegan (V)

 
COCKTA I LS

8oz | 240ml
 
 

Smokey

Tequila blanco, spicy mango pureé, orange juice

Cabo Green

Tequila blanco, cucumber, cilantro, lime juice

Fresca Mezcalita

Mezcal, lime, lemon, grapefruit juice, ginger ale

Auberge Margarita

Tequila blanco, lime juice, orange juice, agave nectar

Huasteco

Tequila blanco, tamarind, hibiscus, chipotle

Tamarind Mezcalita 

Mezcal, lemon, pineapple juice syrup, tamarind pureé

 

 
Bubbles  & W ine

5oz | 150ml
 

 

"Esperanza" 

Brut Querétaro México N.V.

Veuve Clicquot Ponsardin

Brut Champagne N.V.

Sauvignon Blanc 

Monte Xanic "Viña Kristel" Guadalupe, Mexico

Chardonnay 

Frank Family Napa Valley, USA

Malbec 

Terrazas De Los Andes Reserva Mendoza, Argentina

Pinot Noir

Carmen Reserva Valle De Leyda, Chile

Cabernet Sauvignon 

Textbook Napa Valley, USA
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