
ASPARAGUS & SERRANO |  469

shaved cantaloupe, baby lettuce

toasted almonds & blueberry dressing

BEETS & GREENS  |  439

beets, green beans, squash, spinach

carrots, goat cheese & balsamic dressing

SUPERFOOD  |  459

avocado, garbanzo, beets, quinoa, kale, lettuce

soy beans, sunflower & pumpkin seeds

mint dressing

GRILLED SHRIMP  |  569

corn, orange segments, cherry tomato, onion

greenbeans, avocado, cilantro 

limonetta dressing 

MEDITERRANEAN |  459

yellow fin tuna, capers, tomato, arugula

hard boiled eggs, black olives & olive oil

Choice of corn or flour tortilla

POBLANO |  399

vegetarian taco, roasted poblano pepper 

blossom squash, mushroom & cheese

PESCADERO |  479

“a la plancha” catch of the day, avocado  

cabbage slaw

BAJA SHRIMP  |  494

beer battered shrimp, cabbage slaw, avocado 

chipotle aioli

LECHON 4.85 oz  |  499

slow cooked suckling pig, crispy chicharrón

grilled pineapple, salsa verde & ranchera

SIRLOIN 4.85 oz  |  518

grilled top sirloin, asadero cheese                                                                          

avocado slice & guajillo chili salsa

TODOS SANTOS  | 409

cucumber, melon, kale, avocado, mint & yogurt

MIRAFLORES | 409

heirloom tomato, celery, fennel 

red pepper & basil

SAILOR’S CEVICHE  |  518

sea bass & shrimp

onion, avocado, cucumber & lime

TUNA TOWER  |  539

ahi tuna, green onions, ginger - soy sauce

avocado, red pickled onion & chipotle aioli

B & B
(BREAD & BURROS)

RANCHO BURGER  |  588

Angus beef, lettuce, portobello mushroom 

bacon, cheese & grilled onions

SEARED TUNA TORTA  |  648

sesame seeds, purple slaw & avocado spread

CAMPO SANDWICH |  548

panela cheese, avocado, spinach, tomato

lucerne sprout, cucumber & chipotle aioli

BEEF BURRITO  |  489

grilled flank steak, beans, avocado                                                                            

mozzarella cheese & pico de gallo

DESSERTS

MANGO CHEESECAKE  |  291

3 LECHES CAKE  |  291

CHURROS  |  291

ICE CREAM |  291

vanilla & chocolate

SALADS

R A W S

Prices are quoted in Mexican pesos. Includes tax and service

S O U P S



SMOKEY 448

Tequila blanco, spicy mango pureé, orange juice

CABO GREEN 448

Tequila blanco, cucumber, cilantro lime juice

FRESCA MEZCALITA 448

Mezcal, lime, lemon, grapefruit juice, ginger ale

AUBERGE MARGARITA 448

Tequila blanco, lime juice, orange juice

agave nectar

HUASTECO 448

Tequila blanco, tamarind, hibiscus, chipotle

MEZCALITA DE TAMARINDO 457

Mezcal, lemon, pineapple juice

syrup & tamarind pureé

CHAMPAGNE

"ESPERANZA" Brut Querétaro México N.V.

514

VEUVE CLICQUOT PONSARDIN 

Brut Champagne N.V.

857

WHITE

SAUVIGNON BLANC 

Monte Xanic "Viña Kristel" Guadalupe Mexico

448

CHARDONNAY 

Frank Family Napa Valley USA

713

RED

MALBEC 

Terrazas De Los Andes Reserva Mendoza Argentina

422

PINOT NOIR 

Carmen Reserva Valle De Leyda Chile

422

CABERNET SAUVIGNON 

Textbook Napa Valley USA

742

AMORES REPOSADO

475

Espadin | Santiago Matatlán, Oaxaca

LOS DANZANTES REPOSADO

739

Espadin | Oaxaca

ALIPÚS SAN MIGUEL

528

80% Espadin, 20% Arroqueño |Oaxaca

BRUXO CUATRO

528

Espadin | Las Salinas, Oaxaca

TEQUILA

WINE BY THE GLASS

Prices are quoted in Mexican pesos. Includes tax and service

COCKTAILS
8 0z | 240 ml

ALCOHOL FREE
8 0z | 240 ml

FRESHNESS 263

Grapefruit, fresh watermelon juice & basil leaves

TROPICAL LEMONADE 263

Mint, fresh pineapple juice, coconut water 

lime juice

VIRGIN CITRUS 263

Lime juice, grapefruit juice, orange juice & salt

5 oz | 150 ml

M E Z C A L
1.5 oz | 45 ml

Casamigos Blanco 475

Casamigos Reposado 528

Casamigos Añejo 607

Código 1530 Rosa 436

Código 1530 Añejo 557

Don Julio 70 502

Reserva de la Familia 824

7 Leguas Reposado 448

Herradura Añejo 502

Maestro Dobel Diamante 363

1.5 oz | 45 ml


