
Snacks
 
Fish ceviche 
Fish, marinated in orange and lime juices mixed with tomato, onion, cucumbers, olives, jalapeño, 
and dressing of the house.

Shrimp ceviche 
Bay shrimp marinated in limejuice mixed with tomato, onion, cucumbers, peppers, and a touch of 
cilantro.

Shrimp for peeling 
Ten ounce of shrimp with head on a special chef’s salsa.

Agua Chile Shrimp 
Bay shrimp marinated in limejuice, mixed on a three chile sauce.

Salmon Carpaccio 
Fine slices of salmon, a touch or pepper, parsley, lime, and olive oil.

Baja Style Tuna Ceviche 
Tuna scallops marinated in lime and orange juices, soy sauce, cucumbers, purple onion, tomato,
coriander, and a touch of habanero peppers.

Squid rings 
Breaded squid rings with chipotle dip on the side.

Salads
 
Mixed or Green Salad 
Lettuce hears fresh vegetables, avocado, cucumbers, and the famous house dressing.

Sea Star Salad 
Fresh combination of lettuce, spinach, mushrooms, shrimp, octopus, and callo on tamarind vinegar sauce.

Caesar Salad
World´s wide home made salad.

$  85.00

$  95.00

$160.00

$120.00

$125.00

$  95.00

$  95.00

$  75.00

$  95.00

$  85.00

Soups and Creams
Golden Zone Sea Food Soup 
The best seafood soup by our house recipe.

Crustacean Bisque 
An excellent cream, served with garlic croutons.

Matilde Chicken Consome 
Chicken breast consome with rice, prepared with original recipe by Chef Manuel.

New England Clam Choulder 
Fresh clam cream prepared with bacon, potato, carrots, served in  rustic bread.

 

Pastas and Rice
 
Linguini a la Marinara 
Great variety of seafood, tomato sauce, Parmesan cheese and linguini pasta.

Fish and Shell Fish
 
Koskera Fish Filet 
Fish �let sauted with white wine, butter, parsley, shrimp, oysters, clam callo.

Fish Filet at your Choice 
Mahi Mahi �let grilled, breaded, or garlic.

A Lapizco Fish Filet 
Mahi Mahi prepared with mustard, tomato, onion, green pepper, and marinated with a special 
Chef`s soy sauce.

Fish Filet on Almond Souce
Delicious Mahi Mahi on the grill with a special almond dressing of the house.

Mexicali Style Fish Filet  
Grilled �sh �let with mushrooms, serrano peppers, onions, with a touch of cilantro and soy sauce.

Veracruz Fish Filet 
Traditional recipe from the State of Veracruz cooked with tomatoes, onion, green peppers, regional 
peppers, olives and a touch of white wine.

  

$  95.00

$110.00

$  55.00

$  95.00

$110.00

$170.00

$150.00

$150.00

$160.00

$150.00

$150.00



Desserts
Flan                                

Mexican Ice cream       
 
Cheesecake                  

Apple Strudel           

Lemon Ice Cream

Coffe
Cappuccino Coffee    

American Coffee       

Spanish Coffee          

Irish Coffee                  

$  60.00

$  65.00

$  65.00

$  75.00

$  40.00

$  40.00

$  25.00

$  45.00

$  75.00

Steaks
Filet Mignon                                                                                                                                           
The classic �let prepared with mushroom sauce.

Beef Filet in Morita Peppers Sauce 
Filet covered with morita peppers salsa.

Marinated Beef Arrachera  
Served with cambray onions, hot peppers and beans.

Beef Medallions in Red Wine and Cheese
Beef medallions covered with bechamel sauce mixed wit red wine and roquefort cheese.

Some More
Seafood Enchiladas
Corn tortillas �lled with seafood, to choose green or red, including rice and beans.

Ajillo Baby Octopus  
Fresh baby octopus garnished with mushrooms, guajillo peppers, garlic, lime juice and white wine.

Shrimp Tacos Style Nayarit (3 pieces) 
Corn tortillas stu�ed with shrimp served on a cabbage salad and avocado salsa.

Tacos from the Governor’s table 
Traditional tacos with corn tortilla �lled with Chihuahua cheese, shrimp and onion.  
   
Lobster Taco in Banana Leaves (3pieces) 
Delicious lobster tacos with tomatoes, onions and serrano peppers wrapped in banana leaves.

$210.00

$210.00

$175.00

$210.00

$125.00

$130.00

$  95.00

$  95.00

$150.00

OUR PRICES ARE IN PESOS
TAX INCLUDED / SERVICE NOT INCLUDED



Shrimp
Coconut Shrimp 
Shrimp garnished with pasta and rolled on breaded coconut served with rice & steamed vegetables.

Shrimp Cooked on Beer                                                                                                       
Shrimp garnished with beer pasta (tempura style) served with rice and steam vegetables.

Imperial Shrimp 
Shrimp stu�ed with bacon and Chihuahua cheese.

Shrimp Curry 
Directly from India.

Shrimp at your choice 
Grilled, breaded, garlic.

Shepherd Shrimp 
Shrimp with special chili, pineapple, onions, and orange juice.

Shrimp Skewer 
The famous shrimp skewer, onion, green pepper and tomato.

Shrimp on Tamarind Salsa  
Shrimp on tamarind salsa with a touch of chipotle.

Rockefeller Shrimp 
Shrimp on a bed of spinach and bacon covered with hollandaise sauce.

Fowl
 
Grilled Chicken Breast  
Delicious chicken breast from the grill.

Florentine Chicken Breast  
Chicken breast stu�ed with spinach, mushrooms, peppers, cream cheese covered with a creamy sauce.

Chicken on Peanut Sauce  
Delicious grilled chicken breast covered with a peanut sauce, specialty of our Chef.

Lobster
Black Goddess Lobster 
Lobster medallion sauted with celery, bacon, mushrooms, and special sauce of the Chef.

Lobster of your Choice
The traditional grilled or garlic lobster.

Lobster with Curry  
Fresh lobster in coconut milk sauce and apples, pears, bananas and curry.

San Lucas Lobster  
Sauted with garlic and spices and a hot tomato and cheese salsa.

Lobster on Mornay Sauce 
Fresh lobster on the classic becamelle sauce, American ans Parmesan cheeses.

Lobster Termidor  
Lobster medallions cut in small cubes sauted with celery, bacon, mushrooms and special bercy sauce.

House Specialties   
Grilled Tuna Medallion          
Fresh tuna medallion seasoned on �ne herbs and cooked to perfection.

Seafood Grill for Two 
Majestic combination of lobster, �sh �let, grilled shrimp, baby octopus.

Surf and turf 
Delicious combination of  a mignon �let and lobster with butter and vegetables.

Shrimp Festival for Two 
Festival of shrimp au coconut, beer, breaded on the grill and rockefeller.

Tuna medallions au three Peppers 
Fresh tuna medallions lightly breaded with a mixture of three peppers.

Dilled Salmon Filet
Salmon covered with aromatic dill sauce, a touch of anise added.

$275.00

$275.00

$295.00

$260.00

$260.00

$250.00

$260.00

$275.00

$295.00

$140.00

$145.00

$140.00

$650.00

$650.00

$650.00

$650.00

$650.00

$650.00

$150.00

$790.00

$600.00

$160.00

$170.00

Prices according to season

Prices according to season


