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WHAT MAKES UNIQUE THIS MENU?

OUR MENU IS A HOMAGE TO THE TRADITIONAL DISHES
THAT HAVE BEEN PASSED DOWN THROUGH GENERATIONS,
EACH BITE A REFLECTION OF THE AUTHENTIC TASTES
FOUND IN THE HEART OF THIS GASTRONOMIC HAVEN.

DEDICATED TO THE ESSENCE OF NAYARIT CUISINE, OUR
CHEFS HAVE SOURCED 100% LOCAL INGREDIENTS,
ENSURING THAT EVERY DISH IS A CELEBRATION OF THE
REGION'S BOUNTY. FROM THE FRESHEST SEAFOOD
CAUGHT IN THE PACIFIC TO THE ARRAY OF FLAVORFUL
HERBS, SPICES, AND PRODUCE, OUR COMMITMENT TO
LOCAL SOURCING ENSURES AN AUTHENTIC AND
UNFORGETTABLE DINING EXPERIENCE.

EMBARK ON A CULINARY ADVENTURE WITH US AS WE
SHOWCASE THE BOLD AND DYNAMIC FLAVORS OF NAYARIT
THROUGH A MENU CRAFTED WITH PRECISION AND
PASSION. EACH RECIPE PAYS HOMAGE TO THE TIME-
HONORED COOKING TECHNIQUES AND INDIGENOUS
INGREDIENTS THAT MAKE NAYARIT A TRUE EPICENTER OF
MEXICAN GASTRONOMY.

INDULGE IN THE SYMPHONY OF TASTES AND AROMAS THAT
DEFINE THIS COASTAL REGION. FROM THE TANTALIZING
APPETIZERS TO THE REFRESHING SALADS, SAVORY MAIN
COURSES, AND DELECTABLE DESSERTS, EVERY DISH ON

OUR MENU TELLS A STORY OF NAYARIT'S CULINARY
HERITAGE.

WE INVITE YOU TO SAVOR THE ESSENCE OF NAYARIT -

WHERE LOCAL INGREDIENTS AND TIME-TESTED RECIPES

COME TOGETHER TO CREATE AN UNPARALLELED DINING
EXPERIENCE. {BUEN PROVECHO!
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TO START...

SHRIMP AGUACHILE:
FRESH SHRIMP MARINATED IN A TANGY LIME AND CHILI

SAUCE, SERVED WITH SLICED CUCUMBER, RED ONION, AND c
CILANTRO

GUACAMOLE WITH GRILLED SHRIMP: &
CREAMY AVOCADO DIP SEASONED WITH LIME JUICE, <@
CILANTRO, AND SPICES, SERVED WITH GRILLED SHRIMP FOR ‘
ADDED FLAVOR AND TEXTURE.
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CHICHARRON DE PESCADO:
FRIED FISH BITES SEASONED WITH LIME AND CHILI, SERVED
WITH A TANGY TAMARIND DIPPING SAUCE.

NAYARIT CEVICHE
ALSO KNOWN AS DRY CEVICHE. FISH, RED ONION, CARROT,
CUCUMBER AND CILANTRO. ADD SERRANO FOR EXTRA SPICE.

CAMARONES AL COCO:
COCONUT-CRUSTED SHRIMP WITH A PINEAPPLE-JALAPENO
SALSA.

PICO DE GALLO CON MANGO:
MANGO-INFUSED PICO DE GALLO WITH SHRIMP, SERVED
WITH TORTILLA CHIPS.




SALAD

A PAPAYA SALAD

“ GREENS, PAPAYA AND COCONUT. GARLIC DRESSING

ENSALADA DE NOPALES:
4 A REFRESHING CACTUS SALAD WITH GRILLED OR BOILED

NOPALES (CACTUS PADDLES), DICED TOMATOES, ONIONS,
e’ CILANTRO, AND A TANGY LIME DRESSING.

AGUACATE Y TOMATE:

AVOCADO AND TOMATO SALAD WITH RED ONION, CILANTRO,

AND LIME DRESSING.
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Sl STREET BATTERED TACOS l2
A FISH OR SHRIMP, BATTERED IN OUR SPECIAL MIX, DEEP ’L
“ FRIED AND SERVED WITH MEXICAN COLESLAW cr
CHILES RELLENOS DE CAMARON:
POBLANO PEPPERS STUFFED WITH SHRIMP AND CHEESE,
SERVED WITH A ROASTED TOMATO SAUCE.

PESCADO ZARANDEADO:

FISH MARINATED IN ACHIOTE, SERVED WITH GARLIC RICE AND
GRILLED VEGETABLES.

TEQUILA LIME MAHI-MAHI:
MAHI-MAHI FILLETS MARINATED IN A TEQUILA LIME SAUCE,
GRILLED, AND SERVED WITH GREENS AND RICE.

PESCADO AL PASTOR:
GRILLED FISH MARINATED IN PASTOR SPICES, SERVED WITH
PINEAPPLE SALSA, RICE, AND BEANS.

EMPANADAS DE MARLIN:
MARLIN-FILLED TURNOVERS WITH ACHIOTE-INFUSED MASA.
TOPPED WITH GREENS AND SOUR CREAM

SPICY GARLIC BUTTER LOBSTER TAILS:
GRILLED LOBSTER TAILS BASTED IN A SPICY GARLIC BUTTER
SAUCE, SERVED WITH MASHED POTATOES.
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DESSERT

BUNUELOS:
TRADITIONAL RECIPE. MEXICAN SWEET CHIPS PLATED WITH
ICECREAM

KEY LIME PAY:
FAMILY RECIPE. THIS IS A VARIANT FROM THE TRADITIONAL
RECIPE

PLATANOS CON LECHERA:
FRIED PLANTAINS DRIZZLED WITH SWEETENED CONDENSED
MILK.

VEGAN RICE PUDDING:
TRADITIONAL RECIPE JUST GOT VEGAN

COCONUT ICECREAM:
NOTHING SAYS VACATIONS LIKE THIS DESSERT

FLAN
TRADITIONALRECIPE AND ACCIDENTALLY GLUTEN FREE
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