APPETIZER AND SALADS

GARDEN SALAD
A combination of lettuce, carrots, cucumber, tomatoes, olives and bagel croutons
with parmesan crust

ISLA GRILL SALAD
Avocado and cherry tomato with mozzarella cheese and mango vinaigrette

CAESAR SALAD
With its traditional garnishes

CARIBBEAN FISH CEVICHE
With papaya, olive oil and “habanero” juice

SOUPS

LIME SOUP
Yucatan style broth with lime aroma, crispy “tortilla” and bell pepper

AZTEC SOUP
Tomato soup with chili “guajillo”, roasted corn, panela cheese and avocado

VEGETARIAN

STUFFED BELL PEPPER
With tomato juice

VEGETARIAN “CAZUELA”
With pesto

FINE SLICED VEGETABLES
And cucurma potatos



PASTA

FUSILLI, SPAGHETTI, LINGUINI, FETTUCCINI
Served with your selection of sauce:

Carbonara, Arrabiata or a la Bolognesa
Pomodoro, Alfredo or Pesto

FROM THE OCEAN

SHRIMPS
Grilled shrimps served with steamed vegetables

LOBSTER THERMIDOR
Served with sweet potato purée

FISH FILET "TIKIN CHIC” STYLE
“Tikin chic”, grilled or steamed, served with rice and vegetables

TUNA FISH FILET
Served with bean sprouts and bell pepper, accompanied
with a delicious ginger and soy sauce

FROM THE LAND

CHICKEN BREAST
Served with fine sliced vegetables in a provenzal sauce

FLANK STEAK
Served with potato purée and vegetables

BEEF TENDERLOIN
With Béarnaise sauce and mushrooms

NEW YORK STEAK
Sautéed vegetables and potato “au gratin”

BBQ RIBS
Served with spinach and baked potato with sour cream sauce

VvV VEGETARIAN DISHES j LITTLE SPICY



WINES BY THE GLASS

WHITE

ANTARES
Chardonnay

PASO FINO
Chardonnay

MENDUCO
Torrontes

CANALS
Albarifo

ANTARES
Sauvignon Blanc

SENORIO DE
Orgaz

MONTEVINA
Chardonnay, Semillon

RED

ANTARES
Cabernet Sauvignon

ANTARES
Merlot

PASO FINO
Merlot

NUBIOLA
Tempranillo

SENORIO DE
Orgaz

MONTE VINA
Cabernet-Merlot

SPARKLING WINE

DUBOIS

CHILE

CHILE

ARGENTINA

SPAIN

CHILE

SPAIN

MEXICO

CHILE

CHILE

CHILE

SPAIN

SPAIN

MEXICO

MEXICO



