
SNACKS

FROM THE SEA

HUMMUS $110.00

Chickpeas and tahini cream served with grilled pita bread

$120.00CHICKEN STUFFED PITA
Grilled pita bread stuffed with lettuce, tomato, red onion, panela cheese and
grilled chicken breast, accompanied with balsamic vinaigrette and lemon alioli. 

$130.00GRILLED GUACAMOLE
Prepared with grilled avocado, white onion, tomato, lime juice and cilantro
served with tortilla chips.

$150.00NACHOS
Tortilla chips layered with melted cheddar cheese, jalapeño peppers, refried
beans, avocado and pico de gallo. 

$180.00STEAK & BEAN BURRITO
Large flour tortillas filled with grilled flank steak, refried beans, gouda cheese,
lettuce, tomato, avocado and served with French fries. 

$180.00PEPITO ARRACHERO
Baguette stuffed whit grilled flank steak, tomato, avocado, pickled red onion
served with French fries. 

$180.00FISH & CHIPS
Strips of  fish fillet covered with tempura served with tartar sauce and
French fries.

$130.00TUNA TOSTADA
Tostada topped with cubes of tuna, marinated with lemon juice and mixed with
cucumber, avocado, panela cheese, served with pickled red onion and sriracha
mayonnaise. 

$130.00FISH TOSTADA
Tostada topped with cubes of fish marinated in lime juice, mixed with
white onion, cucumber, tomato and cilantro served with fried leeks, avocado
and garlic mayonnaise.  

$225.00TUNA TARTAR
Marinated with lemon-lime dressing, prepared with capers, green olives,
shallots and served with crusty baguette bread.

Vegetarian.



TACOS (3per order)

CONCH SASHIMI
Marinated with chipotle and lemon, prepared with capers, red onion, avocado,
parsley and  served with crostini bread.

$225.00

SHRIMP COCKTAIL
Mexican Shrimp Cocktail prepared with cocktail sauce, shrimp, avocado,
cilantro and served with tortilla chips.

$250.00

SHRIMP AGUACHILE
Shrimp prepared with lemon juice, serrano chili, cilantro, purple onion, cucumber,
olive oil and avocado served with tortilla chips.

$300.00

SHRIMP CEVICHE
Shrimp prepared with lemon juice, tomato, cilantro, onion, jalapeño pepper,
olive oil and avocado, served with grilled lemon and tortilla chips.

$300.00

FISH AGUACHILE
Local fish prepared with lemon juice, serrano chili, cilantro, red onion, cucumber,
olive oil and avocado, served with tortilla chips. 

$300.00

FISH CEVICHE
Local fish prepared with lemon juice, tomato, cilantro, onion, jalapeño pepper,
olive oil and avocado, served with grilled lemon and tortilla chips.

$300.00

OCTOPUS AGUACHILE
Octopus prepared with lemon juice, serrano chili, cilantro, red onion, cucumber,
olive oil and avocado served with tortilla chips.

$300.00

OCTOPUS CEVICHE
Octopus prepared with lemon juice, tomato, cilantro, onion, jalapeño pepper,
olive oil and avocado, served with grilled lemon with tortilla chips.

$300.00

BAJA FISH AND PASSION FRUIT TACOS
Hand-battered fish served on corn tortillas topped with guacamole and passion
fruit salsa.

$220.00

MARINATED SHRIMP TACOS
Marinated shrimp served on corn tortillas topped with avocado, cilantro,
coleslaw and garlic aioli.

$220.00

$225.00SALMON TARTAR
Marinated with Lemon Lime Dressing, prepared with Cucumber, Cambray
Radish, Fennel Bulb, Red Onion and served with Parmesan Chips. 



GREEN SALAD
Mixed lettuce, mushrooms, tossed with lemon vinaigrette and topped with
parmesan cheese.

CESAR SALAD
Romaine lettuce tossed with cesar dressing and topped with croutons and
parmesan cheese.

CONTADINA SALAD
Mixed lettuce, roasted beets, cherry tomatoes, green olives, goat cheese,
tossed with an oregano vinaigrette.

ROCKET SALAD
Arugula and spinach, grilled pear, cherry tomatoes, pecans, blue cheese mixed
with balsamic vinaigrette.

Grilled Skirt Steak served with arugula salad, cherry tomato, purple onion and
green olives. 

SALADS

TOMATO AND BASIL GNOCCHI

TAGLIATELLE WITH CREAMY ALFREDO

FISH RAVIOLI WITH AN ARUGULA AND TOMATO SAUCE

TAGLIATELLE WITH SALMON AND CREAMY VODKA SAUCE

PASTA

SKIRT STEAK

Marinated in dijon mustard and lemon accompanied with roasted potatoes,
lemon jocoque and fresh rosemary. 

HALF CHICKEN WITH MUSTARD AND LEMON SEASONING

FROM THE GRILL

FISH TACOS ‘CHILORIO’ 
Fish marinated in ancho chili seasoning served on corn tortillas topped with
red onion, avocado, cilantro and garlic mayonnaise.

OCTOPUS TACOS ‘AL PASTRO’
Octopus marinated in ‘pastor’ seasoning served on corn tortillas topped with
roasted pineapple and pickled onions.

$220.00

$280.00

$160.00

$160.00

$160.00

$160.00

$180.00

$180.00

$220.00

$220.00

$290.00

$290.00



STEAMED RICE FRECH FRIES

Served with vanilla ice cream and peanuts. 

Cheese cake, strawberry, blueberries, raspberries and mint.

SIDES

LEMON SORBET
VANILLA ICE CREAM
CHOCOLATE ICE CREAM
CHOCOLATE CAKE 

NEW YORK CHEESE CAKE

Pineapple skewer cooked in piloncillo, grilled and served with vanilla ice cream.
PIÑA AL PILONCILLO ARDIENTE

DESERTS 

Two Shrimp skewers marinated in guajillo chili with pineapple, red bell pepper,
zucchini, served with steamed rice.

MARINATED SHRIMP SKEWERS $320.00

Local fish with oregano vinaigrette, accompanied with cherry tomato salad,
olives, red onion and arugola.

LOCAL FISH FILLET $350.00

ORANGE MARINATED FISH
Grilled and served with coriander and sweet orange pesto.

$430.00

GRILLED OCTOPUS
Grilled Octopus served with chimichurri cambray potatoes. 

$480.00

$50.00 $80.00

$80.00

$80.00

$80.00

$120.00

$120.00

$120.00

All our prices are in Mexican pesos and
include taxes (%16 IVA)

Inform your waiter of any allergies
Card are accepted. Service not included.

@nomadsexperience


