
F O O D  M A R K E T
I S L A  M U J E R E S



$100Guacamole

$15

$15

Blue cheese

$60Potato wedges

$60French fries

$60Cheese sticks

$60Onion rings

CHOOSE YOUR SAUCE

 AN EXTRA?

Bbq
Bbq Hot
Buffalo
Garlic Parmesan

Mango Habanero
Lemon Pepper
Passion Fruit
Honey Mustard

CHOOSE YOUR WINGS

Boneless

Vegetarian
Traditional

NEW!

NEW!

(Cauliflower or Broccoli) 

8 PZS 16 PZS 24 PZS

$120 $220 $290
$120 $220 $290
$120 $220 $290

2

3

1

Extra Sauce



STEAK WITH AVOCADO

WITH AVOCADOCHICKEN

PASTOR

CHORIZO

CAMPECHANO

VEGETARIAN OPTION

TACOS

GABACHITAS

3 ingredients to choose from: onion, 
bell pepper, mushrooms, pineapple, 
nopales, avocado and cheese.

Same as the veggie but in a flour 
tortilla quesadilla.

VEGGIE

VEGGIE QUESADILLA

JAMAICA QUESADILLA

Any of our traditional meats with cheese, 
served between two flour tortillas and a 
slice of avocado.

Traditional Taco El Santo with cheese and 
served in two flour tortillas.

GABACHA TRADICIONAL

GABACHA EL SANTO

Nopales, steak and roasted onion mixed 
with gouda cheese, avocado and served 
between two flour tortillas.

GABACHA AZTECA

Suadero with roasted pineapple, mixed 
with gouda cheese, avocado and served 
between two tortillas.

GABACHA LOCA

$30

$30

$30

$30

$30

$30

$35

$30

$55

$60

$60

$60

CHEESE

ORDER OF ONIONS

SPECIALTIES

Suadero, chorizo, powdered pork 
rinds and avocado.

TACO EL SANTO

Nopalitos, steak and roasted onion.

AZTECA

Steak or chicken with cheese, 
bell pepper and onion.

ALAMBRE

EXTRAS

QUESADILLAS

Melted cheese in corn or flour tortilla 
with avocado.

Any of our traditional meats with 
cheese and avocado in a flour or 
corn tortilla folded in half.

LA SENCILLITA

QUESADILLA WITH MEAT

Any of our traditional meats with cheese 
and avocado in a flour or corn tortilla 
folded in half.

SPECIAL QUESADILLA 

EL SANTO

AZTECA

PASTOR

CHICKEN

CHORIZO

STEAK

CAMPECHANO

$35

$35

$40

$15

$40

$30

$45

$45

$40

$40

$40

$40

$40



$99
Oriental spaghetti with fresh 
ingredients from the region; katakana 
(pork), chaya, peanuts and vegetables

KASTAKAN

$99
Creamy spaghetti, sautéed with a sauce 
of made of longaniza (sausage) from 
Valladolid, with a touch of ´ball´ cheese 
and caramelized onion.

SOLETANA

$99
Spaghetti with a pomodoro sauce and 
fresh seafood; fish, octopus, squid and 
a touch of Parmesan cheese.

FRUTI DI MARE

$99
Spaghetti with fried eggplant and 
shrimp in Namal marinade with goat 
cheese, epazote and walnuts.

NAMAL

PASTAS

Charcoal-grilled octopus and 
sausage, refried beans and avocado.

Fried squid with tartar sauce

$70

TACOS

$75OCTOPUS AND 
SMOKED SAUSAGE

Shrimp and pressed pork rinds, arugula 
and cherry tomatoes

$70GORDITA

SQUID CRACKLING

BREADED SHRIMP $150
Shrimp marinated with lemon, garlic, 
avocado and red onion on chipotle 
mayonnaise.

$120
Fried tempura fish with saratonga 
potato, cajun and chipotle mayonnaise.

FISH CRACKLINGS

$75
Stuffed with mero fish with 
tomato and onion.

PESCADILLAS (2)

HOT KITCHEN

$110
Tuna cubes marinated in sriracha 
mayonnaise, crystallized onion, 
caramelized onion, Sesame oil, fried 
leek, toasted sesame.

SRIRACHA TUNA

$215
Shrimp cooked in lemon, coriander 
mayonnaise, avocado and chili.

RED AGUACHILE

$215
Shrimp cooked in lemon, coriander 
mayonnaise, avocado and chili. 

Octopus

Shrimp

Fish

Mixed (octopus, shrimp and fish)

Fried Octopus (friedd octopus 

chunks, roasted red onion cubes, raw 

onion and burnt garlic oil)

GREEN AGUACHILE

$160
Tuna squares in ponzu sauce and 
sesame seeds.

TUNA TARTARE

$220
$210
$200
$220
$220

CEVICHE

COLD KITCHEN

Onion,tomato and lemon juice



MARGARITA
Tomato, fresh mozzarella cheese and basil. 

VEGGIE
Cauliflower marinated in namal dressing, broccoli,zucchini and carrot.

SALMON
Salmon, capers and goat cheese.

NAMAL
Shrimp in adobo namal, peppers, feta cheese,
tomato and parmesan.

CARBONARA
Mushrooms, bacon, onion and black pepper.

RUSTIC
Chicken, mushrooms, green pepper and onion.

PEPPERONI
Pepperoni, mushrooms, green pepper and
Parmesan cheese.

PESTO 
Pesto, mushrooms, bacon and parmesan cheese.

SERRANO
Serrano ham, arugula, tomato and olive oil.

CHEESE
Mozzarella, parmesan, blue cheese and goat cheese.

MEXA
Chorizo, beans, corn, jalapeño and red onion.

CHINGONA
Pastor, pineapple and white onion.

KASTAKAN
With a base of namal marinade and ingredients from the region,  sausage from 
valladiolid, kastakan, beans, onion, with a touch of jalapeño pepper.

SMALL LARGE
$140 

$140

$185 

$180 

$150 

$160 

$145

$180 

$200 

$165 

$150 

$160 

$140 

$210 

$210

$285 

$280 

$225

$245

$215

$255 

$285

$265

$205 

$225 

$235



WHITE RICE

BROWN RICE

SALAD MIX

QUINOA

HARASUME

1. BASE

TOFU

TUNA

SHRIMP

CHICKEN

KANIKAMA

SALMON

NO PROTEIN

2. PROTEIN

CHIPOTLE
(MAYO BASED)

SRIRACHA

HABANERO MUSTARD
GARLIC PARMESAN

CORIANDER

EEL SAUCE
4. SAUCES

SESAME SEEDS

FRIED PORE

NORI

5. GARNISH

CUCUMBER

CORN

CORIANDER

SPINACH

CELERY

PINEAPPLE

MANGO

BROCCOLI

MUSHROOMS

GREEN PEAS

ALFALFA SPROUTS

JICAMA

PEANUTS

AVOCADO

CRANBERRY

PALM HEART

EDAMAME

ALMONDS

WAKAME SEAWEED

CREAM CHEESE

CASHEWS

MASAGO

TOFU

KANIKAMA (CRAB STICK)

3. VEGETABLES,
FRUITS AND EXTRAS

$10

$10

$150

$150

$180

$115

$170

$170

$140

$5
$5
$5

$5
$5
$5

$13

$13

$13

$13

$13

$13

$13

$13

$13

$13

$13

$13

$13

$18

$18

$18

$18

$18

$18

$18

$28

$28

$28

$28

WAFFLE BASE
ICE CREAM (COOKIES & CREAM)
BERRIES
MARSHMALLOWS
WHIP CREAM

SWEET BOWL
(PERFECT TO SHARE)

$130



MARGARITA
Tomato, fresh mozzarella cheese and basil. 

VEGGIE
Cauliflower marinated in namal dressing, broccoli,zucchini and carrot.

SALMON
Salmon, capers and goat cheese.

NAMAL
Shrimp in adobo namal, peppers, feta cheese,
tomato and parmesan.

CARBONARA
Mushrooms, bacon, onion and black pepper.

RUSTIC
Chicken, mushrooms, green pepper and onion.

PEPPERONI
Pepperoni, mushrooms, green pepper and
Parmesan cheese.

PESTO 
Pesto, mushrooms, bacon and parmesan cheese.

SERRANO
Serrano ham, arugula, tomato and olive oil.

CHEESE
Mozzarella, parmesan, blue cheese and goat cheese.

MEXA
Chorizo, beans, corn, jalapeño and red onion.

CHINGONA
Pastor, pineapple and white onion.

KASTAKAN
With a base of namal marinade and ingredients from the region,  sausage from 
valladiolid, kastakan, beans, onion, with a touch of jalapeño pepper.

$99 $130

$159

$110

$125

$120

$153

$10
$15
$30

$40
$20
$10

$40

$140

$120

$120

$80

$99

$99

HOMEBEST BURGER

SEE RED BURGER

CRUNCH BURGER

SPICY CRUNCH BURGER

CUSTOM BURGER

CLASSIC WITH CHEESE

PORTOBELLO BURGER

CHEESY PORTO BURGER

CHEESY BURGER

PORK BURGER

PROTEIN BURGER

SHRIMPBURGER

EXTRAS

Beef Burger topped with cheese, 
lettuce, tomato, pickle, purple onion and 
Secretshack.

Beef Burger topped with cheese, 
applewood smoked bacon, chopped red 
cherry peppers and Secretshack.

Crispy Chicken burger with tomato, 
lettuce, pickles, onion and mayo sauce.

Crispy chicken burger, with your choice 
of seasoning; guajiro chili and cayenne 
pepper or the house marinade, topped 
with mayo sauce.

Order it with the ingredients you like 
the most; lettuce, tomato, pickles 
and/or onion.

Double beef burger topped with 
cheese, tomato, pickles, onion, lettuce 
and Secretshack.

Crispy-fried Portobello Mushroom 
stuffed with a mixture of Manchego and 
blue cheese, lettuce, tomato, pickles 
and Secretshack.

Beef burger, topped with cheese, 
portobello mushrooms, lettuce, 
tomato and Secretshack.

Beef burger topped with cheddar, 
manchego, gouda and Secretshack 
cheese.

Kastakan with ´ball´ cheese, tomato, 
arugula and purple onion.

Chickpea burger, tomato, pickle, purple 
onion and Secretshack.

Shrimp burger topped with manchego 
cheese, lettuce, tomato and purple 
onion. Served with apiolo or chipotle 
dressing.

HOT DOG
Vienna style beef sausage, tomato, 
onion, pickle and/or onion.

VEGETABLES
CHEESE
BACON
SHRIMP

BEEF
PEPPERS
SAUCES

VEGETERIAN

CHEF‘S FAVORITE

SPICY

All our prices are in Mexican pesos and 
include taxes (16% IVA). 
Notify your waiter of any allergies. 
We accept cards. Service not included.



Follow us
on Instagram!

Make sure to tag us in your stories and posts.
We love to be a part of your experience at 

Nomads.

@nomadsexperience


