
ENTREES

SEAFOOD
ENTREES

Bravas Potatoes  

195

Ceviche Acapulco

Potatoes with habanero aioli, tomato 
sauce and chile de árbol.

Tapas with house specialities, short 
rib, chamorro, salad and sausage 
from Valladolid with house aioli.

Melted cheeses in an iron casserole, 
accompanied by grilled chistorra, 
rajas poblanas, castacan and chili oil.

House guacamole with pickled onion 
and cotija cheese, served with yellow 
corn tortilla chips.

Spanish cakes with Pork meat, 
accompanied by potato and carrot 
salad and habanero and garlic aioli.

Duo of sea tacos with shrimp and 
fresh fish marinated in dark beer, 
weathered, accompanied by fresh 
salad and chipotle aioli with guajillo.

Fresh salmon carpaccio and catch of 
the day, lined with oil, garlic, herbs 
and accompanied by hard-boiled egg, 
and red onion.

Combination of octopus, shrimp and 
fresh fish tanned in lemon, 
accompanied by tomato, red onion, 
cilantro, roasted mango and jalapeño.

House guacamole, accompanied by 
chicken tinga fried tacos, with pickled 
onion, cotija cheese and yellow corn 
tortilla chips.

House guacamole, accompanied by 
chicharrón de arrachera, pickled onion, 
cotija cheese and yellow corn tortilla 
chips.

Blackened beef fillet carpaccio marinated 
with grain mustard, grated tomato, olive 
oil, arugula and Parmesan cheese.

Guacamole Molcajete

Pork “Croquetas” (4pz)

Montaditos of the House (4pz)

Melted Cheese Casserole with 
Chistorra

Guacamole Molcajete with
Chicken Tacos

Molcajete of Guacamole with
flank steak chicharron 

Guacamole Molcajete (for 2)

Carpaccio Tierra Mexicana

Tacos Cancún

Sea Duo Carpaccio

Ceviche Acapulco

105

155

115

179

165

225

210

155

215

Traditional recipe but with a touch of 
broken dried chiles.

Pulpo a la Gallega 185

235



Traditional French onion soup 
accompanied by crouton gratin with 
Oaxaca cheese.

Reduction of beef juice cooked for 18 
hours accompanied by onion, cilantro 
and green chili.

With roasted chicken in our wood 
oven, served with avocado, chayote 
and white rice, onion, tomato and 
cilantro.

Italian lettuce, chicken strips, 
homemade dressing, croutons, garlic 
and Parmesan cheese.

Cherry tomato, avocado, mixed 
lettuce, black olives, boiled egg, 
grilled chicken, cucumber, carrot, with 
chipotle ranch dressing.

House salad mix, grains, strawberries, 
pear, mushroom, goat cheese, honey 
and mustard vinaigrette.

SOUPE & SALADS

Soupe à l’oignon

Molcajete de Guacamole

Soupe à l’oignon  

Meat Broth

Rivieras Broth

Pastor Caesar Salad

Cobb Rivieras Salad

Valle de Loira Salad 

120

110

115

159

155

219

Add salmon for $25

Homemade fettuccini served with 
beef tagliata, mushrooms, white wine, 
Parmesan cheese and truffle.

Fresh pasta in cheese sauce, 
accompanied by chicken milanese 
and garlic grisini.

Filled with wood-fired chamorro and 
Oaxaca cheese, in a creamy poblano 
chile sauce, mushrooms and 
asparagus.

Duo of pomodoro and béchamel 
sauce, cherry tomato and basil.

PASTAS

Fetuccini Volterra 

Tagliatelle Milan

Poblano Ossobuco Tortellini

Ricotta and Spinach Ravioli

290

175

165

180

Fetuccini Volterra



FROM OUR WOODEN FROM OUR GRILL

Beans, Mozzarella, Valladolid 
sausage, onion, bell pepper, 
cilantro and jalapeño.

Oregano, basil and Oaxaca cheese.

Gouda, blue, mozzarella and 
parmesan cheese.

In habanero-flavored dough, one 
stuffed with chamorro with mashed 
potatoes, another stuffed with 
chicken tinga with beans from the 
pot, with a touch of cured red onion.

Blue corn tlayuda with chamorro, 
beans, avocado, Oaxaca cheese, 
lettuce and tomato.

With tomato, shrimp with garlic 
sauce and cheese.

With tomato, mushrooms, wild 
asparagus, avocado, arugula and 
cherry tomato.

White pizza with Serrano ham, 
mushrooms, Gorgonzola, garlic, 
arugula, cherry tomato and pear.

Grilled salmon steak accompanied by 
wrinkled potatoes with picón mojo 
sauce and grilled vegetables over the 
firewood. (200 gr.)

Grilled octopus accompanied by 
potatoes and ibes with romesco 
sauce typical of Tarragona (200 Gr.)

Grilled catch of the day 
accompanied by baked potatoes 
and vegetables confit in garlic 
butter. (200 gr.)

Charcoal loaded ribs bbq glazed with 
chilies and sweet fruits, accompanied 
by French fries.

Grilled chicken breast with red 
chimichurri, grilled vegetables and 
mashed potatoes.

Grilled flank steak with enmoladas, 
rajas, rice, guacamole and refried 
beans. (200 grams)

Angus cut with chili peppers, broken 
potatoes and typical Tarragona 
romesco sauce. (200 gr.)

Beyond meat vegan burger, 
accompanied by lettuce, tomato, 
mushroom onion, house dressing and 
French fries.

Chef's Pizza

Guanche Salmon 315

Pizza Nayarit

Garden Pizza

Chef's Pizza

Mexican Pizza

Pizza Margherita from Oaxaca

4 Cheese European Pizza 

Calzone Duo

Tlayuda of Santo Domingo

BBQ Glazed Pork Rib

Tampiqueña Rivieras

Flank Steak Tarraco

Burger
Beyond Meat Vegan 

Romesco Octopus 

Chef's Fish

235

210

259

175

165

205

165

225

225

275

Grilled chicken breast 210

299

280

315

295

Guanche Salmon



CHEF´S SPECIALS

Whole chamorro macerated for 24 
hours. with wine from Valle de 
Guadalupe mounted on a bed of 
mashed potatoes, grilled vegetables, 
accompanied by handmade tortillas.

Grilled flank steak tacos, with pico de 
gallo and guacamole, accompanied 
by a tuetato with dots of guacamole 
and traditional esquites.

With squid, clams, habanero aioli, 
squid ink and white wine.

Guadalupe Bourguignon  345

Guadalupe Bourguignon

Angus beef medallion cooked at 
low temperature, bathed in green 
pepper sauce accompanied by fries 
with truffle oil.

Skewers of flank steak, chicken, 
shrimp and vegetables, marinated 
with chimichurri and sweet paprika, 
accompanied by French fries.

Short Ribs slowly baked for 18 
hours in our wood oven, with 
Gouda cheese, caramelized onion, 
bacon and tomato served with 
French fries.

Filete Paris

Surf & Turf Skewers

Short-Ribs Burger 

375

299

285

Flank Steak Tacos with Marrow

Black Rice Rivieras

255

249
Filete Paris

All our dishes are prepared at the moment, with fresh ingredients and with the
highest quality standards.

*Please tell your waiter if you are allergic to any type of food.
*Prices in Mexican pesos and include VAT

Vegetarian dish Spicy dish

Are you ready to f�l at home?


