
Avocado hass tabbed with tomato, onion, cilantro, infused 
oil with smoked wood served with tortilla chips.

WOOD FIRED GUACAMOLE

STARTERS

BROCHETTES

$ 210

Sweet potato cooked on embers sweetened with organic 
honey from the region, thyme with a touch of salt.

SWEET POTATO $ 160

Grilled sweet corn served with chipotle aioli and 
parsley aioli with cilantro.

GRILLED CORN $ 170

Shrimp, red bell pepper, green bell pepper, Italian squash
and onion, served with remoulade dressing.   

SHRIMP $ 250

Chicken marinated with regional spices, red bell pepper,
Italian pumpkin, white onion, chimichurri oil
and remoulade dressing.

CHICKEN $ 220

Red bell pepper, green bell pepper, Italian squash, 
mushroom, white onion and eggplant, infused with
paprika oil and parsley and cilantro aioli.

VEGETARIAN $ 190

Wood-fired cambray potatoes infused with rosemary oil,
pink salt, paprika and chipotle aioli.

POTATO BOWL $ 190

Mixed greens dipped in citrus vinaigrette with honey, 
toasted slivered almonds, avocado, cherry tomatoes,
grilled mushrooms, grilled red onion.
Without protein 
With chicken breast 
With grilled shrimp 

BERNA

$ 200
$ 250
$ 290

Seafood of your choice with tomato, red onion, cilantro, 
avocado, serrano chile, lemon juice and tortilla chips.
Fish $ 240  Octopus $ 300  Shrimp $ 270  Mixed $ 320

TRADITIONAL

Seafood of your choice, tomato, red onion, mango, cilantro,
cucumber, tiger milk, avocado and tortilla chips. 
Fish $ 250  Octopus $ 310  Shrimp $ 280  Mixed $ 330

TROPICAL

Seafood of your choice, tomato, wood-roasted onion, lemon
juice, serrano chile, avocado, black sauce and tortilla chips. 
Fish $ 260  Octopus $ 320  Shrimp $ 290  Mixed $ 340

IN BLACK SAUCE

SEAFOOD GRILL

300g of octopus, pink salt, chimichurri oil, pepper sauce, 
tropical salad with avocado and onion and garlic aioli, 
served with wood-fired bread.

GRILLED OCTOPUS $ 400

Sautéed shrimps with mushrooms, cherry tomatoes, 
white wine, pink salt and spices. 

SAUTÉED SHRIMPS $ 290

Peppers, mushrooms, cherry tomatoes, eggplant, Italian 
squash, red onion, chimichurri, pink salt and spices.
Vegetarian $ 200         Chicken $ 220        Shrimp $ 280

SAUTÉED VEGETABLES

Whole day's catch, simmered on the embers, 
infusion of green oil, tropical salad with citrus vinaigrette,
served with wood-fired bread.
$ 1.50 x gram

STAKE FISH

Whole lobster from the coasts of Tulum, respecting the 
season, cooked on embers, infusion of butter with spices, 
onion and garlic aioli, pink salt, accompanied by a tropical 
salad with citrus vinaigrette and wood-fired bread.
$ 2.40 x gram

TULUM LOBSTER

Combination of all our sea proteins, 1000g lobster and fish, 
grilled octopus, 3 shrimp skewers, sweet potato, sweet corn, 
tropical salad, house aiolis, wood-fired bread (4 PAX)

SEAFOOD GRILL $ 4,900

S AL AD

C E V IC HE S

Flamed with passion fruit ice cream.
GRILLED BANANA

DE S S E RT

$ 220


