APPETIZERS
CRUDITES
Carrot, cucumber, jicama, celery, and pineapple
sticks, served with your choice of limes and chili
powder or ranch dressing.
BUFFALO CHICKEN WINGS
Served with ranch dressing, carrot, and celery sticks.
NACHOS WITH CHILI BEANS
Tortilla chips topped with cheddar cheese, chili
beans, pico de gallo, jalapeño peppers, and sour
cream.
ONION RINGS
With 3 different dipping souces: garlic mayonnaise,
curry-ginger dressing, and chipotle mayonnaise.

OCTOPUS IN LOVE
Prepared with a chipotle mayonnaise, fresh cilantro,
onion, and tomato. Served on a basket fried flour
tortilla.
SALADS
“SI” SALAD
Baby spinach, arugula, cilantro, grilled spices, marinated chicken breast, roasted pineapple, sliced red
onion, avocado, and fried tortilla strips, served with
a crouton topped with melted queso fresco.
FITNESS SALAD
Mixed lettuces with surimi, grapefruit wedges,
julienned jicama, honey-mustard dressing, roasted
almonds, cherry tomatoes, and avocado.

POTATO SKINS
Filled with chili beans, bacon, cheddar cheese, sour
cream, and chipotle mayonnaise.

GRILLED SALMON SALAD
Mixed lettuce, arugula, and chicory, with grilled
salmon, marinated mushrooms, grilled tofu, jicama,
avocado, and cashews, served with a sesame-ginger
vinaigrette.

PAPAS A LA FRANCESA
French Fries

PANINI BAR

GUACAMOLE
Served with tortilla chips and queso fresco.

YOUR CHOICE OF BREAD:
Ciabatta, oregano focaccia, rye bread, giant
croissant, or baguette.

CEVICHES
SEAFOOD COCKTAIL
Callo de almeja, camarón, pulpo y pescado, servidos
con caldo picante de camarón al cilantro.
SHRIMP COCKTAIL
Shrimp, cucumber, green olives, and avocado, served with annatto-scented tomato sauce with orange
juice.
AGUACHILE SHRIMP AND SCALLOPS
Shrimp and scallops marinated with fresh lime and
green chili pepper, red onion, cucumber, and cilantro
leaves.
CEVICHE DE PESCADO
Marinated with lime juice, olive oil, manzano chili
pepper, cilantro, red onion, and cherry tomatoes.

ITALIA
Prosciutto, Mozzarella cheese, peperonata, sun-dried
tomatoes, pesto, and garlic mayonnaise.
NEW DELI
Coconut-curry chicken salad, grilled eggplant slices,
onion compote, and pecans.
ROASTBEEF
Brie cheese, green apple slices, pickles, and mustard
dressing.
SI
Salami, Canadian bacon, Gouda, bacon, garlic mayonnaise, sun-dried tomatoes, and grilled zucchini
slices.
VEGETARIAN
Peperonata, sun-dried tomatoes, roasted zucchini
and eggplant, hummus, grilled queso fresco, and
chipotle mayonnaise.

Be advised that consuming raw or undercooked food may pose a health risk.
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SANDWICHES
“WHY NOT?” BURGER
Beef, roasted portobello mushroom, bacon, Gruyère
cheese, onion compote, lettuce, and tomato.
CLUB SANDWICH
Chicken salad, ham, bacon, Gouda, lettuce, tomato,
and mayonnaise.
FISHERMAN’S BAGUETTE
With black olives and anchovies purée, grilled fish
fillet, red onion, arugula, garlic mayonnaise, and
guacamole.
GRILLED BEEF BAGUETTE
Beef tenderloin with melted cheese, refried beans,
avocado slices, chipotle mayonnaise, grilled onion,
tomato, and lettuce.
HOT DOG
Bacon-wrapped sausage filled with cheese, served
with pickles, tomato, and onion.
TUNA FISH SALAD CROISSANT
Tuna salad prepared with chipotle mayonnaise,
onion, hard-boiled egg, cilantro, and tomato, served
with lettuce, tomato, avocado, and alfalfa sprouts.
OCTOPUS BURRITO “PASTOR STYLE”
Marinated with annatto, sautéed with onions, tomatoes, peppers, and served with guacamole and
pickled onions.
SHRIMP BURRITO “GOBERNADOR STYLE”
Salteados con cebolla, jitomate, pimientos, frijol
bayo, queso y crema de chipotle. Servido con salsa
de molcajete, guacamole y cebolla encurtida.
DESSERTS
CHOCOLATE CAKE
CLASSIC MILLE-FEUILLE
FRUIT SALAD WITH RASPBERRY SORBET AND
BASIL-SCENTED SYRUP
CLASSIC TIRAMISU
Be advised that consuming raw or undercooked food may pose a health risk.
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