
B E A C H  B A R
LA PALAPAMENU

A L L  P R I C E S  I N C L U D E  T A X E S

STARTERS

T r a d i t i o n a l
Avocado and Mexican sauce.

$140.00 MXN

M a r  y  t i e r r a                    
Avocado, shrimp and bacon.

$160.00 MXM

S h r i m p  a l  a j i l l o .
Shrimp sautéed with garlic, guajillo chile and a touch of white
wine.

$120.00 MXN

O c t o p u s  a l  a j i l l o
Octopus sautéed with garlic, guajillo chile and a touch of white
wine.

$130.00 MXN

T u n a
Tuna marinated in punzu sauce, accompanied by avocado and
chipotle mayonnaise.

$110.00 MXN

SPECIALTIES

A  l a  d i a b l a  
Spicy tomato sauce.

A l  a j i l l o
Sautéed with garlic and guajillo chilli with a touch of white wine.

A  l a  p l a n c h a
Marinated with chimichurri, accompanied by potatoes and aioli.

O c t o p u s  t o  t a s t e $ 3 5 0 . 0 0  M X N

G a r l i c

A l  a j i l l o

B u t t e r

A  l a  d i a b l a
Spicy tomato sauce.

C a t c h  o f  t h e  d a y
Price depending on the size of the fish.
(whole fish without bones, without head, opened in
butterfly style).

G u a c a m o l e s  
All accompanied by corn chips.

T o a s t s
Homemade corn tortillas

ACCOMPANIED BY CREAMY MASHED POTATOES WITH
ROASTED VEGETABLES.

L o b s t e r  t o  t a s t e
B u t t e r

G a r l i c

G r i l l e d

$ 6 7 0 . 0 0  M X N

C a r n i t a s  d e  P u l p o
Octopus confit in lard, accompanied by grilled cheese,
guacamole and tortillas.

$420.00 MXN

R i b  E y e  o  A r r a c h e r r a
Accompanied by creamy mashed potatoes, roasted onions with
toreado chili.

$500.00 MXN

A  l a  d i a b l a

C h i c k p e a  h u m m u s
Chickpea with cherry tomato leaf santa oil.

$170.00 MXM

P a p a s  b r a v a s
Confit with rosemary, sautéed with chimichurri and paprika,
served with aioli and pickled chili.

$170.00 MXM

P a p a s  g a j o
French fries served with ketchup.

$150.00 MXM

F i s h  a n d  c h i p s
Fish strips in tempura, served with potatoes and seasoning.

$200.00 MXM



MENU

S e r r a n o  h a m
Mixture of vegetables, melon, eggs, garlic aioli and a touch of
mint.

$250.00 MXN

R o a s t e d  t o m a t o  a n d  g o a t
c h e e s e

Roasted tomato lined with oregano and olive, goat cheese and a
touch of garlic aioli.

$240.00 MXN

S m o k e d  s a l m o n
Mixed vegetables, egg tender and garlic aioli.

$250.00 MXN

V e g e t a r i a n  /  V e g a n
S e a s o n  s a l a d

Ask for the salad of the day
$220.00 MXN

V e g a n  F o c a c c i a
Hummus, roasted tomato, green onions, olives and avocado.

$220.00 MXN

C h i c k p e a  c e v i c h e
Mushrooms, tomato, lemon, onion, chickpea, avocado and olive
oil. 

$220.00 MXN

F o c a c c i a
Homemade bread.

S h r i m p $300.00 MXN

F i s h $280.00 MXN

C e v i c h e s
With lemon and Mexican sauce, accompanied by avocado and
tortilla chips.

M i x e d $370.00 MXM

O c t o p u s $350.00 MXN

G r e e n  o r  B l a c k  A g u a c h i l e
Based on cucumber, serrano chili and lime.

S h r i m p $300.00 MXN

O c t o p u s $350.00 MXN

M i x e d $370.00 MXM

B l a c k  ( s h r i m p ) $300.00 MXN
With recado negro (typical ingredient of the region). D E S S E R T S

P r e g u n t a  p o r  e l  p o s t r e  d e l  d í a .
$ 1 5 0 . 0 0  M X N

T a c o s  
S h r i m p   ( 3  P C )

Shrimp tempura accompanied with green salad and pineapple
sauce with chipotle mayonnaise.

$200.00 MXN

F i s h  ( 3  P C )
Tempura fish accompanied by green salad, pineapple sauce and
chipotle mayonnaise.

$190.00 MXN

A g u a c h i l e  R o j o
Based on tree chili and paprika.

O c t o p u s $350.00 MXN

M i x e d $370.00 MXN

S h r i m p $300.00 MXN

B u r g e r
200 gr of homemade meat, fresh vegetables, American cheese,
ham and tender egg.

$180.00 MXN

A L L  P R I C E S  I N C L U D E  T A X E S



C L A S S I C  C O C K T A I L S

A L L  P R I C E S  I N C L U D E  T A X E S

M A R G A R I T A $190.00 MXN

P I Ñ A  C O L A D A $190.00 MXN

G I N  T O N I C $190.00 MXN

N E G R O N I $250.00 MXN

M O J I T O $190.00 MXN

A P E R O L  S P R I T Z $220.00 MXN

P A L O M A $190.00 MXN

M E Z C A L I T A $220.00 MXN

L E M O N  B O M B
JB BOURBOM, LIMONCELLO, LIME JUICE & MAYAN HONEY.

E L  N O P A L
MESCAL, ORANGE JUICE, MINT LIQUEUR & LIME JUICE

H O L B O X  S U N S E T
MEZCAL, APEROL, PASSION FRUIT PULP, & LIME JUICE.

V E N U S
MEZCAL, JAMAICA & LIME JUICE

R I C O  D Í A
MANGO, PINEAPPLE AND PASSION FRUIT.

S A L V A J E
BANANA, COCONUT CREAM AND PASSION FRUIT.

E L  B O S Q U E
BLACKBERRIES, STRAWBERRIES AND RASPBERRIES.

H O U S E  C O C K T A I L S  $ 2 2 0 . 0 0  M X N

J U I C E S

B U C A N E R O
RUM, VANILLA LIQUEUR, ESPRESSO COFFEE & MAYAN HONEY

J A D E
MIDORI, TEQUILA, ORANGE AND LIME JUICE.

S M O T H I E S  $ 1 6 0 . 0 0  M X N

N A T U R A L  L E M O N A D E $80
N A T U R A L  O R A N G E A D E $80

M I N E R A L  L E M O N A D E $100

M I N E R A L  O R A N G E A D E $100
J A M A I C A $80
H O R C H A T A $80

T A M A R I N D O $80

P I N E A P P L E $80

M A R T I N I  E X P R E S S O
VODKA, KAHLUA Y A EXPRESSO COFFEE

M A K E  P R E M I U M  Y O U R  C O C K T A I L  

MENU
D r i n k s



A L L  P R I C E S  I N C L U D E  T A X E S

L I Q U O R S

N A T I O N A L  B E E R S
W A T E R  &  S O D A S
H E T E R  M I N E R A L  $50.00 MXN

H E T E R  N A T U R A L  $50.00 MXN

C O C A - C O L A  $50.00 MXN

C O C A - C O L A  L I G H T  $50.00 MXN

F R E S C A $50.00 MXN

S P R I T E  $50.00 MXN

$ 6 0 . 0 0  M X N

W H I T E  W I N E BOTTLE CUP
C A S A  M A D E R O  2 V $900.00 MXN $200.00 MXN

CHARDONAY & CHENINC BLANC.

R E D  W I N E BOTTLE CUP
C A S A  M A D E R O  3 V $1,000.00 MXN $220.00 MXN

CABERNET SAUVIGNON.

R O S E  W I N E BOTTLE CUP
C A S A  M A D E R O  V $900.00 MXN $200.00 MXN

CABERNET SAUVIGNON.

P R O S E C C O BOTTLE CUP
S P E R O N E  C E L E B R A T I O N $900.00 MXN $200.00 MXN

S P A R K L I N G  W I N E BOTTLE
M O E T  &  C H A N D O N  $2,500.00 MXN

A R T I S A N  B E E R S $ 1 2 0 . 0 0  M X N

C O R O N A
P A C I F I C O
M O D E L O  E S P E C I A L  Y  N E G R A
V I C T O R I A

ask for the available beers

MENU
D r i n k s

D O N  J U L I O  B
            

$170.00 MXN        
D O N  J U L I O  R $190.00 MXN
D O N  J U L I O  7 0  $300.00 MXN

TEQUILA

4 0 0  C O N E J O S $170.00 MXN

A M A R A S $190.00 MXN

MEZCAL

A B S O L U T $170.00 MXN

G R E Y  G O S S E $200.00 MXN

VODKA

B O M B A Y  $180.00 MXN
H E N D R I C K ’ S $180.00 MXN

T A N Q U E R A Y $180.00 MXN

GINEBRA

H A V A N A  3  A Ñ O S  $170.00 MXN

H A V A N A  7  A Ñ O S  $190.00 MXN
S E L E C C I Ó N  M T S $300.00 MXN

                  RON

J A C K  D A N I E L S $200.00 MXN

J I M  B E A M  B O U R B O N  $170.00 MXN

WHISKY

L I C O R  4 3  $170.00 MXN

B A I L E Y S $170.00 MXN

DIGESTIVO

P A C T O  N A V Í O  $300.00 MXN

L I M O N C E L L O  $170.00 MXN

F R A N G E L I C O $170.00 MXN

M O N T E L O B O S $220.00 MXN

P R E M I U M

+  $ 3 0 . 0 0 M X

+  $ 4 0 . 0 0 M X

+  $ 1 6 0 . 0 0 M X

+  $ 3 0 . 0 0 M X

+  $ 4 0 . 0 0 M X

+  $ 4 0 . 0 0 M X

+  $ 7 0 . 0 0 M X

4 0 0  C O N E J O S  R $190.00 MXN

+  $ 5 0 . 0 0 M X

+  $ 4 0 . 0 0 M X

+  $ 8 0 . 0 0 M X

+  $ 3 0 . 0 0 M X

+  $ 3 0 . 0 0 M X

P R E M I U M

+  $ 3 0 . 0 0 M X

+  $ 1 6 0 . 0 0 M X

+  $ 1 6 0 . 0 0 M X

+  $ 4 0 . 0 0 M X

+  $ 3 0 . 0 0 M X

+  $ 4 0 . 0 0 M X

https://www.googleadservices.com/pagead/aclk?sa=L&ai=DChcSEwi4mobNu7f0AhU-dG8EHbceA7wYABAWGgJqZg&ae=2&ohost=www.google.com&cid=CAESQOD2_MvoFdfP2cyc-50zLtNrFovFMPi34ntPOqaHEJH6FdwEeHA-JnKvq8qYrgQvvbDLsNXehX1UrKqstH6o3O8&sig=AOD64_0hgmo8iiwPV6g1tb0E9r6g-G8o2w&ved=2ahUKEwj55PzMu7f0AhVPlmoFHRdODG4QqyQoAHoECAYQEw&adurl=

