
Sautéed seafood sopesitos with 
lettuce, cream, pickled onion
and avocado

Jalapeño pepper stuffed with shrimp 
and cream cheese

Guerrero style fishadillas

Crispy shrimp wrap over pineapple relish

Ensenada style fish tacos with corn 
tortilla, coleslaw, chipotle dressing 
and avocado mousse

From Mexico to the world

Shrimp ceviche with pico de gallo 
and serrano pepper

Octopus ceviche with huitlacoche 
and peanut sauce

Mixed seafood ceviche served with smoked 
árbol pepper salsa and corn chips 

Fish aguachile with cucumber, red onion, 
cilantro and serrano pepper 

Peruvian style fish ceviche served with 
corn and sweet potato 

Fish ceviche served with leche de tigre

Ceviches & �radit�s

Shrimp broth

Leche de tigre with tomato and pisco

Traditional leche de tigre

Single shots

Hand Shaken C�cktails
Pisco Sour   

Chilcano peruano   

Chola María   

Opera prima  

Ojo rojo   

Pisco punch   

Bloody pisco 

     * Our food is prepared under strict hygienic conditions and norms, however, consuming raw or undercooked 

       Palace Resorts is proud to offer menu items with gluten free ingredients. However, our kitchens are not gluten free 
environment, so we can not assure you that our restaurant environment or any menu item will be 100% free of gluten. If 
you are celiac please contact the restaurant manager.

Ceviche Deluxe / $ 87.00 RC
Lobster prepared as ceviche, served 
over leche de tigre with avocado and
yellow rocoto, griddled sweet potato, 
Peruvian corn and sliced pickled onion 


