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Somos parte de la historia de Zipolite, somos
piedra angular de su actualidad y es un orgullo

poder hospedar a nuestros visitantes.

P nude

ZIPOLITE, MEXICO
HOTEL

Para garantizar la frescura, todos nuestros platillos son elaborados al
ZIPOLITE, OAXACA momento, rogamos su paciencia.

e To ensure freshness in food, all dishes are made to order an requiered
time for their preparation.

Servicio a la habitacion se cargara 10% / Room service add 10%

@nudezipolite @ 958 584 3062 / 958 109 2403 0 Hotel Nude Zipolite




DESAYUNOS / BREAKFAST

(8:00 - 12:30 horas)

PARA EMPEZAR

Platén de'fruta i/ Frurtplate. m s .t B AL Y e ML TE L et s sl I L tnee $85.00
Servido con yogurt y granola / Served witth yogurt and granola

Matcha oWl o .. o L e e g e e N N N e $95.00

Yogurt con matcha, frutos rojos, coco y almendras tostadas / Yogurt with matcha, red fruits, coconut dry and
almond toasted

7o o o I I e (R B oy 0 4 W Il R o T ol O L O 0 O A B =% 1008 1 1 | $120.00

Manzana, platano, blueberry, fresa, avena y chia / Apple slices, banana, blueberry, strawberry, oatmeal and
chia seeds

Flot icalces CINAMIMON ...l el o o L N D e L B e dceanan i e sl o0 M LR $95.00
Servidos con fruta / Served with fruits

Hot: cakes ‘conltocine / Withrbacon. «-t.na it el o ol o e e s e f $130.00

Parl tostado, / Toast bread . s i R i e e e L e L o s $70.00
Acompanado con mantequilla, queso crema y mermelada / Served with butter, creamy cheese and
marmelade

DE LA GRANJA

Huevos al gusto / EGgsias YoU iKe .- 5 el At h s s e oot e et te s b b Foss soasnasago e fohdehos b $120.00
Con jamon o tocino o a la mexicana o estrellados / With ham or bacon or mexicana or sunny eggs

Omellete CamPeSiNO  cesicieeceeanent b bon b ok g o A R N . I et e s Hhet atbonnch ko bue e s $130.00
Relleno de una combinacidn de rajas Poblanas, cebolla, tomate, aguacate y aceite de olivo / Filled of
roasted Poblano chile, onion, tomato, avocado and oil olive

Huevos ' Rancheros .o c..«ait e 2 o i o e N s N o Lo L g N e $130.00
Con salsa de chorizo, crema, aguacate / Eggs on tortilla doused with beans, chorizo sauce, cream
and avocado

Huevos estilo florentina / FIOreting Style @ggs .......ccoeeeeeeeeiiieerseeeeeeeessssensssssssssseesssssssssssssssssenns $130.00
Jamon de pierna, huevos estrellados, queso manchego, salsa de espinaca / Eggs on bread with Ham,
manchego cheese and spinach sauce

DESAYUNOS OAXAQUENOS / FROM OAXACA

Sopecitos OaXaqUENOS (3 PIEZAS) .ecceecerrreerrreeeiersnsereersresereecsssssseesssessssssessssssessssessssessssssssssssssssssssnnes $95.00
Base de frijol y quesillo: uno con tasajo, uno con chorizo y uno con chapulines, servidos con guacamole / Corn
tortilla, beans, beef, chorizo and chapulines, served with guacamole

ENMNOIAAAS .... 0 et ais et aamtioet oo Be s i coets Dl Sl ol S, SoaEs e hel e Sl SBeves s oot e e T oo «Sudlecs suasnensesonefon $140.00

Rellenas de pollo, bafiadas con mole negro y servidas con crema, queso y aguacate / Tortilla filled with
chicken and doused with mole negro and served with cream, cheese and avocado

Enchiladas . Oaxaquenashitt. £ ...t Stk Sl a0 8 8 ol e B I s $125.00
Rellenas de huevos con chorizo y bafiadas con una picosita salsa de frijol, servidos con queso, crema y
aguacate / Tortilla filled with scramble eggs with chorizo and doused with a spicy sauce of beans, served
with white cheese, cream and avocado

Desayuno de a sierra / Sierra BreQCKASTE ........uuuueeeereeeerireeseeeeereseeeesneessssesssesssssnsessssssssssssssssnnes $130.00
Tasajo asado servido con frijolitos, guacamole, memelita y queso al epazote / Beef roasted served
with beans, guacamole, rice and White cheese

LOS CLASICOS / THE CLASSICS

Ciabatta Arizona /[ Afizona ciahatic .18 che oo e L v whes B o) ST St e e DT Sl $125.00
Pollo a la plancha, manchego, tomate, cebolla, servido con ensalada verde y aderezo ranch /
Chicken, manchego cheese, tomato, onion served with salad and dressing ranch

Chilaquiles NUAE| &. ..ol dofle. B RS IS0, £ BB B o Ll ot e Lo oeer ot Baeton M s ceosol heevudsocoh noech hosdh $125.00
Banados con una salsa especial de chile morita y servidos con crema, queso, chorizo y dos huevos
estrellados / Crunchy tortillas doused with Green and sauce, served with cream cheese, chorizo and

2 eggs

Chilaquiles con pollo 0 tasajo / With ChiCK@n OF DEES .......euueeueeeeeeceeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseens $150.00
Bafiados con salsa verde o roja, servidos con crema, queso y aguacate / Crunchy tortillas doused
with Green or red sauce, served with cheese, cream and avocado

Tostada'de aguacate / AV COE Ot OGS . it et it 1 50 shees s on deahieesnsssnnsbondonsanstossasaosedance $100.00
Pure de aguacate, tomates cherry, nuez y aceite de olivo sobre pan integral / Mashed Avocado, tomato,
peanuts and olive oil on bread

+ huevos estrellados / + sunny eggs $35

Enchiladas Suizas =21.s B0/ fu ST 0 IS u a7t b s ottt oot e L AL $140.00
Tortillas rellenas de pollo, bafiadas con una cremosa salsa verde y gratinadas con queso manchego /
Tortilla filled with chicken and doused with a spicy and creamy sauce

Quesadillas veganas / Vegans QUESAAIIIAS ...........uueeeeiiiieiiiirreeeieeerecisrnneeeeeeessssssssesseesesssssnsssens $110.00
Tortillas de maiz rellenas de queso provolone vegano y champifiones, servidos con pico de gallo / Fille tortilla
of vegan provolone cheese and mushrooms, served with pico de gallo salad



BUITItO VEGANO / VEGAN DUITIEO ...eeeeeeeeeeeeeeeereeeeeernsnnnsnnesesssssssessssssseesesseeesesesssssssssssssssssssesssssnns $100.00
Tortilla de harina rellena de arroz, frijoles enteros, queso vegano y aguacate, servido con ensalada de tomate
y pepino / Flour tortilla filled of rice, beans, vegan cheese and avocado, served with tomato and cucumber
salad

BEBIDAS / BEVERAGES

Todos nuestros jugos son naturales y laborados en el momento; *algunos productos sélo son por
temporada / All our juices are natural and made at the moment; *some fruits are of season.

JUGOS / JUICYS
(490 MI)

Jugeldeinaranja®/ Orange juice . it Tl el e e o e i e eeeeme oo L S NS $50.00

Jugo'de mixto / Mixted juices. b .l L LT RCMERPEA N 8 Ll cieeeeieeeeaesaedoetheethonnessesessuntoaseastua $65.00

Jugo energético/ Energetic juice
Toronja, naranja, pera y manzana / Grapefruit, orange, pear and apple

Jugo punch*/ Punch juice
Mango, naranja y fresa / Mango, orange and strawberry

Jugo boom / Boom juice
Naranja, guayaba y pina / Orange, guava and pineapple

Jugo nude* / Nude juice
Naranja, fresa, mango y kiwi / Orange, strawberry, mango and kiwi

Jugo Huatulco / Huatulco juice
Naranja, papaya, fresa y platano / Orange, papaya, strawberry and banana

Jugo verde / Green Juice
Naranja, toronja, apio, perejil, nopal y pifia / Orange, grapefruit, celery, parsley, nopal and pineapple

Jugo moradito / Purple juice
Naranja, pifna y betabel / Orange, pineapple and beetroot

Jugo splash / Splash juice
Naranja, zanahoria, apio, tomate, limdn y espinaca / Orange, carrot, celery, tomato, lemon and spinach

Chia / Chia
Agua natural, jugo de limon, pepino, hierbabuena y semillas de chia / Natural water, lemon juice, cucumber,
mint and chia seeds

Jugo antioxidante / Antioxidant

Naranja, fresa, ardndano, zarzamora y espinaca / Orange, strawberry, blueberry, blackberry and spinach

Estimulante / Stimulating**
Pera, mango y fresa / Pear, mango and strawberry

Quema grasa / Burning fat
Pifa, pepino, jugo de limdn y jengibre / Pineapple, lemon juice and ginger

Mango * / Mango
Mango, jugo de naranja y kiwi / Mango, orange and kiwi

LICUADOS / MILKSHAKE

PicUados 7 Millshakel. .. 8 o e s e e e o o e isbutaesnstes dosuesenocevesomns b B e

Energético / Energetic
Leche, platano, avena y miel / Milk, banana, oats and honey

Energia y salud / Energy and health
Platano, chocolate, coco rallado y nuez / Banana, chocolate, dry coconut and nuts

Revitalizante

Leche, nuez, canela, manzana y almendra / Milk, nuts, cinnamon, apple and almond.

Natural
Leche, guayaba, granola y miel / Milk, guava, granola and honey

Saludable
Amaranto, platano y coco rallado / Amaranth, banana and dry coconut

Zipolite
Leche, fresa, aguacate y miel / Milk, strawberry, avocado and honey

BEBIDAS CALIENTES

Caferamericanos. k.. ...omh ., Lo L TSR RS OE SOV § A0 b0 008 5 5 0 e ot S AL
Caféicon lecher: Coffeimilk =ttt ittt It 2k £ fe covononab e s fen b o5
Caplccino7-CapUcOifo, Tt 18 s v b ) ATh SESER TR S T8 X A e b e Lt o
E S DN OS8O, . 2.5 3eme fosaan b sosassahdob bosTe s R s S o Tl o ah Tt et s FoBs ot oo uss d7ns pussnwobs vossesseqih wohosTonos
ESPresso doble / DOUDIE @SPreSSO ......ccceeeeeeereeueeeeeeeeeeeeereeeeeeeeeeeeeeessessessssssssssssssssssssnssnes
Espresso 'cortadoe )/ ESPRESSO G UT 1y aayel Sate DRSS Mol DO EY, ot e JL L M D 50500

Chocolate con leche / Chocolate With Milk ........ceeeeeeeeeeeieiieieeeeeeeeeeeereeseeeereeeeeeeees
Chocolate de agua / ChocCOIate With WALEF .........eeeeeeevvveeeeeeeeeeeeeeeeieiieeeeesccceccssssssssssones
Leche de soya o almendra / Soy or almond MilK ..........eeeeeeeeeeeeeeeeieiiiiciieeieiieresnnnennnnnnnns



COMIDA / LUNCH

(13:00 - 18:00 horas)

ENTRADAS
GuacamolelconitotOpPos! & o o I Nl L e o K e 2 o i $130.00
Guacamole con chapulines / With CRAPUIINES ........ueeeeeeeeeeereeeeeeeeeeeeeeeeeereeneeneesssesssssssssseeesssnes $150.00

Trilogia de tostadas (atun, pulpo enamorado y jaiba) / Toast trilogy (tuna, octopus and

Crab) s N oy e R e A e et eenen L N AL $190.00
Croquetas de pescado con tzatziki de tampico / Tuna Croquettes with sipcy taztzik ......... $190.00
Coctel de camardn / SAIMP COCLEI a...uuureeeeeeeirerieeeeeeeeeeeeeereeeeeeeeeeeesssssssssssssseesssssssssssssssnns $240.00

(Mixted of cdatsup, orange juice, red onion and coriander)

Coctel Mixto (Pulpo y camardn) / Mixted coctel (octopus and SAriMP) ......ceeeeeeeeeeeeerreernnnnne. $260.00
(Mixted of catsup, orange juice, red onion and coriander)

Coctel vegano (champiiidn, pepino y aguacate) / Vegan coctel (mushrooms, cucumber and
(0(sTots o [o) NUROUROURURINNE N ot st s . B Wil oo Sk S0 P B I TRt RSt s ot Fot T 1 5 St e i 4 $150.00
(Mixted of cdatsup, orange juice, red onion and coriander)

Chilpachole de camardn / MexiCAn SAIMP SOUP ......eceeeeeeeeeerreeeeeeeeeeeeessssssssssssssssseesseessssssssnns $210.00
Hecho a base de caldillo de tomate, maiz, camaron seco y camaron fresco / Tomatoe, chile, corn ,
dry and fresh shrimp soup

PASTAS

Alfredo con pollo / Alfredo pasta With CRICKEN ........uueeeeeeeeeeeeeeeeeeieeeieeerreennnenteeeeesessssssaeeseseens $190.00
Cebolla, jamédn, tocineta y crema / Onion, ham, bacon and cream

Vegetariana / Vegetarian'..ss.a.cx ikl e L MBSl B 1Lt ter o b s or oo e Do PR ool S Tt $180.00
Cebolla, calabacita, pimiento morrén, brocoli, champifidn y zanahoria / Onion, zuccinni, bell pepper, broccoli,
mushrooms and carrot

PASTAS

ErUtt dilmare e s L e N N e T B R A $300.00
Aceite de olivo, laminas de ajo, camardn, pulpo, mejillones, almeja y pescado, hojuelas de chile y perejil /
Olive oil, garlic slices, shrimps, octopus, mussels, clams, fish, chilli flake and parsley

Vegetarniama . 5.8 a i o e e e o n e reen e B g T R AR $180.00
Aceite de olivo, germen de soya, calabaza, tomate cherry, pimiento morrén, brécoli y espinacas / Olive oll,
soybean germ, zuccinni, cherry tomatoe, bell pepper, broccoli and spinach

PO O O O .. . e e T e ek attassseessnensessssseabatboneettsecs nonsssstnsssssstossaeesssaacissss $170.00
Salteada en aceite de olivo, salsa de tomate con hierbas y queso parmesano / Pasta sauted in oilve oil,
tomatoe sauce and parmesan slices

Con pollo en crema de hongos / Chicken with mMUShrooms Cream ..........ccceeeeeceveeeeeeeeeesnnens $200.00
Trocitos de pollo cocinados con champifones, setas, cebolla, aceite de olivo, crema y queso parmesano /
Pieces of chicken cooked with mushrooms, onion, olive oil, cream and parmesan cheese

Chilpachole;de CAMarON! .ttt B s R Y. s et tecccvonss dhovnsvstos Bleatborth e b cothdil il ooss $210.00
Hecho a base de caldillo de tomate, maiz, camaron seco y camaron fresco / Tomatoe, chile, corn, dry and
fresh shrimp soup

FUERTES / MAIN COURSE

Con guarniciéon de pure de papa americano y vegetales a la parrilla / All dishes served with mashed potatoe
and grilled vegetables

Filete empapelado / PAPIllOtE FiSH fill@t .......uueceeeeeneeeeeieeeecreeeeseeecnsessssseessseessssssssssssssssessssssssees $210.00
Lonja de pescado banada con salsa blanca y nuez moscada, gratinado al vapor / Fish fillet dipped with White
sauce, nutmeg, steamed au gratin

lonjaide pescade]selladar. b i el B E e SN L et Lt Ll B e W S L $240.00
Marinada en una salsa especial de soya, jengibre y jugo de limon, pasada por ajonjoli y cocinada a la plancha
/ Marinated in a special sauce with soy sauce, ginger and lime juice and grilled

Filete de pesado al vino blanco / Fish fillet in WHIte@ WiNe ..........uuceeeeereeeeerreeecreeeeeeeeeeeeeeeeeeeenens $220.00
Bafado en una salsa especial de mantequilla, chalotes, vino blanco y perejil / bathed in a special sauce with
butter, shallot, White wine and parsley

Lonja de pescado a la mediterranea / Fish fillet mMediterran@an .............ceeeeeeeeeeeeereerrerrsennnns $220.00
Banado con una salsa de tomate, hierbas, alcaparras, aceitunas y aceite de olivo / Dipped in a sauce with
tomatoe sauce, herbs, capers, olives and olive oil

Camarones alicoc / \CoEaITUE S NI MID ST S BB v LA Joit onboces s seus doe ss Taith de b teent o tohoh b Lot o osvadsh os ous $290.00
Camarones apanados en una mezcla de panko y coco natural, los acompanamos con una deliciosa salsa de
maracuya con mango y chipotle / Shrimp breaded with dry coconut and bread served with sauce of mango
with passion fruit and chipotle



Croquetas de papa y poro / Potatoe and leek CroqUELLES .......ueeeveeereerrveeeeeeeennnnnnssssseesssennns $150.00 Miritas delpescadol .o et L e A N, $180.00

Servidos con ensalada de pepino, tomate, cebolla / Served with cucumber, tomato and onion salad Tiritas de pescado marinadas en jugo de limon, cebolla morada, ajo, chile verde, cilantro y un toque de salsa
de soya y aceite de olivo / Fresh julianne of fish mixted with lime juice, red onion, garlic, chile verde,
[acos)de arfachera o c.. b e ... e o o te. . oo dooeBasrsssrssesorBrdassnsde suasnrs doannalisseds ook $250.00 coriander, soy sauce and olive oil
Jugosas fajitas de arrachera Premium a los 4 chiles mezcladas con pimientos y cebolla morada, servido con
guacamole / Juicy arrachera fajitas mixted with bell pepper and red onion, served with guacamole Ceviche dePesCador.ada. o ... a0 0 o e Bt o easensteasBonssecieestenstastahonte s sesanasnnsiibeefosssasassassass $190.00
Pescado, jugo de limon, cebolla morada, cilantro, pepino, jengibre, aceitunas y habanero / Cubes off ish, lime
Tacos de chicharrén de pulpo / Octopus ChICAAITON LACOS ...vvceeeeeeeeerereeeresseseeseseeseesessessasnenns $240.00 juice, red onion, coriander, cucumber, ginger, olives and habanero
Servidos con guacachile y pico de gallo / Served with guacachile an pico de gallo
Ceviche vegetariano/ VegQi COVICRE .. ieceeeeceieectieeceeeeseesesssesssssesssssssssssssssssssssssssssssssssns $160.00
Camarones en crema de chipotle / Shrimps in creamy chipotle sQuce ...........uuueeeeeeeeeeeeernnne $290.00 Champifiones, tomate, cebolla morada, cilantro, pepino, polvo de pasilla mixe, salsa soya, aguacate y jugo
Salteados en ajo y bafiados con una cremosa salsa de chipotle servido con arroz, ensalada y papas fritas / de |'”?°” / Mushrooms, tomatoe, red onion, coriander, cucumber, dry pasilla mixe chile, soy sauce, avocado
Shrimps sauted with garlic and bathed with a creamy chipotle sauce, served with rice, salad and french fries and lime juice
Camarones a la mantequilla con ajo $290.00 Torre de mariscos (camardn, pulpo, PeSCAAO, OSEION) .....ceuveeeeerrereeerrersrrrreecsssnsesnsssssssseeeennes $290.00

Camarodn, pulpo, pescado y callo de almeja marinados en jugo de limdn y bafiados con una salsa especial

Camarones salteados a laminas de ajo fresco y mantequilla servido con arroz, ensalada y papas fritas / b ) ) ! :
picante de la casa, servido con cebolla morada, pepino y aguacate / Shrimps, octopus, fish and clam callus

Shrimps sauted with garlic and butter served with rice, salad and french fries

Pechuga de pollo rellena de camarones con salsa de chile Poblano / Chicken breast stu[fed with Allt.aS con mezcal WS OINE] c000600000000000000000000006003060300000500000 AT R T e e B IR Sy $150.00
shrimp with poblano pepper sauce $250.00 Marinadas en una salsa secreta con mezcal y soya, servido con salsa de pina con chile de arbol y papas a la

e N ) AT e B A el A et e e Mo A e ] gﬁlr;eczs:d/frlzgg;?rtieec: in a secret sauce with mezcal and soy sauce, served with a pineapple sauce with arbol

Sabana de pollo a la parmesana / Chicken Parmesan milanese .........eeeeeeeeeeeeeeeeeerererssnnnnnnnenns $190.00 h d

o e A A e 7 s L it o o e I o] NaCNOS NUAC k....o.0 ... o e e e S s R e et e Y e e e o Bt et R e e e Baniinme R B 180.00
Servidos con frijoles, chorizo, pico de gallo y queso / Served with beans, mexican sausage, pico de gallo and

. cheese

ATrachera NOTEENA .l sl thse o b anast sttt otease s gt s 0es s hasss Fa85Tes « SRS e Foeeeeondh 5ok Sea it s e NN ek Nt of $350.00

Servido con papa rellena, guacamole y chiles toreados/ Served with Papa reliena, gugcamole, and chiles Naches!con afraichebal . 1.... o0 LA S L I EBEE R Ll L L L o e 1T $250.00

toreados . .. : i L .
Servidos con frijoles, arrachera, pico de gallo y queso / Served with beans, mexican sausage, pico de gallo
and cheese

Hamburguesa d@ 1S / BEES DUIGEN ...uueeeeevrerreerrreresseessssessssessssesssssssssssssssssssssssssesssasssssssssssses $190.00

Carnedeires coniqueso; togiejiehampiiiones ensdlaga goniieehiga tematgiyjcepalldyiseividojeonipapasia Rapas fritas' [*ErenNchifries .o B e B BEY ot L L o 0. R0 $100.00

la francesa / Beef with cheese, bacon, mushrooms and salad with lettuce, tomato, onion served with french
potatoes

Hamburguesa de Pollo / CRICKEN DUIFGQUET ..........eeeeeeeeeccereereeeeeeeecseneesseessseessssassssessssssssssssssssssnnnnes $180.00
Pollo, queso, lechuga, tomate, pepinillos, cebolla y aderezo de chipotle / Chicken, cheese, lettuce, tomatoe,
pickles, onion and chipotle dressing

Hamburguesa de camaron,....it.. 85 L e naten L e LLOE 43 FE TR $200.QO CENA / DINNER
Camarones, queso, lechuga, tomate, cebolla y aderezo de chipotle / Shrimps, cheese, lettuce, tomato, onion
and chipotle dressing (18:30 - 23:00 horas)

BOTANAS / SNACKS ENTRADA / APPETIZERS

GuacamoleiconiiotopOaAL LY, ST a0 S 00 f B L8 00 o L R LS L e S Il . ot il ) $130.00

Aguachile de camarOn ... £.ced et haoha o b, st Sodtka the Stk g SR Thatte b ue Jaieh s toos e doge S dite gtk e A M Do 1o s 8 2 $290.00 Iy . . . .
Camardn marinado en jugo de limén, cebolla morada, aguacate, y chile de agua tatemado / Marinated Mejillones al vino blanco / Mussels With With WiNe .........ueeeeeecereeceeenereeesseneeceseeeeeeeeesseesssnsens $230.00
shrimps in a lemon juice, red onion, avocado, carrot and roasted chile Mantequilla, chalote, ajo fresco, vino blanco y perejil / Butter, shallot. Fresh garlic, White wine and parsley




Rollos de camardn en salsa de tamarindo .....ceeeeeeeeeeeiiieiiiiiiiiceiirrrereeeeenneeeeeeeeessseeseeeeeeeeeesseees $210.00
Tortilla de harina frita y rellena de queso crema, pimiento morron, champifiones y camardn, bafiados con una
salsa de tamarindo y vinagre balsamico / Flour tortilla filled with cream cheese, bell peppers, mushrooms
and shrimps, dipped with tamarind and balsamic vinegar

Rollosprimavera / Vietnanaioh FOF . . oot i8ss L etbetrol st ssosstesid s sbesdesdorssssseesiossassise ol olis ebonionsboolos $190.00
Hoja de arroz rellena de vegetales frescos, aderezados con salsa agridulce / Rice leaf stuffed with fresh
vegetables and sweet and sour sauce

QuesolfiUndido matlral s d e s e o e d ket e e s et A R g e e $140.00

250 g de Queso gouda fundido a fuego lento, lo servimos con tortillas de harina, guacamole y salsa picante
/ Gouda cheese melted over low heat served with flour tortilla, guacamole and spicy sauce

Queso flndido, con chistopra  d etnd e ol AR LN cecrere bt L L eeee e b e o By s oont $180.00
250 g Queso gouda fundido con 150 g de chistorra, lo servimos con tortillas de harina, guacamole y salsa
picante / Gouda cheese melted with chistorra served with flour tortilla, guacamole and spicy sauce

Cazuelita de camarones al ajillo / Casserole with @jillo SRFIMPS ......ueeeeeeeeeeeeeeeeeeieeeeeeeeeeennnnes $240.00
200 g de Camardn cocinado con ajo fresco, guajillo y aceite de olivo, lo servimos con pan / Shrimps cocked
with fresh garlic, guajillo chile and olive oil, served with bread

Bruschetas vegetarianas / Veggi DrUSQUELAS .......ccccceeeeeeerrrrreeeeeeeereeeseeeeeeeeeeeeeseeesessessssssssssssnnes $140.00
Tomate, cebolla, ajo, pesto y queso parmesano, lo servimos con pan / Mixted tomatoe, garlic, pesto and
parmesan cheese slices

Queso asado al orégano / Grilled mexican old CREESE .......uueeeeeeeeeeeeeeeerrreecreecerrneeeeeeeesseeesaens $150.00
Tradicional Queso de prensa de Rio Grande y tomates asados y aderezados con aceite de olivo y hojuelas de
chile, servidos con pan de ajo / Traditional fried cheese from Rio Grande with tomatoes and grilled with olive
oil, served with bread with garlic

Montadito de salmon / Toast bread With SQIMON ...........eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeessssnnns $220.00
Salmon ahumado sobre rebanadas de pan con ajo y queso crema / Smoked salmo non slices of garlic bread
and cream cheese

ENSALADAS / SALADS

Ensaladardel-chef .. . nsm. o i s T e R O O Rt b r 2.5, 2o e it 2o Poo o Ts oo Dol g it neh o o $170.00

Lechuga mixta, tomate, tocino, pollo, jamén y huevo duro con aderezo ranch / Mixted lettuce, tomatoe,
bacon, chicken, ham and boiled egg

Ensalada mediterranea con pollo / Mediterranean salad with chicken ..........ccccceeeeeeeeerennnee. $190.00
Lechuga mixta, tomate, cebolla morada, albahaca, almendras tostadas y pollo al pesto / Mixted lettuce,
tomatoe, red onion, basil, roasted almond and pesto chicken

Yasai. boWl .iceveneeo it Bt ol 00 WCE LW E SRR RS BN (v e R LR Y S G $200.00

Mix de vegetales (calabaza, cebolla morada, morron, germen de soya, brocoli, zanahoria) salteados sobre una
cama de arroz al vapor / Mixted of vegetables saute and served with steamed rice

Camarones PICANTES / HOL SAFIMPS ....uuueeeereeeneerereeerreeeereeeeeeeeeeeeeeseesesssssssssssssssssssssssssssssssssssnns $270.00
Pasta penne y camarones salteados con laminas de ajo, chile verde, champifiones y un toque de salsa de soya
/ Shrimps and penne pasta sautéed with garlic slices, chile verde and mushrooms with a touch of soy sauce

Fetuccini Primavera / SPring FEUUCCINI ....cuceuieeeeerveeeeeeeeeeeeeeeeeeeeeeesessesssesssssssssssssssssssssssssssensnsaes $280.00
Mezcla de Pulpo y camardn con brécoli, zanahoria, calabaza, aceitunas negras y aceite de chiles y romero /
Mixted of shrimps and octopus with broccoli, carrot, zuccinni, black olives, rosemary and hot olive oil

ENSALADA / SALADS

Ensalada Oaxagquena,/ Oaxacan SAIGM .....ccccccieseececsisosesssssssssorensssssosssssesssosssssiassossssssssssssssasssres $165.00
Lechuga, tomate, queso Oaxaca, aguacate, cebolla morada, cacahuate, tiritas de tortilla y pollo a los 4 chiles
/ Lettuce, tomatoe, oaxacan Cheese, avocado, red onion, peanut, crispy tortilla julianne and chicken with
4 dry chiles

Ensalada crudivegana / ROW vegaN SAIAQ .....cuueeeeeiiiiiiiiiiiieineeeeernnseeseesessssesseseeeeseeesssssssssssssns $150.00
zanahoria, pepino, tomate, lechuga, espinacas, semillas de ajonjoli y vinagreta de hierbas / Carrot, cucumber,
tomatoe, lettuce, spinach, roasted sesame seeds and herbs vinaigrette.

FUERTES / MAIN COURSE

Filete de pescado al gusto (al ajo o ajillo o empanizados) / Filet fish as you like .................. $190.00
Ajo o ajillo o empanizado o mantequilla o a la diabla, servido con ensalada, papas a la francesa y arroz / Garlic
or ajillo (garlic & dry chile) or butter or diabla sauce, served with salad, french fries and rice

Camarones al gusto (al ajo, a la diabla 0 empPanizados) ........ceceveiiiiiireeeeeicceeeeeeeeeee e $290.00
Ajo, a la diabla, empanizado o mantequilla, servido con ensalada, papas a la francesa y arroz / Garlic or qjillo
(garlic & dry chile) or butter or spicy sauce, served with salad, french fries and rice

Fileteide pescado, relleno’s, 1. & s el 3t 3. S St i e i e ense oo B oo Bl omhde b o Bl o ohe & o A 8 00T, $280.00
Bafiado con salsa especial de tomate y vino blanco con camaron, pulpo, aceitunas y perejil / Papillote with
special tomatoe sauce with shrimps, octopus, olives and parsley

Tacos de'Pescadol / Fish tOcos i L bt Lt ulE S R LN 8 s st in s et s L e s d $190.00
Receta original de pescado en tempura, servido con col, zanahoria, pico de gallo y un picosito aderezo de
chipotle / The original récipe of fish tempura, served with cabbage, carrot, pico de gallo, spicy mayonasse
chipotle

Tacos de ‘camarOn b AcXen.l o sl T 8 T A e e . o o oo oo ST L M mal ] D le oo S $220.00
Camarones preparados en una cremosa salsa de chipotle sobre una tortilla con costra de queso, servidos con
lechuga / Shrimps in a creamy hot sauce on corn tortilla with cheese crust served with lettuce

Tacos Vegetarianos /i Ve G gl T OCOS vttt et i el 2o s e Tome ni e on shoags done st TontTonde acannss Fodesessons $160.00
Tres tacos diferentes: calabaza tempura, aguacate crocante con semillas de ajonjoli y champifnones al ajillo /
3 differents tacos: tempura zuccinni, crispy avocado with sesame sedes and ajillo mushrooms



Camarones rellenos / StUFEA SAIIMPS .....eeeeeeeeeeeeeeeeeeeeeeeeeeeeieeeeeeeeessssssssssssssssssssssssssssssssssssssssees $300.00
Rellenos de queso crema y pimiento morron, envueltos en tocino y cocinados a la plancha / Filled with cream
cheese, bell pepper, wrapped in bacon

Pollo a la cerveza y hierbas (Pierna y MUSIO) ...uuueeeeeeiiiiiiiiiiiiiiiiieiettreiireeeeeeeeeeeeeeeeeessssssssssnnnnn $180.00
Marinado en una mezcla especial de ajo, cebolla, cerveza, limon y hierbas, cocinado a la plancha / Marinated
in a special mixture with garlic, onion, beer, lime and herbs

DE LA PARRILLA / MEATS CUT

Guarniciones para cortes: Papa rellena y vegetales al grill / Accompaniment for meats cut: sttuffed potatoe
and vegetables grill

Pulpo'alaipartilla / GrillediOGtopUS it s leetobdessessthesliheteedstibashessssododtosssdsestssbossosbanssorsiosdossisss $270.00
Marinado en salsa de 4 chiles secos / Marinated in a sauce with 4 dry chiles

ATaCheral Liu.... 0 e K v ol e ees R oo oo Tt s e B oo T $330.00
NEWAVOTK Lodsseeeeeeecd e oot sam i B e L e oo o e, U0 S $320.00
] )Y T . B e e L L L e T I e e T P e $380.00
Filete mindn con salsa de queso azul / Mifon fillet with blue cheese sauce .................uuuuu.... $290.00

Suave corte de res cocinado a la parrilla y servido una cremosa salsa de queso azul y pimienta / Soft cuto
grilled beef dipped witha creamy sauce of blue cheese and pepper

CROLIPEAD A, oee stesMosesl hooocd do b0 0, U 20 B B R A A B S T A o R S T ST $160.00

Ciabatta rellena de chorizo argentino, mayonesa, tomate, lechuga y chimichurri / Bread filled with Argentine
chorizo, mayonnaise, tomatoe, lettuce and chimichurri served with french fries

Ciabatta de arrachera con mayonesa de albahaca, ajo y Morron ...eeeeeeecccceecieeneeene $220.00
Ciabatta rellena de arrachera, mayonesa de albahaca, ajo y morron asado, queso, lechuga y tomate,
acompanado de chimichurri / Bread filled with arrachera, mayonnaise of basil, garlic and roasted bell
pepper, cheese, tomatoe, lettuce and chimichurri served with fried potatoes

Ciabatta de vegetales al grill con pesto de cilantro y NUEz .......ccuueeevvveeeeciiiiiiiiiirreeeeeeeeeennneeeen. $150.00
Ciabatta rellena de vegetales cocinados al grill, acompanado pesto de cilantro y nuez, tomate, lechuga,
cebolla morada y chimichurri

BEBIDAS / DRINKS

MARTINIS
APDIEEINI oeem 8 8, e o ] o N e e ol nqgsee e ots Budilos B hslatens spa®onsagiiteboessnsgiienss $130.00
Licor de manzana, vodka y manzana natural / Apple liquor, vodka and natural slices
SECO/ Dry .... bt S et b, 0.0 5w AR T St A e O ) = B RO o $130.00
Ginebra, vermouth seco y aceituna / Dry gin vermouth and green olives
SUCIO/ Dirty .2, Kol lglm . S0 DA, L o b S U SRR g0 450 B I N o000, SO, 5. e $130.00
Ginebra, vermouth seco, aceituna y salmuera / Gin, dry vermouth, green olives and brine
Manhattan/..s.. \......... L L LN, BN RARNTR Sun,, JPTOTRTR. oot eun Roovvesem B 1505 1 LR m ). KB $130.00
Whisky, vermouth rosso, cereza y angostura / Whisky, rosso vermouth, cherry and angostura
Cosmopolitan ......ccceeuueeren. L...... . SuEA SRR SN socostno o Ml onenn B, $130.00
Ginebra, controy, jugo de limén y jugo de arandano / Gin, controy, lime juice and cranberry juice
NMelony. A0 e St N NN e L R L T S L e e $130.00

Vodka, midori y jugo de pifia / Vodka, midori and pineapple juice

COCTELES Al MEZCALINIS

$120 CIRSICOSYE NI N, ...... ookt L DL AR R AN TR $130.00
Mojito. Tom Collins e Limén e« Fresa «Pifia ¢Tamarindo «Pepino e Maracuya
Calflzmnha BIoodyI Mary
Daikir Fresa Ruso Blanco -
Desarmador Ruso Negro Bspetinles s.... Al L i i e, R R M $170.00
g;ggnczgta gégr;)_grs?CVodka Nude tropical Spice love Fresh passion Paradise
Pifia Colada Vodka Ricky Maracuya, limén Fresay Pepino, limdn Pifia, menta
Tequila Sunrise  Alfonso Xl y jengibre habanero y romero y limén

ESPECIALES
Perla negra (JOGEermeiSter CON DOOSL) ......ciiiieeuueeeeiieeetnieeeeeeeeenseeeeeeesssseeeeesessssssssesssssssssssesssssnns $170.00
Canrajillo(LICOr A3 1f €SPTESE0) veeros us bt L N N e et e e e oo o e A creeeeenneness s $150.00
Pifia'colada con-midori, amarettor. a . bl L b e wr . e s b Se e et denannanesdontondtndd $160.00
POSaidon, Le i L T e L A AN PR AR Y L e N L e e e $180.00
Mojito NUAeH(fresa /s tra Wb e rry ) e m it o8 e B ol voes ot it eaesduposnsisoastoston aeeaotonds dos s bpiPoisathaors $150.00
MIMOSSr et d ket Lo in )l A Do ER S s v h 2 e o A A MY St a g it D N ey $150.00
APEro| SPHYZ .8l B e LN IVSS N SEERR e P ] ot S e L N e ML M Y $170.00
(045 o B =] oo e Ao e e e e | L e B L e A0 R SR $150.00
Jarrarde’Clericot’ . ..o % 50, % cu e S el ol ] B SN ¥ e n g, s e o s e R N $400.00
Gifiebra de frutos rojos .l o f ke L L N o L Ry e LA L LT $150.00
COCOICON FINCDTATs %57 3 Kt Naceds Tt TR LTI R R T T T8 I o 0in 1 ¢o oo (58 asTerTosqTorPhon sssugss o b ase dug B od $150.00
CERVEZA / BEER

Corona; Nictoria, Paciflco'¥MoRte|o s adtal bae. T ol o L R LN L L Ll $50.00
Mddelol Espegialil NéghatModelo )58 o8 S BN al £ 18 Sl om, L L dn ot s i a . o sl i e, $55.00
Clamato! NaturalrysFs A L S R AT TS I AR S B RIS N L o A o MR P SR s B o ) o N $55.00
Clamato o CaVeZa e s . e Y e I e b 0ot e ks Ao b e e Rt SR e et e et e Tt b eveneie $85.00
Vaso cheladoy.fe e A5 T SRR NI LIS FeaRg -l Ee 0000 9= Lo Sln By L1 Sl R AR Sn I o ko A lh, $25.00
Va0 mIChelad ot L e s . O R o o e B0 5 e oxo o Do oot s b g 5 G e o e hoe Hoo oo $30.00

Micheladarc /Corona V4 VUG OT LR - Tt a8t Sl I g e B e e e et iaens $75.00



SIN ALCOHOL / WATTER

Copa de agua de fruta de temporada / Fresh water (S€ason fruit) .......ueeeeeeeeeeeeieeeeeeeeeeeeeeeennnns $50.00
Jarra de agua de fruta de temporada / Pitcher Of frUit WALEF .........ueeeieeeeeeeeeeerereeeeeennesseeeseenes $120.00
REFTESCOS .i..heesiiivese e et tooth suncs BeotualoTol & 57 0 covah ot kv ssaseBus ot osas ashossshossssBolhossh ilasugsnontonntassTe s foos $30.00
Botella agua

Chical 600 ml) / small water bottle, el . Jl B B ALl ot L R s $25.00
Granden] S |t /4 L e G e D O B M R e tets s e ehg s o8 o T Dot on s sk o s oo oo 0% oo SRR UR 250 Bt Feedh S R a0 LHEE $30.00
QOO Maturalpt ... . e 8 o T el o, et Lo 0 cea B mocrnale, Doa o T 1W, B, $60.00
REd BN e . e e . e L IR ATN N AL N $65.00
Boost 1088, 0 e, S e b b S e e e e e A e, S e e e B $55.00
Riadaly'™MOjito singalcon ol .. e, e e R I o e e otiaen e s caonsaesehsaoh. st R KL $60.00
SUerardefagla mineral & ot 00 b K e o e e AL a0 K ST $45.00

LICORES / SPIRITS

WHISKY

Black Label

Red Label

Jack Daniels
Chivas Reagal
Buchanan’s 12
Buchanan’s Master

RON

Appleton Special
Appleton State
Appleton Blanco
Havana Club 7 anos
Captain Morgan
Bacardi Aihejo
Bacardi Blanco
Malibu

Zacapa 23
Matusalem Clasico

COPA

$180.00
$100.00
$100.00
$130.00
$170.00
$250.00

$120.00
$120.00
$120.00
$120.00
$120.00
$120.00
$120.00
$120.00
$250.00
$150.00

BOTELLA

$2,500.00
$1,200.00
$1,150.00

$1,650.00
$2,250.00
$2,700.00

$1,100.00
$1,200.00
$1,100.00
$1,300.00
$1,100.00
$1,200.00
$1,100.00
$1,000.00
$3,000.00
$1,600.00

VODKA

Stolichnaya
Wiborowa
Absolut Azul
Grey Goose
Smirnoff

APERITIVOS

Campari

Anis Dulce / Seco
Kahlua

Vaccari Negro

Licor 43
Jagermeifter
Bailey’s

Frangelico

Midori

Amaretto Disaronno

COPA

$140.00
$140.00
$140.00
$155.00
$140.00

$90.00
$90.00
$85.00
$95.00
$140.00
$150.00
$90.00
$95.00
$90.00
$140.00

BOTELLA

$900.00
$900.00
$1,300.00
$2,100.00
$900.00

TEQUILA

Jimador

Cazadores
Tradicional

Don Julio Blanco
Don Julio Reposado
Don Julio 70

1800 Anejo
Herradura Blanco
Herradura Reposado

MEZCAL

Oro de Oaxaca
Joya Azul Reposado
Joya Gran Reserva
Agaves Silvestres

BRANDY

Torres 10
Terry Centenario

Servicio a la habitacion se cargara 10% / Room service add 10%

COPA

$120.00
$120.00
$140.00
$150.00
$180.00
$300.00
$190.00
$130.00
$130.00

$95.00
$85.00
$220.00
$150.00

$140.00
$140.00

@nudezipolite

BOTELLA VINOS
$900.00 Vino blanco o tinto
$1,100.00 Vino espumoso
$1,150.00 Imperial Brut
$1,500.00 (750ml)
$1,900.00 Moet & Chandon Rose
$4,500.00 Moet & Chandon Nectar
$2,100.00 Moet & Chandon ICE
$1,600.00 (750ml)
$1,600.00 Don Perignon Brut
(750ml)
Cristal Louis Roederer
$1,250.00
$1,100.00 GINEBRA
$2,400.00
$1,800.00 Bombay Sapphire
Beefeater
Tanqueray
Hendrick’s
$970.00
$970.00
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@ 958 584 3062 / 958 109 2403

COPA

$95.00
$95.00
$95.00

$95.00
$95.00
$95.00

$95.00

$95.00

$150.00
$140.00
$140.00
$190.00

BOTELLA

$400.00
$600.00
$4,000.00

$4,500.00
$4,800.00
$5,600.00

$15,000.00

$19,000.00

$1,600.00
$1,500.00
$1,500.00
$2,500.00

o Hotel Nude Zipolite



