
APPETIZERS •  SEAFOOD BAR 

SOPAS •  CHEESE •  TACOS

QUESADILL AS & SOPES •  TORTAS

FROM THE GARDEN  •  CHICKEN •  BEEF 

CHILES & ENCHIL ADAS  •  ANGUS 

  GRILLED To Share
This innovative, upscale restaurant is perfect for enjoying an array of 
traditional Mexican dishes transformed into fresh new flavors, colors, 
and textures. Creative, beautiful and stunning décor, with a casual and 
lively atmosphere. Large dining room windows provide lagoon views or 
dine outside on the terrace/deck. Attentive & friendly service, amazing 

presentations, high quality ingredients,all part of this sensual adventure! 
Viva Mexico!

Hotel Zone Kukulcan KM 14.2  Open Sun 1PM to 10 PM
Mon to Sat 1PM to 1 AM 

SEE MENU & MAKE RESERVATIONS AT www.cancunmenus.com

SOUPS - GREENS
TOSTADOS - TACOS - FISH FILLETS

SHRIMP - OCTOPUS - LOBSTER
CHICKEN - STEAK - PASTA 

 FRITANGAS: GRANDMA’S SPECIAL 
SPICY EDITION 

So very relaxing and casual - 
you can just kick back on the sandy beach 
and enjoy fresh local seafood in a natural 
setting. Located behind ‘El Fish Fritanga 
Taco Bar’ and down next to the lagoon, 
it’s easy to miss if you don’t know it’s

 there. With lovely views, friendly service 
marina access (they can cook your catch) 

childrens play area, modest prices. 
It’s the kind of place everyone will enjoy. 

Go check it out for lunch or dinner!

 They also do takeout and delivery.

Hotel Zone Kukulcan KM 12.6 Open Daily 11AM to 11PM 
Tel. 840-6216  www.elfishfritanga.com

ITALIAN

APPETIZERS
Spring Citrus Salad with Roquefort cheese, grapefruit 

and orange wedges. 145
Mixed Salad with walnut dressing, warm Brie cheese, 

and caramelized gala apples. 165
Thyme Roasted Portobello Mushroom served with goat cheese, 

pear, mixed salad and Balsamic reduction. 155
Coquille Saint-Jacques, seared bay scallops with 

a warm peach vinaigrette 225
Orange Essence “Foie Gras” Roulade, prune compote, 

toast Brioche. 275

MAIN COURSE
Escargot Raviolis, oyster mushroom sauce. 255

Seared Catch of the Day, Chef’s selection, served with a 
basil-tomato sauce. 275 

Roasted Quail, seasonal fruit, with a Cassis liqueur sauce. 275  
Seared Filet Mignon “Center Cut”, served with Black truffle 

Jus and roasted vegetables. 355 
Caribbean Roasted Shrimp with Prosciutto served 

with vanilla butter sauce. 325 
Seared Magret of Duck, served with a roasted figs sauce. 365

Roasted Spring Rack of Lamb, Gruyere polenta, 
Provencal style Roasted tomato and mint jus. 485 

Downtown (El Centro) Plaza Nichupte
Mon 6 to 10:30PM, Tuesday thru Saturday 2:30-10:30PM

Tel. 802-1093 / www.lescepages.com.mx
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