
E N T R A D A S

Guacamole 10
Fresh avocado, Xilantro, onion, peppers served at your table

Totopos de Ahí  Tuna 13
Seared ahí tuna, tortilla chips, cascabel pepper, lemon zest, aioli

Totopos de Méx ico 6
Chips, homemade fresh salsa

Arr iba Chihuahua Nachos 10
Corn tortilla wedges, Chihuahua cheese, pico de gallo, black beans, Xilantro

Pere j i l  f r i to 9
Crispy parsley leaves, chipotle cream cheese medallion, croutons

Queso fundido 13
Chihuahua melted cheese, choice of shrimp, crab meat, chorizo, peppers

Cev iche- t r io 18
Sea bass-mango, grouper-bell peppers, shrimp-cucumber

Xi lant ro ’s  tuna ta r ta r 11
Shallots, chives, lime juice, chipotle mayonnaise

Pozole  de camarón 12
Shrimp, hamony Xilantro broth, side of tortilla wedges, radish, lime, oregano, chili flakes

Sopa de tor t i l la 9
Corn tortilla strips, tomato broth, chicken, queso fresco

Chi l led/  warm avocado b isquet 12
Lobster strips, cotija cheese foam, julienne tortilla fritters

Sopa de l  d ía  (Chef ’ s  Choice) 9

Xi lant ro  de l  Mar  sa lad 12
Fine selection of greens, grilled sea-scallops, fried tortilla julienne, tamarind-balsamic vinaigrette

Rami l le te  de lechugas 10
Fine mixed greens bouquet, tequila vinaigrette

Cesar  t rad ic iona l 10
Organic romaine leaves, anchovies, bread croutons, parmesan, homemade caesar dressing

Ensa lada de esp inaca 10
Organic baby spinach, pine nuts, Anjou pears, blue cheese



P L A T O  F U E R T E

Enchi ladas 20
Chicken, beef, cheese or vegetarian. Red, green or mole sauce

Fa j i tas 20
Chicken or beef or shrimp, refried beans, white rice

Pechuga con mole 20
Grilled chicken breast, mole sauce, white rice

Suprema re l lena a l  g r i l l  con poblanos y  a lmendras 22
Grilled chicken supreme, poblano peppers, almonds, creamy white sauce

Magret  de pato 32
Duck magret, tamarind sauce, avocado foam, wild rice

F i le te  Tlaxca la 28
Center cut filet mignon, chorizo and chorizo sauce, Chihuahua cheese, corn tortilla

F i le te  t res  ch i les 31
Grilled beef tenderloin, shrimp, tres chiles sauce, avocado foam, wild rice

Barbacoa de bor rego 23
Mexican style braised lamb, season vegetables

Chuleta  de cerdo en sa lsa  verde 23
Grilled pork chops, tomatillo sauce, crunchy plantain, potatoes

Salmón g lazed 25
Grilled salmon, orange-mango-jalapeño glacé, hibiscus flower light foam, wild rice

Camarones a l  a j i l lo 32
Sautéed shrimp, garlic, chipotle paste, lemon-lime mayonnaise

Grouper  en papi l la te 27
Shrimp, epazote aroma, lemon-lime, jalapeño peppers

Sea-bass  b lack  and whi te 29
Vegetables, cuitlacoche sauce, rice

S I D E S

Espárragos asados
Rajas rancheras
White rice

Cebollitas
Vegetales al vapor
Refried black beans

Puré de papa al chipotle
Rajas Poblanas
Wild Rice


