
E N T R A D A S /  A P P E T I Z E R S

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

Cev iche/Vuelve a  la  v ida 12
Assorted sea-fruits with cocktail sauce, avocado, Xilantro

Nachos de a tún ah í 13
Ahí tuna, tortilla chip, cascabel pepper, aioli

Mexican Nachos 6
Chips, homemade salsa

Cev iche-  t r io 19
Sea bass-mango, grouper-bell pepper, shrimp-cucumber

Pozole  de camarón 12
Shrimp, hamony 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

Ensa lada X i lant ro 13
Green mixed, grilled sea-scallops, fried tortilla julienne, chipotle vinaigrette

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

A N T O J I T O S

Enchi ladas 14
Red sauce, green sauce or mole sauce, stuffed: chicken or cheese

Fa j i tas  Molca je te 14
Chicken or tenderloin or shrimp

Chi lak i les 12
Verdes or rojos / Chicken or beef



E G G S  A N D  P A N C A K E S

Xi lant ro  benedic t ine 14
Poached eggs, chef’s choice meat, chipotle hollandaise

Huevos a  la  mex icana 12
Scrambled eggs, tomato onion, serrano pepper

Huevos rancheros  d ivorc iados 12
Fried eggs, corn tortilla, salsa roja y verde

Make yourse l f  an omelet 13
Ham, cheese, peppers, onions, bacon, spinach

Tor re jas  t rop ica les 12
Brioche french toast, seasonal tropical fruits, cajeta

Xi lant ro  pancakes 14
Pancakes, tropical fruits, bacon

T A C O S /  X I L A N T R O

Tacos X i lant ro 9
Pato / Braised Duck
Pescado / Fish
Camarón / Shrimp
Carne Asada / Grilled beef
Pollo / Chicken


