
E N T R A D A S

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

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

Totopos de Méx ico 6
Fresh tortilla chips, homemade salsa

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

Queso fundido 13
Chihuhua melted cheese, choice of shrimp, crab meat, chorizo, peppers
Xi lant ro  tuna ta r ta r 11
Shallots, chives, lime juice, chipotle mayonnaise

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

Sopa de l  d ía  (Chef ’ s  Choice) 9

Xi lant ro  de l  Mar  sa lad 13
Fine selection of greens, grilled sea-scallops, fried tortilla julienne, tamarind-balsamic vinaigrette

Rami l le te  de lechugas 12
Fine mixed greens with tequila vinaigrette, berries

Cesar  t rad i t 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

Ensa lada a l  X i lant ro 10
Fresh mixed greens, choice of, chicken, steak or combo.… Shrimp add additional



P L A T O  F U E R T E

Enchi ladas 14

Chicken, beef, cheese or vegetarian. Red, green sauce or mole sauce

Fa j i tas 14
Chicken or beef or shrimp

Pechuga con mole 13
Grilled chicken breast, mole sauce

Pepi tos 16
Steak sandwich, homemade fries, cheese

Chuleta  de cerdo en sa lsa  verde 14
Grilled pork chops, tomatillo sauce, crunchy plantain

Salmón t ropica l 14
Grilled salmon, sautéed pineapple, bell pepper and pico de gallo

Camarones brochet te 18
Grilled shrimp, onions, colored bell pepers, lime sauce, green mixed

Tacos  X i lant ro  (3) 9
Pato / Braised Duck
Pescado / Fish
Camarón / Shrimp
Carne Asada / Grilled beef
Pollo / Chicken
Pulpo / Grilled Octopus

S I D E S

Esparragos

Cebollitas

Puré de papa al chipotle

Rajas poblanas

Rajas rancheras

Frijoles refritos


