
Menu

 Breakfast
 Fruits and Cereals

With sausage, ham or bacon

With yogurt, cottage cheese or honey with granola

 Breakfast Combos

Scrambled eggs with ham or sausage, toast bread, orange juice and coffee ** 2 Fried eggs with steak or liver, toast bread, orange juice and coffee **

**These dishes include beans and chilaquiles

 Farmer's Breakfast

2 pc ranch style, divorced, cacalucha or scrambled ** With chihuahua cheese, either ham, sausage or baicon **

Vegetables omelette with cottage cheese

**These dishes include beans and chilaquiles

 House Specials

200 gr of stewed beef with tomato, onion, poblano pepper and potato** Red or green sauce friend tortilla with chicken or scrambled eggs

Beef filet (200 gr), on top of red and green chilaquiles ** Rich shredded meat with adobo stewed with tomato, onion, poblano pepper and
coriander **

Cooked with onions and poblano chili ** Marlin with tomato, onion and poblano chili **

**These dishes include beans and chilaquiles

 Brunch

Shrimp cooked in tomato sauce, onion and poblano pepper ** With grilled chicken breast (150 gr)

Tortilla with cheese and shrimp or marlin

**These dishes include beans and chilaquiles

OATMEAL WITH BANANA AND HONEY $85.00 HOT CAKES (3 pieces) $155.00

PANCAKES (3 pieces). $155.00 FRUITS PLATE $120.00

AMERICAN BREAKFAST $175.00 TEX MEX $205.00

EGGS ANY STYLE $135.00 OMELETTE ANY STYLE (SAUSAGE, BACON OR HAM) $165.00

LOW CALORIES OMELETTE $142.00

RANCHERO STEAK $225.00 CHILAQUILES $117.00

HORSEBACK CHILAQUILES $225.00 CHILORIO SINALOENSE $215.00

SHREDDED BEEF $205.00 MEXICAN STYLE MARLIN $205.00

RANCHERO SHRIMP $245.00 POBLANO CHILI SAUCE CHILAQUILES $205.00

GOVERNOR TACOS (3 PCS) $225.00



 Specialties

3 pcs of enchiladas stuffed with delicious shrimp (200 gr) cooked in ranchero sauce
seasoned, with lettuce, carrot, onion with lemon

2 fried eggs or scrambled eggs, chilorio and shredded meat **

2 Fried or Scrambled eggs, one shredded beef taco and cheese enchilada ** Shrimp omelette with tomato and onion sauce, with chihuahua cheese **

Beef Omelette 150 gr cooked in delicious ranch sauce with melted chihuahua cheese
**

**These dishes include beans and chilaquiles

 Drinks
 Juice & Smoothies

Plain yogurt, walnut and fruit

Papaya, banana, orange and honey

 Beverages

SHRIMP ENCHILADAS $245.00 LAS FLORES SPECIAL $238.00

TAMPIQUEÑA EGGS $170.00 SHRIMP OMELETTE $205.00

OMELETTE RANCHERO $220.00

MIXED JUICE: ORANGE AND CARROT OR PARSLEY, PINEAPPLE AND
ORANGE (12 OZ) $80.00

GREEN JUICE (12 OZ) $80.00

JUICE: ORANGE, APPLE, TOMATO, PINEAPPLE, CARROT OR
GRAPERFRUIT (12 OZ) $70.00

"LAS FLORES" SMOOTHIE (12 OZ) $80.00

"LAS REJAS" SMOOTHIE (12 OZ) $80.00

COFFEE $45.00 HOT COCOA $58.00

CHOCOLATE MILK $58.00 MILK $45.00

MILKSHAKE $80.00 TEA $40.00



 Appetizers

Raw Shrimp, onions and cucumber, marinated in chili sauce Fresh raw shrimp, fish and octopus mixed with cucumber, tomato and onion cubes,
marinated in lemon juice

Fish, tomatto, onion and cucumber, marinated in lemon sauce 180 gr of fresh fish breaded strips, with tartar sauce

180 gr breaded with french fries 180 gr Avocado, onion, tomato and coriander

fried tortilla chips with beans and melted cheese, with beef or chicken With beans and cheese

Fish, shrimp, octopus ceviche

 Lunch & Dinner
 Soups

Chicken, chipotle, vegetables and rice Chicken soup, rice, avocado, onion and chili

With white rice and shredded chicken Fried tortilla strips, cheese, sour cream and avocado

Spaghetti al dente bathed in delicious bolognese sauce

 Day Specials

Combo of rich BBQ wings with carrot strips, celery with ranch dressing 150 gr of exquisite breaded shrimp with French fries and rich aurora dressing

Delicious seafood 100 gr of shrimp and fish ceviche, 80 gr of aguachile, 80 gr of boiled
shrimp snack, with guacamole and spicy sauce. *Not included in package menu, per
$139.00 you can add it to your package*

 Sandwiches

Ham, bacon, chicken, cheese, lettuce and tomato with french fries With french fries

With french fries

 Chef's Specialities

180 gr of crispy coconut breaded shrimp, with garden-style rice and steamed or
buttered vegetables

200 gr of delicious meat prepared to your choice, with an enchilada stuffed with
cheese, beans, fresh guacamole as well as red rice

400 gr BBQ ribs with french fries 180 grs chicken stuffed with shrimp and mango sauce, baked potato and vegetables

 Mexican dishes

100 gr of seasoned cubed beef, with fresh lettuce, carrot, pickled onion and fried
potato

Crispy tortilla with chihuahua cheese and 100 gr of roast meat, with guacamole,
roasted onion, toreado chili and Mexican sauce

Crispy empanadas made to order, stuffed with ranch marlin and chihuahua cheese Enchiladas stuffed with chicken bathed in Swiss sauce and gratin cheese, with white
rice

5 pieces of fried rolled tortilla stuffed with beef or chicken, fresh lettuce, carrot, bathed
in cream, fresh cheese and beef broth

Tampiqueña meat (150 gr), stuffed chili, quesadilla, rice, beans and guacamole

SHRIMP MARINATED IN LEMON JUICE & CHILLI (180 gr) $190.00 SEAFOOD CEVICHE $250.00

FISH CEVICHE $190.00 FISH FINGERS $175.00

CHICKEN FINGERS $175.00 GUACAMOLE $150.00

NACHOS $175.00 MARLIN OR SHRIMP TACOS $230.00

SEAFOOD TOSTADA (1 pc) $120.00

TLALPEÑO SOUP (big) $105.00 XOCHITL SOUP $105.00

CHICKEN SOUP $105.00 TORTILLA SOUP (big) $105.00

SPAGHETTI BOLOGNESE $185.00

BUFALO OR BBQ WINGS $195.00 SHRIMP BASKET $235.00

SEAFOOD PLATTER $510.00

CLUB SANDWICH $175.00 CHEESEBURGER $175.00

HOT DOGS (2 pieces) $145.00

COCONUT SHRIMP $275.00 TAMPIQUEÑA STEAK $275.00

BBQ RIBS WITH FRENCH FRIES $205.00 SHRIMP STUFFED CHICKEN BREAST $255.00

ROASTED BEEF PLAZA STYLE $180.00 CHORREADAS (3 pcs) $160.00

MARLIN STUFFED EMPANADAS (3 pcs) $225.00 SWISS ENCHILADA (3 pcs) $165.00

FLAUTAS $165.00 MEXICAN DISH $290.00



3 pcs flour tortilla with melted cheese, with chicken or mushrooms Fried corn dough with a bean base and 120 gr of grilled meat and gratin cheese with
Mexican sauce and guacamole

Soft tortilla with 120 g of juicy diced roast beef with cheese, onion, toreado chili and
guacamole

3 pc fried corn tortilla with chicken or beef and fresh vegetables

 Seafood

160 gr breaded shrimp, grilled, garlic or spicy devil style, with rice and steamed
vegetables

180 gr stuffed with cheese and wrapped in bacon, with rice and vegetables

150 gr of delicious shrimp cooked with green pepper, onion, mushrooms with rice,
beans and guacamole

Breaded, grilled or coriander sauce (180 gr)

With octopus (80 gr), shrimp (100 gr) and fish (60 gr)

 Meat And Poultry

180 gr with baked potato and vegetables 150 gr with green bell pepper, onions and mushrooms, with rice, beans and
guacamole

150 gr with green bell pepper, onions and mushrooms, with rice, beans and
guacamole

200 gr of grilled chicken and sauce: chipotle chili sauce, poblano chili or mushrooms
sauce

200 gr rib eye with baked potato and vegetables

 Salads

Avocado in half stuffed with delicious tuna salad (160 gr) with diced potatoes
garnished with cream

Avocado in half stuffed with delicious shrimp salad (150 gr) with potatoes dressed
with cream

Fresh mixture of lettuce, cucumber and onion, with 100 gr of grilled breast udders Crispy fresh lettuce with 120 gr of golden breaded shrimp, with pineapple, walnut and
apple with a rich strawberry dressing

QUESADILLAS (3 pcs) $210.00 SOPES (3 pcs) $165.00

BEEF SOFT TACOS (3 pcs) $175.00 CHICKEN OR BEEF TOSTADAS $180.00

SHRIMP ANY STYLE (BREADED, DEVIL, GRILLED OR GARLIC SAUCE)
$275.00

IMPERIAL SHRIMP $290.00

SHRIMP FAJITAS $240.00 FISH FILLET ANY STYLE (BREADED, GRILLED, CREAMED) $220.00

SEAFOOD SOUP $255.00

FLANK STEAK $225.00 CHICKEN STRIPS $210.00

BEEF STRIPS $210.00 GRILLED CHICKEN $225.00

RIB EYE STEAK $350.00

TUNA STUFFED AVOCADO $155.00 SHRIMP STUFFED AVOCADO $185.00

BAJIO SALAD $170.00 "LAS FLORES" SALAD $205.00
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