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Restaurant-Bar “El Delfín”
Comida y Cena  1:00 pm - 8:00 pm

$220
$240
$260

$140
$255

     
$245
$370

$335
$360
$370

$269
$269

$150
$215
$239

$85
 $95
$95
$105
$105
$75

Betty Vázquez, Chef / Yesenia Cárdenas, Sous Chef
Licores, Vinos de mesa

Los precios incluyen IVA, servicio no incluido.
En ½ órdenes se cobrará el 75% del precio de la orden.

Ceviche de pescado con ajo rostizado, cilantro y chiles guajillo y morita (130 gr)
Aguachile de camarón oriental con ajonjolí negro, serrano y soya (130 gr) 
Pulpos con plátano macho, naranja, jengibre y albahaca (130 gr)

Ensaladas – Sopas (236 ml)
Ensalada (226gr) verde con tomate, morrón  y queso de cabra 
Sopa de mariscos (105 gr) con dos chiles, leche de coco y perejil

Pasta (180 gr)        
Espagueti con pollo en salsa de tomate 
Espagueti con mariscos en salsa cremosa de albahaca

Pescados y Mariscos (180 gr)
Filete de pescado con camarones, chile poblano, tomatillo y pepita de calabaza 
Camarones con mole de camarón seco, esquites y nopales 
Chile relleno de mariscos en salsa de tomate, curry, jengibre y azafrán 

Carnes (180 gr) y Aves (180 gr)
Arrachera con champiñones, mostaza y alcaparras 
Pechuga de pollo a la naranja, chipotle y cardamomo 

Antojitos 
Guacamole (160 gr) 
Hamburguesa de carne de res (140 gr)  $159 de pollo $149 de camarón $219
 Quesadillas de fajitas de arrachera (105 gr) con pimiento morrón y cebolla (3 piezas)
Quesadillas de camarón (105 gr) con chile serrano, cebolla y albahaca

Postres de la Casa 
Flan de café (150 gr) 
Pay helado de queso con chutney de mango y pinole (90 gr)
Pastel antiguo, compota de manzana y cardamomo (75 gr) 
Pastel de chocolate con salsa de naranja y menta (75gr)  
Compota de piña con especias y helado de queso Cotija (150 gr) 
Helados de la Casa (180 gr)

Restaurant-Bar “El Delfín”
Lunch and Dinner: 1:00 pm - 8:00 pm
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½ orders will cost 75% of the full order.
Full Licensed Bar

Taxes included. Service not included

Fish ceviche with roasted garlic, coriander, guajillo and morita (130 gr)
Marinated shrimp with black sesame seeds, serrano and soy sauce (130 gr)
Octopus with plantain, orange, ginger and basil (130 gr)

Salads y Sopas – Soups (236 ml)
Green salad with tomato, bell pepper and goat cheese (226gr)
Sea food soup with two chiles, coconut milk and parsley (105 gr)

Pasta (180 gr)        
Spaghetti with chicken in tomato sauce
Spaghetti with sea food in basil creamy sauce

Sea food (180 gr)
Fish fillet with shrimp, poblano pepper, tomatillo and pumpkin seeds 
Shrimp in dry shrimp mole, corn kernels and nopal
Sea food chile relleno with tomato, curry, ginger and saffron sauce

Meat (180 gr) & Poultrys (180 gr)
Flank steak with mushrooms, mustard and capers $269
Chicken breast with orange, chipotle and cardamome sauce

Light meals
Guacamole (160 gr) with tortilla chips 
Beef burger (140 gr) $159  Chicken burger $149  Shrimp burger  $ 219
Beef fajitas quesadillas with bell pepper and onion (105 gr) (3 pieces) 
Shrimp quesadillas with serrano chili, onion and basil (105 gr)

Homemade desserts
Coffee Flan (150 gr)
No-bake cheese pie with mango chutney (90 gr)
Vintage cake, apple compote with cardamome (75 gr) 
Chocolate cake with orange and mint sauce (75 gr)
Pineapple compote with spices and cotija cheese ice cream (150 gr) 
Homemade ice cream (180 gr)


