N APPETIZERS '«

GUACAMOLE AND CHIPS - $250 MX
Salsa Verde Guacamole, Salsa Roja

EL QUESO - $320 MX
Seared Panela Cheese, Dried Chili Salsa Macha,
Corn or Flour Tortillas

EMPANADAS - $390 MX / §250 MX
Baja Shrimp or Wild Mushroom and Squash Blossom, served
with Shredded Lettuce, Queso Fresco, Crema, Avocado Salsa

SHORT RIB QUESABIRRIAS - $495 MX
Corn Tortilla, Chihuahua Cheese, Drunken Salsa, Onion, Cilantro

N DIAMANTE'S ORGARIC
GARDEN SALAD BAR

DAILY HARVESTED VEGETABLES, HOUSE MADE
SALADS AND SOUPS - $395 MX
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N ENTREES '«

CHICKEN MOLE - S795 MX
Roasted Airline Chicken Breast, House Made Mole, Masa Dumplings,
Mexican Garden Rice

BAKED ENCHILADAS - $790 MX / S650 MX
Shrimp and Crab or Chicken, Green Sauce, Chihuahua Cheese, Crema,
Lettuce, Onions, Cilantro

PAN ROASTED OCEAN CATCH - S840 MX
Lemon Roasted Fingerling Potatoes, Vieracruz Sauce

BAJA SHRIMP ZARANDEADOD - S990 MX
Chile de Arbol Almendrado, Grilled Organic Vegetables

RIBEYE CARNE ASADA - 1,335 MX
|2 0z. USDA Rib Eye, Papas Bravas, Mushroom Quesadilla
in Corn Tortilla, Salsa Vierde Guacamole

I
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WEEKLY SPECIALS

= MONDAY &
SURF AND TURF - $1.420 MX
Garlic Shrimp, Petite Filet, Blue Crab Saffron Risotto, Grilled Broccoli

= TUESDAY ‘&
PUERTO NUEVO LOBSTER - $3,200 MX
FOR TWO
Maneado Beans, Mexican Rice, Flour Tortillas, Salsas

> WEDNESDAY -&

PORK SHANK SALSA VERDE - $1,550 MX
| Fingerling Potatoes. Purslane. Blue Corn Tortillas |

= THURSDAY &
OUR FAMOUS FRIED CHICKEN - $850 MX
Mashed Potatoes, Gravy. Corn Mac and Cheese,
Green Beans, Coleslaw, Biscuits

3 FRIDAY &
MOLCAJETE CON AMIGOS - $1.890 MX
FORTWO
Baja Shrimp, Skirt Steak, Bacon Wrapped Chorizo and Cheese
Chile Relleno, Crab and Potatoes Hard Shell Tacos

3 SATURDAY &

WELCOME FIESTA - $850 MX
Tacos, Tamales, Garnishes, Desserts

\AAGAOABAMGAGAGAGE, -

N DESSERTS '«

BANANA BREAD PUDDING - $250 MX
Caramelized Bananas, Pecans, Vanilla Ice Cream

MEXICAN CHOCOLATE CAKE - $295 MX
Chocolate Sponge. Bittersweet Mousse, Cacao Crisp, Vanilla ce Cream

CHURRO BASKET - $250 MX
Nougat lce Cream, Chocolate and Berries Sauce

CORN CAKE - $295 MX
Popcorn lce Cream, Caramel Popcorn

All prices are in Mexican Pesos and includes tax. Members 20% discount will automatically be deducted from your ticket.
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MIGTS

LAGOOR'S SIGHATURE
COCKTRILS

FLAMINGO - $275 MX
Tasty blended drink with Ketel One Vodka, Disaronno,
Irish Cream, Coconut Cream, Pineapple, Strawberry

7

TROMPO - §325 MX
Viery Mexican drink with Artisan Mezcal 400 Conejos.
Lime. Agave Nectar, Cilantro, Fresh Pineapple. Annatto

PINEAPPLE WILKES - $325 MX
Basil, Pineapple, Lime, Mezcal Espadin

PURPLE MERMAID - §275 MX
Fruity drink with Vodka, Lime, Blue Curacao,
Watermelon Liguor, Grenadine

THE BUNNY & CLYDE - §325 MX
Bloody Drink with Hibiscus. Ginger Syrup, Lime, Mezcal
“400 conejos”

CLASSIC DBIMES

MOJITO - $198 MX

Traditional refreshing cocktail with Light Rum. Mint, Lime,

Sparkling Water, Dark Rum

FRUIT MOJITO - S210 MX
Mango, Passion Fruit. Strawberry, Blueberry

MAI TAI - $210 MX
White Rum, Pineapple Juice, Grenadine, Dark Rum Float

SEA BREEZE - $200 MX
\lodka, Grapefruit Juice, Cranberry Juice

BAY BREEZE - $240 MX
Viodka, Pineapple Juice, Cranberry Juice

MANDRAS - S200 MX
Viodka, Fresh Orange Juice, Cranberry Juice

HURACAN - §285 MX
Silver Tequila, Rum. Viodka, Triple Sec, Ginebra, Melon
Liquor, Pineapple Juice

LONG BEACH - S230 MX
Silver Tequila, Rum, Vodka, Triple Sec, Ginebra, Fresh
Orange Juice, Cranberry Juice

SEX ON THE BEACH - $275 MX
Viodka, Peach Liquor, Pineapple Juice, Cranberry Juice.
Coconut Cream

BLOODY MARIA - $330 MX
Tequila, Lime Juice, Tomato Juice, Spicy Sauce.
Garnished with Chili Powder
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Valle de Guadalupe, 2020

PAOLONI, CHARDONNAY - §1,050
Valle de Guadalupe, 2018

VINO DE LA REINA, PINOT NOIR - S1,250
Vialle de San Vicente, 2020

RELIEVE, MERLOT - §1,200
| Valle de Guadalupe, 2020

VILLA MONTEF [ORI,
! CABERNET-SANGIOVESE - S1.450
Valle de Guadalupe. 2020

SERAFIEL ADOBE GUADALUPE,
CABERNET SAUVIGNON-SHIRAZ - §1,780
Valle de Guadalupe, 2017

ROGANTO, CABERNET SAUVIGNON - §1,78
Valle de Guadalupe, 2018

UNICO, CABERNET-MERLOT - $2,690
Vialle Santo Tomas, 2019

DUETTO, TEMPRANILLO- CABERNET
SAUVIGNON - §2,690

{4 Valle Santo Tomas, 2019
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WIESOFTEBAN

HENRI LURTON, SAUVIGNON BLANC- $1,150

a

0

\
\
\Ju

— B ——

S105 MX NON-ALCOHOL
Corona Light, Corona Extra Heineken 0.0 - $99
Pacifico, Pacifico Light Fever Tree Ginger - $130
Modelo Especial
Negra Modelo Michelado Mug - $30
Tecate Light Cubano Mug - $40
Bud Light Clamato Mug - S50
Miller Lite
XX Lager
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—— SOFT DS ——

Coca Cola Regular/Light
Fanta Orange
Sprite Regular/Zero
fresca

Dr. Pepper - $62 MX
Ginger Ale - $49 MX
Red Bull 255ml - SII5 MX
Coconut Water 485ml - $I30 MX
Topo Chico 750m! - $I55 MX
Perrier Water 330ml - $105 MX
Acqua Panna 750ml - $245 MX
San Pellegrino Sparkling Water 750ml - $255 MX

LAGOON'S MARGARITRS

COCONUT - §285 MX
Silver Tequila, Coconut Purge, Lime, Vanilla,
Cinnamon Syrup

ROASTED PINEAPPLE - $295 MX
Silver Tequila, Pineapple Juice, Roasted Pineapple, Lime

CUCU-PEND - $295 MX
Silver Tequila, Cucumber, Jalapefio, Lime.
Fresh Slice of Cucumber

GINGER - S360 MX
Silver Tequila, Ginger Purge, Lime

PASSION - S370 MX
Silver Tequila, Passion Fruit, Lime

BLOODY ORANGE - S370 MX
Silver Tequila, Grand Marnier, Bloody Orange Purée,
Agave Nectar, Lime

WON-ALCOROLIC
[RIKKS

LEMONADE OR ORANGEADE - $92 MX
ICE TEA REFILL - $89 MX

SHIRLEY TEMPLE - $89 MX
Lime Soda, Grenadine, Cherries

PINK PANTHER - §125 MX
Pifia Colada Mix, Grenadine

WINNIE POOH - $125 MX
Strawberry, Mango Smoothie

HOUSE BUBBLES - S130 MX
Lime juice and choice of your favorite fruit:
Strawberry, Blueberry. Mango, Raspberry,

Passion Fruit, Hibiscus

PEAR SPLASH - $240 MX
Pear Purée, Agave Syrup, Pineapple Juice, Rosemary

PINKY BREEZE - $210 MX
Strawberry, Basil, Agave Syrup. Ginger Ale, Orange Juice

DIAMANTE PALMER - S130 MX
Ice Tea, Ginger, Lemon Juice, Agave Syrup

GARDEN SOUR - $130 MX
Cucumber, Pineapple, Rosemary. Agave Syrup.
Lemon, Orange Juice



