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Starters

Xcatic Tuna $106.00 ©

Fresh tuna mixed with a delicate xcatic chile mayonnaise, slightly spicy with
subtle flavor.

Garlic Shrimp Empanadas $120.00

Golden pastry pockets filled with shrimp sautéed in aromatic spices.

Dutch Cheese Bites $136.00

Crispy empanaditas stuffed with Dutch bola cheese.

Rebel Guacamole $164.00

Premium avocado topped with perfectly golden chunks of castacan.

Rock Shrimp $140.00

Crispy shrimp tossed in a lightly spicy, creamy chipotle sauce, perfectly
balanced in texture and flavor.

Main Courses

Supreme Napolitan Milanesa $160.00

Breaded chicken breast topped with tomato sauce and melted mozzarella.

Charcoal-Grilled Zarandeado Fillet $320.00

Grilled fish seasoned with coastal spices and a citrus glaze; served with two
sides of your choice.

Chilmole-Grilled Octopus $280.00

Tender octopus in our black recado sauce, with rice and fried plantain; plus one
side of your choice.

Maya-Style Grilled Octopus $280.00

Achiote-marinated octopus, grilled and served with one side of your choice.

Chicken Breast (Grilled or Crispy) $150.00

Choice of grilled or breaded chicken breast, with two sides of your choice.

Coastal Shrimp Burrito $200.00

Jumbo flour tortilla filled with shrimp, rice, beans and guacamole—it's a
crowd-pleaser!

Artisan Burger $214.00

100% premium beef, melted cheese, bacon, BBQ touch, lettuce and tomato;
served with French fries.

Coastal Rice $280.00

Sautéed rice with fresh seafood mix: octopus, fish, mussels, shrimp, vegetables
and Caribbean spices.

Coast-Style Fried Fish $500.00

Crispy, juicy fried fish fillets; served with one side of your choice.

Breaded Shrimp $270.00

Classic crunchy shrimp, served with two sides of your choice.

Garlic-Butter Shrimp $270.00

Shrimp sauteed in garlic butter; comes with two sides of your choice.

Breaded Sea Fillet $195.00

Panko-crusted fish fillet, accompanied by two sides of your choice.

Sides

Grilled corn on the cob
French fries

Rice with fried plantains
Cambray potatoes
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Tacos

Sinful Taco $145.00
Soft tortilla filled with perfectly seared pork belly.

Classic Gobernador Taco $56.00

Shrimp sautéeed with peppers and onions, melted cheese, served in a flour
tortilla.

Red Octopus Taco $75.00

Octopus marinated in red adobo, grilled and served on a bed of beans with our

house guacamole.

Ensenada-Style Fish Taco $65.00

Baja-style beer-battered fish with pickled red onion and a mild sause.

Yucca Taco $38.00

Soft Yuca tortilla with our savory shredded cochinita and black beans, topped
with pickled onion.

Smoked Marlin Panucho $69.00

Fried tortilla stuffed with beans, topped with smoky marlin and a crisp salad.

Cochinita Pibil Panucho $65.00

Traditional panucho filled with beans, crowned with cochinita pibil and pickled
red onion.

Pastas

Frutti di Mare $262.00

Spaghetti tossed with a medley of seafood in white wine, cherry tomato and
basil sauce.

Fettuccine Alfredo with Shrimp $235.00

Creamy fettuccine with sautéed shrimp, bacon and Parmesan.

Dino Nuggets & Fries

Dinosaur-shaped chicken nuggets with French fries.

Scrambled Eggs with Ham

Fluffy eggs mixed with diced ham.

Fettuccine & Crispy Chicken

Pasta served with crispy chicken strips and grated cheese.

TRUMUNAL

Ceviches & Aguachiles

Shrimp Aguachile with Macha Sauce $225.00

Shrimp cured in lime, bathed in house-made macha salsa with peanuts and
dried chiles. Y

Fried Octopus Aguachile with Castacan $382.00

Crispy fried octopus and castacan in a spicy-citrus sauce with green chile and
red onion.

Classic Fish Ceviche $180.00

White fish marinated in fresh citrus, with tomato, onion and cilantro.

Yucatecan Coast Ceviche $274.00
Selection of seafood marinated in citrus, with red onion, tomato and cilantro.

Shrimp Ceviche $350.00

Fresh shrimp cured in citrus, with red onion, tomato and cilantro.

Traditional Shrimp Cocktail $240.00

Shrimp in spiced tomato sauce, topped with red onion and cilantro.

Black Aguachile $242.00

Fresh shrimp marinated in a black chili and lime sauce, served with cucumber,
red onion, and avocado. Refreshing and bold.
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