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From Sunday, October 11, 2026
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Adults: ¥5,000 per person ‘
Children (ages 6-11): ¥2,500 per person / Free for children under 6 ‘
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TACO BAR

Freshly griddled corn tortillas and crisp tostadas, layered with your choice of fillings, salsas and toppings.

<Salsas> <Toppings>
- . . Guacamole . Red onion
t low- k k fit . .
Celinliek [Slow-eeelee e Camiy . Salsa Mexicana . Cilantro
Tinga de Pollo (chicken in tomato sauce) - Salsa Verde - Cottage cheese
. Salsa Macha . Tomato
. Salsa de Adobo . Pickles, and more

&% Ceviche

Citrus-cured seafood salad, served chilled

&% Sopa de Lima

Yucatdn-style lime soup, chicken broth brightened with lime
&% Molletes

Mexican-style bruschetta, with refried beans and melted cheese

&% Frijoles
Mashed simmered beans, an everyday staple on the Mexican table

&% Albondigas

Meatballs simmered in tomato sauce, a home-cooked classic passed down through families

&% Pudin de Calabacita

Zucchini gratin, baked with egg, cream and cheese

&% Arroz Verde

Green rice, cooked with a purée of green chili and cilantro

&% Arroz a la Tumbada
Veracruz-style seafood rice with shrimp, white fish, squid and shellfish, finished with a little broth remaining

&% Enchiladas

Flour tortillas rolled around a filling, topped with sauce and baked
&% Carne Asada

Marinated grilled beef, fajita-style, with potato and zucchini

&% Pollo a la Plancha
Griddled chicken, fajita-style with onion and bell pepper

&% Mole Poblano

Chicken simmered in mole — a sauce of chilies, spices, nuts, aromatic vegetables and chocolate. A dish essential to
Mexican celebrations

DESSERTS AGUAS FRESCAS (Mexican soft drinks)
# Tres Leches % Agua de Jamaica
Sponge cake soaked in three milks, a cake Hibiscus infusion, deep red in colour and one of Mexico's
for celebrations best-loved aguas frescas
&% Bunuelos $% Agua de Pepino
Crisp fried flour tortillas dusted with cinnamon sugar Cucumber and lime, light and refreshing
# Flan Mexicano &% Agua de PiRa
E:‘(t:therl\;lwgélscqn custard with a lingering caramel Pineapple and mango, gently sweet and tropical

. Soft drinks, including the aguas frescas, are included in the buffet price.
. Corona Extra, Margarita and Tequila are available at an additional charge.

X Some menu items may change according to the season and availability.
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