
APPETIZERS

Shrimp and Yuca with Garlic Mojo      $105
3 Jumbo shrimps served with mashed yucca and garlic oil

Mexican Tostadas            $ 95 
One of each, shredded chicken - crab meat - shredded beef 

Argentinean “Empanadas”           $110 
(3) Stuffed with beef, served with chimichurri - tomato sauce 

Chicken Tacos Dorados           $100 
Corn tortilla stuffed with shredded chicken - lettuce -
cream - fresh chesse - guacamole - refried beans - your choice of sauce

Crispy calamari rings           $ 95
Served with yellow pepper sauce

SOUPS

Ajiaco    $ 70
colombian chicken soup - potatoes and corn - served with avocado - 
cream and capers

Chilean Seafood    $105
rich seafood broth - shrimp - calamari

Tortilla    $ 70
a classic, served with fried tortilla strips - avocado - fresh cheese - cream - 
pasilla chili

Mexican Chicken    $ 70
chicken consomé - mixed vegetables - shredded chicken  

SALADS

Latin    $120
smoke salmon tartar - papaya salad - coriander - tomatoes - avocado - mango - olive oil

Iceberg Wedge    $ 90
blue cheese - crispy bacon bits - red wine vinaigrette - olive oil

Arugula    $ 98
arugula - mixed lettuces - goat cheese - serrano ham - figs - peaches - herbs vinaigrette 

Brazilian Hearts of Palm Salad   $ 98 
hearts of palm - roasted pineapple - avocado - tomato - coconut vinaigrette 

Caesar    $ 98
served on a thin flatbread crust

˚ with chicken     $120
˚ with shrimp    $140

SANDWICHES

Our JW Marriott Burger is cooked medium-well unless otherwise requested

Traditional Pepito    $145
ciabatta bread with grilled flank steak - mozzarella cheese - 
avocado - green chili - french fries 

Cuban sandwich    $140
cuban bread with roasted pork - ham - gruyere cheese - 
mustard - pickles - banana chips 

Vegetarian Sandwich     $125
focacca bread with marinated grilled zucchini-green/yellow peppers - 
panela cheese-tomato - served with green salad

JW Marriott Burger    $145                 
grilled 8oz angus burger - cheddar cheese - tomato - red onion -
bacon - french fries

Club Sandwich    $125
roasted turkey breast - bacon - lettuce - tomato - mayonnaise -
white or wheat toast - french fries

FROM THE GRILL

PIZZAS AND PASTAS 
Pizza Margherita   $175
thin pizza crust with mozzarella cheese - tomato - torn basil

Vegetarian Pizza   $175
with artichokes - eggplant - green/yellow/red sweet peppers - 
portobello mushrooms - mozzarella - goat cheese

Spaghetti with Mexican Pesto  $160
olive oil - coriander - toasted peanuts - red chili - parmesan cheese 

Pasta Rosa with basil   $160
pasta penne with creamy tomato sauce - fresh basil - parmesan cheese - 
serrano ham

˚ with chicken   $175 
˚ with shrimp    $185

Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.

11oz Rib Eye   $345
˚ Straight from the grill served with chimichurri sauce

9oz Marinated  “Arrachera”  $185 
marinated Flank Steak
 ˚ Straight from the Grill or
  ˚ Glazed, with fine herbs oil 

9oz Beef Tenderloin   $345
 ˚ Straight from the Grill or
  ˚ Mexican Style, demiglace sauce with a touch of tequila or
   ˚ Glazed, with jalapeño butter   

Chilean Salmon   $275
 ˚ Pan Seared or
  ˚ Mexican Style, with tomato and fine herbs or
   ˚ Glazed, with lemon butter and fresh oregano

Sea Bass Filet   $240 
 ˚ Pan Seared or
  ˚ Mexican Style, with coriander - chimichurri sauce and Serrano chili or
   ˚ Glazed, with garlic butter 

Shrimp from the “Gulf of México”  $215
 ˚ Straight from the Grill or
  ˚ Mexican Style, a crispy Parmesan Cheese crust -            
    Pipian seeds - garlic sauce - Pasilla Chili or
   ˚ Glazed, with coriander olive oil  

9oz Bone in Chicken Breast  $175
 ˚ Grilled with fine herbs oil or
  ˚ Mexican Style, Served with mango dressing, malanga 
    puree and goat cheese or         
   ˚ Glazed, with Miltomate

SIDE ORDERS 

CHEF CEVICHE
Ask for our daily special  $115 

  

3 CEVICHE TRIO
Make your own combination (3 options)  $155

˚ “rellenitos”- mashed plantain stuffed with beans $ 38 
   and a touch of chocolate   
˚ creamed spinach        $ 38
˚ white rice         $ 38
˚ mexican rice - tomato sauce - carrots - peas - corn $ 38

FROM OUR CEVICHERIA

Lobster Ceviche   $165
Marinated with lemon - coconut water - orange - ginger - serrano chili

Mexican Ceviche  $125
fish - octopus - shrimp marinated with lemon juice - olive oil  - onion - 
tomato - cilantro

Shrimp ceviche “a la antigua” $125
6 Jumbo shrimps marinated with lemon - yellow pepper - ginger

Mexican Ceviche Acapulco style $138
shrimp - sweet tomato sauce - onions - coriander - avocado

Crab Meat Ceviche  $125
orange juice - spicy peruvian pepper - ginger

Scallops Ceviche Brazilian Style $138
marinated scallops - orange juice - lemon - crushed red pepper oil 

Vegetarian Ceviche  $130
hearts of palm - mushrooms - white cheese - avocado

  

˚ “tostones” - fried plantains  $ 38

˚ baked potato, with sour cream $ 38

˚ Mashed potatoes with a touch 
  of garlic $ 38

˚ seasonal grilled vegetables  $ 38
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all of our prices include tax
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