
      

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 Fried Brussels Sprouts $9 
Parmesan cheese, chili flakes, lime juice. 

 Guacamole and Chips $9 
A classic…. 

Scallop Aguachile $13 
 Scallops, cucumber, onions, jalapeno, lime juice. 

Fish Ceviche $12 

Lime marinated fish, avocado, cherry tomatoes, onions, 

cilantro. 

Crab Tostadas $8 

Rock crab meat, onions, cilantro and carrots on a crispy tortilla. 

Achiote Marinated Tuna Tostada $8 

Seared tuna, slaw, jalapeno-garlic aioli on a crispy tortilla. 

Tequila and Coconut Mussels $13.50 
Garlic, Chilli flakes, tequila, coconut milk, lime juice. 

 

 

                        $5  each 

Brisket  

Salmon Baja Style (batter) 

Chipotle Pulled Pork 

Beer Marinated Steak 

Garlic Mushrooms 

Achiote Cauliflower 

Brussel Sprouts 

 

 

 

 Antigua Caesar Salad $12.50 

Grilled romaine, parmesan, homemade dressing, pork 

belly croutons. 

 Mexican Street Salad $10 
Jicama, carrot, cucumber, lime and chile 

vinagrette. 

 Tortilla Soup $6 
Creamy tomato and tortilla soup topped with 

sour cream and cheese. 

Coconut Seafood Chowder $7 

Our take on the classic chowder. 

 

  Vegetarian 

  Contains Gluten  

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 Grass Fed Rib Eye with Ancho Butter $ 31 

10 oz rib eye, creamy polenta, veggies. 

Lamb Shank in Guajillo Demi Glace $29.50 

6 hours braised lamb shank, creamy polenta, vegetables. 

Pork and Black Beans Yucatan Style $24.00 

Braised local pork rib, rice, black beans and red tomato salsa. 

Salmon in Spicy Corn Velute $23.00 

6 oz Salmon fillet, corn sauce, vegetables, roasted potatoes. 

 Organic Mussels and Chorizo Spagetti $19.00 
Homemade chorizo, mussels, chili flakes, tomato. 

Chicken in Green Mole $22.50 

Crispy chicken, green mole sauce, roasted potatoes, vegetables. 

 

 

Traditional $8 

Tequila, Iime juice, simple syrup, triple sec. 

Jalapeno & Cilantro $9 

Fresh cilantro, jalapeno, tequila, lime. 

Pomegranate $8 

Lime, pomegranate juice, tequila. 

Mango $8.00 

Mango juice lime, tequila, triple sec. 

Pineapple $8.50 

Lime, fresh pineapple juice, tequila, triple sec. 

 

Sangria   $7 

Lime, orange juice, red wine. 

Caesar  $6.00 

Vodka, clamato, tabasco sauce. 

Michelada  $7.00 

Beer, lime, tabasco sauce. 

Gin & Tonic $6 

Paloma   $8 

Tequila, lime juice, grape fruit soda. 

Pop, ice tea  $2.50 

Coffee $2.50      tea $2 


