
Appetizers & SnacksAppetizers & Snacks
Guacamole & Salsa Picante

served with tortilla chips 

Shrimp Ceviche
diced shrimp marinated in lime with 

cilantro, onions & peppers
Mixed Ceviche

same preparation with octopus, 
fish and shrimp
Quesadillas

with cheese, chicken or mushroom, 
served with guacamole

Nachos
with chicken or chorizo sausage 

with melted cheese

Ensalada Mixto
green salad with lettuce, tomatoes,

bell peppers & carrots 

Ensalada Verde
green salad with avocado, cucumber

and bell peppers

Mexican Salad 
jicama, avocado, and grapefruit 

with mixed greens

Mexican SpecialtiesMexican Specialties
Chile Rellenos

roasted, stuffed with cheese, chicken or beef 
then dipped in a light batter

Fajitas
grilled steak, chicken, or shrimp 

(or all 3) in flour tortillas with
guacamole, beans, grilled onions 

and bell peppers

Enchiladas
baked with cheese and a 
mild Mexican red sauce, 
with or without chicken

SoupsSoups
Xochil Soup • Lime Soup • Tortilla Soup

Cream of Black Bean • Leek Soup 
Vegetable Soup

Fish & SeafoodFish & Seafood
Fresh Local Fish Filet or Fresh Shrimp

sautéed or grilled with garlic and lime
served with traditional accompaniments

Fresh Fish Veracruzana
sautéed with onion, peppers and tomato

Shrimp Brochette
prepared with bell pepper, onion 

& tomatoes over rice
Tequila Shrimp

a delicious preparation with tequila, 
tomatoes & onions served 

with vegetable and coconut rice
Mayan Lobster Butterfly

served with broccoli, rice and garlic butter

PoultryPoultry
Mayan Chicken

marinated in savory spices and wrapped 
in banana leaves served with rice, 

beans and guacamole

Roasted or Grilled Chicken
a family favorite served with baked 

potatoes & vegetable

BeefBeef
Argentine Rib Eye

grilled and served as you like with 
baked potato and vegetables

Aracherra
grilled marinated skirt steak served with 
refried beans, vegetables and tortillas

Aracherra Salad
mixed greens with bell peppers, potatoes, 

onion, sliced steak & chopped egg

Most dishes are served with traditional rice and beans. We
can also prepare most fresh vegetables and brown rice as

you desire depending on availability, steamed or 
sautéed with garlic & lemon.      

Pricing is always the same; You pay for the groceries 
plus $10 USD or $100 pesos per person. 

Please give at least 24-hour notice for all dinner preferences.
Dinners are prepared for your entire party; we are not

equipped to offer different meals for each person except
when special needs must be met. Gratuities are appreciated.

Thank you and enjoy.

CASA BU E NA SU E RT ECASA BU E NA SU E RT E
MenuMenu dede lala CC asaasa

Homemade DessertsHomemade Desserts
Key Lime Pie • Cheese Pie • Chocolate Pie • Caramel Flan • Pineapple Upside-Down Cake 


