ALISIO

BEACH CLUB

LUNCH MENU



ALISIO

BEACH CLUB

STARTERS

ROMESCO
Y&
Roasted bell peppers, almonds,
garlic, olive ail, pita bread
$350

BRUSCHETTA
V
Grilled bread, crushed tomato,

olive oil and sea salt
$350

GREEK SALAD
8 @ GF
Cucumber, onion, tomato, olives,
parsley and feta cheese
$420

BURRATA
8 JGF
Heirloom tomatoes, olives, basil
and white balsamic glaze
$450

Add Chicken (140g) $390
Add Catch of the day (100g) $390
Add Shrimp (120g) $390 &

BOQUERONES
GF

Marinated anchovies (120g),
olive ail, garlic and tomato
$390

OCTOPUS SALAD
(1209) @ GF

Cucumber, tomato, basil, parsley, lemon

juice, olive oil, garlic and capers
$450

CRISPY CALAMARI
(120g) 8O
Spicy lemon garlic emulsion
$420

CHARCUT%RIE BOARD

Iberian cured meats selection

Jamon Serrano (40g)
Lomo embuchado (40g)
Chorizo Ibérico (40g)
Bresaola (40g)

Marinated olives, pickled
vegetables, onion marmalade
and warm flatbread
$650

ALISIO CHEESE PLATTER
820

Daily cheese selection, fig preserves, thyme honey,
toasted almonds, grapes and warm ciabatta bread

$650
b% a @ & & & 2 D B O
VEGAN VEGETARIAN GLUTEN FREE NUTS PEANUTS SOY SHELLFISH RAW DAIRY EGG

Our prices are in Mexican Pesos (M.N.) and include VAT (16%), payment can be made in cash with Local Currency, credit or debit card (we accept Visa, Master Card and American Express
American Express - We do not charge an extra fee) , and room charge (subject to open Voucher or cash for Food and Beverage use only). The weight corresponds to the raw protein before
being cooked and may vary after cooking, we inform our guests that consuming certain raw or undercooked ingredients may increase the risk of food poisoning; among others meat, poultry,
fish, shellfish and eggs. You can request information about any ingredient to the Restaurant Manager. Children under 5 years old do not pay, children from 6 to 12 years old are charged 100%
of the children’s menu and 100% of the adult menu prices.



ALISIO

BEACH CLUB

MAIN COURSES

LIGHTLY BREADED EGGPLANT SEA BASS NAPOLETANA
BOT (200g) GF
Eggplant, tomato, leafy salad Caper berries, olives, tomato
and Parmesan cheese sauce and asparagus
$390 $520
AGLIO, OLIO E PEPERONCINO CHICKEN SOUVLAKI
og (280g) 8
Spaghetti, olive oil, dry chili and garlic Greek yogurt, paprika, oregano,
$420 cumin, spring onion and pita bread
Add Shrimp (120g) & $650
$390
BEEF GYRO
(150g) 8
GARLIC SHRIMP Carrot-cucumber salad, mint,
(400g) & GF :
Olive oil, fresh herbs and lemon cherry tomatoes and pita bread
 $740 $620
GRILLED LAMB CHOPS (PAIDAKIA)
(4009) 8
Lemon, oregano, olive oil, leaf salad and yogurt dressing
$1300
TO SHARE
BLACK CALASPARRA PAELLA SALT-BAKED FISH
2 (800g) O GF
Shrimp (100g), clams (80g), OCtopus (100g), Whole fish baked in sea salt, cracked
squid ink, piquillo peppers and garlic aioli open tableside, potatoes and parsley
$1650 $990
h'% a @ ) & & 2 Sy B O
VEGAN VEGETARIAN GLUTEN FREE NUTS PEANUTS SOy SHELLFISH RAW DAIRY EGG

Our prices are in Mexican Pesos (M.N.) and include VAT (16%), payment can be made in cash with Local Currency, credit or debit card (we accept Visa, Master Card and American Express
American Express - We do not charge an extra fee) , and room charge (subject to open Voucher or cash for Food and Beverage use only). The weight corresponds to the raw protein before
being cooked and may vary after cooking, we inform our guests that consuming certain raw or undercooked ingredients may increase the risk of food poisoning; among others meat, poultry,
fish, shellfish and eggs. You can request information about any ingredient to the Restaurant Manager. Children under 5 years old do not pay, children from 6 to 12 years old are charged 100%
of the children’s menu and 100% of the adult menu prices.



