RESTAURANT

STARTERS
usb
NACHOS $15
Cheese, beans, sour cream, pico de gallo, and guacamole
VICEROY HOT DOG (120 g) $15

Beef hot dog, bun, pico de gallo, cabbage, cheddar cheese,
bacon bits, jalapefo

GUACAMOLE 517
Fresh panela cheese, pico de gallo, and chips

HOT WINGS (140 g) $17
Chicken wings with ranch and buffalo sauce, crudites
FRIED CALAMARI (120 g) $21

Rocoto mayonnaise, marinara sauce, lemon

CATCH OF THE DAY CEVICHE (100 g) $23
Peruvian peanut “tiger milk”, soy sauce, ginger, jicama,
onion, cucumber

TUNA TIRADITO (100 g) $24
Fermented carrot aguachile, avocado, celery, cucumber,
serrano chile

CAMPECHANO CEVICHE (100 g) $25
Shrimp (35g), octopus (359), fish of the day (35g),
“bloody mary sauce”, celery, tomato, onion, cucumber, flour
chicharron

SOUPS & SALADS

CUCUMBER GAZPACHO 517
Chilled cucumber and green apple soup with goat cheese,
yogurt and heirloom tomato salad

CASERO TORTILLA SOUP $17
Avocado, sour cream, panela cheese, pork rinds (30g),
guajillo chili and crispy tortilla

SPINACH & BEET SALAD $19
Orange segments, candied nuts, burratine, apple vinaigrette
CAESAR SALAD $19
Parmesan cheese, croutons, and anchovies

COBB SALAD $23

Avocado, tomato, bacon (30g), corn, 1 boiled egg,
and blue cheese dressing

ENHANCE YOUR SALAD WITH:

Skirt steak (60 g) $8

Grilled shrimp (60 g) $8

Chicken (60 g) $6
PASTAS

CHOOSE YOUR OWN SAUCE: $21

Pomodoro

Aglio e olio e peperoncino

CHOOSE YOUR OWN PASTA:
Spaguetti
Fusilli

Prices are in US dollars, 16% local tax and a 15% Service charge are included. Consumption of raw or undercooked foods of animal orgin such as beef,

VEGETABLES FAJITAS 2 PCS llesl;
Flour tortilla, melted mozzarella cheese, black beans
CARNITAS 2 PCS (130 g) $23
Corn tortilla, pork shoulder confit, pineapple, and

pico de gallo

PAN SEARED CATCH OF THE DAY 2 PCS $23
(120 g)

Corn tortilla, glazed black adobo, onion, caramelized onion,
avocado, cream

ASADA 2 PCS (120 g) $25
Corn tortilla, beef, cheese crust, criolla sauce, and beans
SHRIMP TEMPURA 2 PCS $25

Flour tortilla, chipotle mayonnaise, and cabagge

CASERO’S

TORTA YUCATECA 524
Bread roll, pulled pork “pibil” style (80g), cured onion, black
beans, lettuce, tomato, avocado, mozzarella cheese

TORTA OAXAQUENA $25
Mexican bread roll, beef skirt steak (120g), Oaxaca cheese,
beans, avocado, cured onion, tomato, lettuce, jalapefio

FISH & CHIPS (170 g) $26
Jalapefio tartar sauce, and lemon wedges
CLUB SANDWICH 226

Turkey breast (30g), bacon (20g) , provolone cheese,
avocado, tomato, lettuce, mayonnaise, and french fries
CABO BURGER (170g/602) $26
Tomato, onion, lettuce, caramelized chipotle mayonnaise,
french fries

Add-on: bacon (30g), cheddar, cheese, avocado, 1 fried

egg, caramelized onions, mushrooms $3 per extra ingredient
CATCH OF THE DAY (170 g) $28
Creamy orzo with grilled corn, smoked provolone, green
beans, springs onions, macha chili oil

VICEROY BURGUER (226g/802) $36
Bacon (30g), caramelized onion, mozzarella cheese,
avocado, lettuce, tomato, chipotle mayonnaise, French fries

SIDES

MEXICAN STREET CORN
GRILLED ORGANIC VEGETABLES $8
FRENCH FRIES $12
Choices of: provencal or parmesan with truffle oil $12
$3 extra
MAC & CHEESE

$13

eggs, lamb, poultry, or shellfish may result in an increased risk of foodborne illness.

For payments in national currency please consult valid exchange rate at the front desk





