
STARTERS
U S D  

N A C H O S   $ 1 5  
Cheese, beans, sour cream, pico de gallo, and guacam 

 
ole 

V I C E R O Y  H O T  D O G   ( 1 2 0  g )   $ 1 5  
Beef hot dog, bun, pico de gallo, cabbage, cheddar cheese,  

 
bacon bits, jalapeño  

G U A C A M O L E  $ 1 7  
Fresh panela cheese, pico de gallo, and chips 
H O T  W I N G S  ( 1 4 0  g )   $ 1 7  
Chicken wings with ranch and buffalo sauce, crudites 

 

 

F R I E D  C A L A M A R I  ( 1 2 0  g )   $ 2 1  
Rocoto mayonnaise, marinara sauce, lemon 
C A T C H  O F  T H E  D A Y  C E V I C H E  ( 1 0 0  g )   $ 2 3  
Peruvian peanut “tiger milk”, soy sauce, ginger, jicama, 
onion, cucumber 

 
T U N A  T I R A D I T O  ( 1 0 0  g )  $ 2 4  
Fermented carrot aguachile, avocado, celery, cucumber, 
serrano chile 

C A M P E C H A N O  C E V I C H E  ( 1 0 0  g )   $ 2 5  
Shrimp (35g), octopus (35g), fish of the day (35g),  
“bloody mary sauce”, celery, tomato, onion, cucumber,  flour 
chicharron 

  

SOUPS & SALADS  

C U C U M B E R  G A Z P A C H O  $ 1 7  
Chilled cucumber and green apple soup with goat che ese, 
yogurt and heirloom tomato salad  
  

C A S E R O  T O R T I L L A  S O U P   $ 1 7  
Avocado, sour cream, panela cheese, pork rinds (30g) , 
guajillo chili and crispy tortilla  
 

S P I N A C H  &  B E E T  S A L A D  $ 1 9  
Orange segments, candied nuts, burratine, apple vinai grette 
 

C A E S A R  S A L A D  $ 1 9  
Parmesan cheese, croutons, and anchovies 
 

C O B B  S A L A D  $ 2 3  
Avocado, tomato, bacon (30g), corn, 1 boiled egg,   
and blue cheese dressing  
E N H A N C E  Y O U R  S A L A D  W I T H :  
Skirt steak (60 g)    $ 8  
Grilled shrimp (60 g)    $ 8  
Chicken (60 g) 
 

  $ 6  
 

PASTAS 

C H O O S E  Y O U R  O W N  S A U C E :   $ 2 1  
P o m o d o r o
A g l i o  e  o l i o  e  p e p e r o n c i n o

C H O O S E  Y O U R  O W N  P A S T A :  
S p a g u e t t i
F u s i l l i

STREET TACOS

U S D
V E G E T A B L E S  F A J I T A S  2  P C S   $ 1 7  
Flour tortilla, melted mozzarella cheese, black beans 
C A R N I T A S  2  P C S  ( 1 3 0  g )  $ 2 3  
Corn tortilla, pork shoulder confit, pineapple, and    
pico de gallo 
P A N  S E A R E D  C A T C H  O F  T H E  D A Y  2  P C S  $ 2 3  
( 1 2 0  g )   
Corn tortilla, glazed black adobo, onion, caramelized onion, 
avocado, cream  
A S A D A  2  P C S  ( 1 2 0  g )  $ 2 5  
Corn tortilla, beef, cheese crust, criolla sauce, and beans 
S H R I M P  T E M P U R A  2  P C S  $ 2 5  
Flour tortilla, chipotle mayonnaise, and cabagge 
 

CASERO’S

T O R T A  Y U C A T E C A $ 2 4  
Bread roll, pulled pork “pibil” style (80g), cured onion, bla ck 
beans, lettuce, tomato, avocado, mozzarella cheese  
T O R T A  O A X A Q U E Ñ A  $ 2 5  
Mexican bread roll, beef skirt steak (120g), Oaxaca chees e, 
beans, avocado, cured onion, tomato, lettuce, jalapeño  
F I S H  &  C H I P S  ( 1 7 0  g )  $ 2 6  
Jalapeño tartar sauce, and lemon wedges 
C L U B  S A N D W I C H  $ 2 6  
Turkey breast (30g), bacon (20g) , provolone cheese, 
avocado, tomato, lettuce, mayonnaise, and french fries 
C A B O  B U R G E R  ( 1 7 0 g / 6 o z )   $ 2 6  
Tomato, onion, lettuce, caramelized chipotle mayonnaise,  
french fries 
Add-on: bacon (30g), cheddar, cheese, avocado, 1 fried 
egg, caramelized onions, mushrooms $3 per extra ingredi ent 
C A T C H  O F  T H E  D A Y  ( 1 7 0  g )  $ 2 8  
Creamy orzo with grilled corn, smoked provolone, green 
beans, springs onions, macha chili oil 

V I C E R O Y  B U R G U E R  ( 2 2 6 g / 8 o z )    $ 3 6  
Bacon (30g), caramelized onion, mozzarella cheese,  
avocado, lettuce, tomato, chipotle mayonnaise, French frie s 
 
 

SIDES

M E X I C A N  S T R E E T  C O R N  

$ 8  G R I L L E D  O R G A N I C  V E G E T A B L E S    

$ 1 2  F R E N C H  F R I E S  
Choices of:  provencal or parmesan with truffle oil   
 $3 extra 

$ 1 2  

M A C  &  C H E E S E  
$ 1 3  

  
Price 

 s are in US dollars, 16% local tax and a 15% Service charge are included.  Co nsumption of raw or undercooked foods of animal origin such as beef, 
 eggs, lamb, poultry, or shellfish may result in a n increased risk of foodborne illness.  

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

 
  




