
EXCLUSIVE  PEARSHING  MENU
S N O R K E L  L U N C H  C R U I S E

SALSAS, Salsa quemada roja, salsa quemada verde, pico de gallo

HOUSE GUACAMOLE, Corn tortilla chips, fried pork skin, cotija cheese, cilantro and onion

FRUIT PLATE, Seasonal fruit and berries

Y O U R  C H O I C E  O F : S E A  F O O D  OR  M E D I T E R A N E A N

O P T I O N 1 : S E A F O O D

CEVICHE, Shrimp or fish, tomato, serrano, lime �uice, cilantro and onion, avocado

SASHIMI, Tuna slices, avocado, chives, serrano ponzu, cucumber, chili sesame oil

CURRIKAN, Tuna or salmon slices, crab salad, cilantro mayo, avocado, cucumber

MAKI ROLLS, California roll, tuna spicy, California veggie, rainbow roll

O P T I O N 2 : M E D I T E R A N E A N

CESAR SALAD, Traditional Mexican Caesar salad with chopped romaine lettuce tossed with crispy tortilla strips

and our special Caesar dressing

GREEK SALAD, Tomato, onion, feta cheese, cucumber, black olives, honey, red wine vinegar

COLD MEATS, Prosciutto, salami, smoked pork loin, roast beef, spanish chorizo, turkey ham

CHEESE, Gouda cheese, bleu cheese, goat cheese, brie cheese

BREADS, Sourdough, ciabatta, brioche, baguette

COMPLEMENTS, Lettuce, tomato, onion, Chips, �alapeños, crudités

D E S S E R T

VANILLA ICE CREAM

B E V E R A G E S

SOFT DRINKS | BEERS | BOTTLE OF WATER | TEQUILA DON JULIO BLANCO | VODKA TITO�S | RUM CAPITAN MORGAN



S U N S E T   M E N U

SALSAS, Salsa quemada roja, salsa quemada verde, pico de gallo

HOUSE GUACAMOLE, Corn tortilla chips, fried pork skin, cotija cheese, cilantro and onion

CEVICHE, Shrimp or fish, tomato, serrano, lime �uice, cilantro and onion, avocado

M A I N  C O U R S E

FAJITAS PLATTER, Angus beef steak, Mexican shrimp, chicken breast, organic bell peppers,

cilantro and onion, melted Jack cheese. Accompanied with refried beans, Mexican rice, sour

cream, corn and flour tortillas

D E S S E R T

CHOCOLATE CAKE

B E V E R A G E S

SOFT DRINKS | BEERS | BOTTLE OF WATER | TEQUILA DON JULIO BLANCO | VODKA TITO�S | RUM CAPITAN  MORGAN


