
All prices are inclusive of 10% municipality fees and 10% service charge.

ENCHILADAS POPAY 35
Corn tortillas filled with garden vegetables, green tomatilla sauce 
with Mexican rice and black beans

TRES MARIA 60
Chicken, beef & cheese enchiladas with sour cream, ranchera and
enchiladas sauce with guacamole and sour cream

ENCHILADAS DE MARISCOS 70
Fried corn tortillas, filled with mixed seafood, topped with chili de arbol sauce

ENCHILADAS DE POLLO 60
Two chicken enchiladas, cheddar cheese and sautéed vegetables glazed 
with tomatillo sauce

TACO DE FILLET 70
Marinated beef fillet on soft green tortilla with cilantro, onion and tomato salsa

SAN ANTONIO BEEF OR CHICKEN 60
Choice of grilled beef or chicken with re-fried beans topped with avocado, 
sour cream and tomato sauce 

*All enchiladas are served with guacamole, sour cream, rice & re-fried beans

Available from 12:00 pm - 12:30 am

MUCHO NACHOS 30 / 45
Crispy tortilla chips layered with re-fried beans, ranchera sauce & melted cheese

QUESADILLAS CHICKEN OR VEGETABLE 45
Large flour tortillas with chicken or vegetables fillings, melted cheese, 
chopped Jalapino & Pico de Gallo

BEEF QUESADILLAS 50
Large flour tortillas with striploin beef fillings, melted cheese, 
chopped Jalapino & Pico de Gallo

BUFFALO WINGS 25 / 40
Marinated crispy chicken wings with spicy Mexican sauce & blue cheese dip

CEVICHE DE CAMARON 65
Fresh shrimps and avocado with chili habanero sauce

CEVICHE DE ATUN 60
Pink tuna with tomatillo and chili Pobalano sauce

SOPA DE FRIJOL 30
Black bean soup with mozzarella cheese, avocado, crispy corn tortilla and crema fresca

TORTILLA CHICKEN SOUP 20
"Mexican style" chicken & garden vegetable broth
with crispy tortilla chips & cheese

CANCUN SHRIMPS & AVOCADO SALAD 50
A large flour tortilla shell filled with steamed shrimps 
and avocado salad with veggie dressing

ENSALADA DE BETABEL 40
Fresh mixed lettuce, roasted beet root, orange wedges, 
goat cheese and walnuts with spicy balsamic vinegar 



All prices are inclusive of 10% municipality fees and 10% service charge.
Available from 12:00 pm - 12:30 am

TERNERA NEW YORK 79
Grilled New York steak, topped with anchiote tomato sauce,
served with fries & vegetables

CARNE ASADA TAMPIQUENA 79
Grilled Rib-eye steak served with de olla beans,
guacamole, corn, rice & cheese enchiladas

BARBACOA DE CORDERO 55
Braised lamb shanks with red bean purée, mole verde sauce, 
mint cilantro and mixed vegetables

VERACRUZANA PESCADO 64
Fresh grilled hammour topped with Jalapeno batter sauce, 
served with vegetables & rice

CAJUN GRILLED SALMON STEAK 70
Grilled fresh salmon steak flavoured with cajun spices served
with Mexican rice & vegetables, creamy garlic & tomato sauce

CAMARONES GUAYMAS 65
Large Gulf shrimps sautéed in olive oil & garlic butter, flambéed with tequila

*** Contains pork
Contains alcohol

We follow the traditional "Norteno style" of cooking seasoned meats & poultry,
served on re-fried beans, flour tortilla with guacamole & sour cream

CHICKEN, BEEF, SHRIMP, HAMMOUR  72

FAJITAS DELRAY 76
Combination of blackened shrimps & a choice of chicken or beef 

VEGETABLE FAJITAS 40



All prices are inclusive of 10% municipality fees and 10% service charge.
Available from 12:00 pm - 12:30 am

SOUP OF THE DAY 25
Please ask the staff for assistance

CAESAR SALAD 35
Traditional or with grilled chicken breast

CHEF'S SALAD 35
Romaine lettuce with turkey ham, chicken & cheddar cheese 
served with your choice of dressing

JULES CLUB SANDWICH 40
Triple-decker with chicken, bacon, tomato, lettuce & warm egg 
served with French fries

*JULES BURGER 45
With your choice of toppings: 
Mushrooms, bacon, tomato, capsicum, onion egg or cheese

CRISPY BABY CHICKEN 30 / 45
Served with coleslaw salad, French fries, Kikoman & chilli dip

*NASI GORENG  55
Indonesian fried rice with your choice of beef, chicken or seafood
with a fried egg & prawn crackers

FISH & CHIPS 35 / 55
The best seller beer battered fillet of hammour with chips
served with tartar sauce & malt vinegar

MEGA PORK RIBS *** 40 / 65
Marinated pork spare ribs in honey, spicy or regular bbq sauce
served with a baked potato & corn on the cob

TRES LECHES 40
Famous Mexican bread pudding with blueberry compote

MARBLED CHEESE CAKE 33
Served with strawberry coulis

BANANA SPLIT 40
A boat of fresh banana with two scoop of vanilla ice cream, 
topped with chocolate and strawberry sauce, 
cream and pistachio nuts

CHOCOLATE FONDANT WITH AVOCADO SORBET 36
Warm soft chocolate cake filled with liquid choco ganache, 
topped with sweet guacamole sorbet

*** Contains pork      
 *Contains nuts or nut products

Contains alcohol



All prices are inclusive of 10% municipality fees and 10% service charge.

Available from 12:00 pm - 2:00 am

*** Contains pork      
 *Contains nuts or nut products

Snack Menu & Filipino Favorites

PORK RIBS *** 35
Small portion of B.B.Q. pork ribs served with vegetable pickles

MIXED PLATTER *** 55
A combination of chicken lollipops, calamari, spring rolls, 
ribosado & pork ribs served with sweet 'n sour & lemon sauces

FRIED CALAMARI 28
Crispy fried calamari rings served with garlic mayonnaise

CRISPY PATA *** 55
Deep-fried crispy pork knuckles, with "Mang Tomas" sauce & soya chili dip

CAMARON RIBOSADO 40
Deep-fried battered prawns, served with sweet & sour sauce

CHICKEN LOLLIPOPS 28
Crispy battered chicken lollipops served with a delicious lemon sauce

VEGETABLES SPRING ROLLS 28
Sesame flavoured vegetable spring rolls with sweet & sour sauce

SOTANGHON GUISADO 20 / 30
Traditional stir-fried (GUISADO) vermicelli noodles (SOTANGHON) with chicken

STEAK SANDWICH 55
Grilled striploin in ciabatta bread topped with mushroom and melted swiss cheese

SIZZLING “SISIG” *** 40
Marinated pork cheek and liver sautéed in onion and chili served on a hot plate

SPICY SIZZLING MIXED SEAFOOD 45
Spicy mixed seafood with crispy garlic and vegetable
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