VILL AS RESTAURANT “NICTE HA”

ARQUE%I;LOGICAS MENU

DESAYUNO / BREAKFAST
DESAYUNO CONTINENTAL CEREAL
Jugo o fruta, pan dulce, café, té o leche $38.00
CONTINENTAL BREAKFAST
Juice, fruit plate, sweet rolls, coffee, tea or milk YOGURT CON GRANOLA Y PASAS
$75.00 NATURAL YOGURT WITH GRANOLA AND RAISINS

$43.00
DESAYUNO AMERICANO
Jugo o fruta, dos huevos al gusto servidos con jamadn, tocino o salchicha, PAN TOSTADO
pan dulce, café, té o leche TOAST
AMERICAN BREAKFAST $33.00
Juice, fruit plate, two eggs any style served with ham, bacon or sausage, :
sweet rolls, coffee, tea or milk

$110.00 PAN FRANCES

FRENCH TOAST

38.00
DESAYUNO VILLAS »

Dos huevos al gusto con carne asada acompafiados de frijoles refritos HUEVOS AL GUSTO
VILLAS BREAKFAST

Revueltos, fritos, omelet, mexicana, rancheros, motulefios
Two scrambled eggs with grilled beef served with fried beans

EGGS ANY STYLE
$135.00 Scrambled, fried, omelet, mexican style, ranchero style, motulefios style
$63.00
A LA CARTA / A LA CARTE CHILAQUILES VERDES O ROJOS

Gratinados con queso y servidos con crema y aros de cebolla
GREEN OR RED CHILAQUILES
Served with chicken, fresh cream and onion rings

PLATO DE FRUTA

Fruta de la estacidn servida con queso cottage o yogurt $48.00
FRUIT PLATE
Seasonal fruit served with cottage cheese or yoghurt
$58.00 HOT CAKES
PANCAKES
$45.00
JUGOS / JUICES
/ MOLLETES A LA MEXICANA

con frijoles y salsa mexicana
MEXICAN MOLLETES
Toasted bread with beans and mexican sauce
$38.00

Naranja, toronja, zanahoria, tomate, papaya o pifia
Orange, grapefruit, carrot, tomato, papaya or pineapple
$30.00

EL VERDE
Pifia, nopal, perejil, espinaca, apio y miel de abeja
THE GREEN
Pineapple, cactus, parsley, spinach, celery and honey
$38.00

CALIFORNIA
Papaya, fresa, platano con granola y jugo de naranja
CALIFORNIA
Papaya, strawberries, banana, granola and orange juice
$48.00

ZANAHORIA CON NARANJA
CARROT WITH ORANGE
$43.00

Precios en Pesos Mexicanos, IVA Incluido, Propina No Incluida

Prices are in Mexican Pesos, VAT Included, Tip Not Included.
TEOTIHUACAN e CHOLULA ¢ COBA e CHICHEN ITZA ¢ UXMAL




VILL AS RESTAURANT “NICTE HA”

ARQUEOLOGICAS

UXMAL
COMIDA Y CENA / LUNCH AND DINNER

ENTRADAS / APPETIZERS

CEVICHE
MARINATED FISH COCKTAIL
$89.00

AGUACATE CON ATUN
TUNA WITH AVOCADO
$59.00

COCTEL DE CAMARON
SHRIMP COCKTAIL
$89.00

MELON CON JAMON SERRANO
CANTALOUPE SERVED WITH SLICES OF PROSCIUTTO
$69.00

PLATON MEXICANO
MEXICAN PLATTER
$109.00

QUESO FUNDIDO CON CHISTORRA O CHAMPINONES
MELTED CHEESE WITH MUSHROOM OR SPANISH SAUSAGE
$59.00

TORTILLA A LA ESPANOLA

SPANISH OMELET
$65.00

SOPAS / SOUPS

SOPA DE PESCADO
FISH SOUP
$89.00

SOPA AZTECA
AZTEC SOUP
$49.00

SOPA DE CEBOLLA
ONION SOUP
$49.00

CREMA DE FRIJOL
BLACK BEANS CREAM
$49.00

MENU

CONSOME DE POLLO
CHICKEN CONSOMME WITH RICE
$49.00

SOPA MINESTRONE

MINESTRONE SOUP
$49.00

ENSALADAS / SALADS

ENSALADA DEL CHEF
CHEF’S SALAD
$85.00

ENSALADA CESAR
CAESAR SALAD
$79.00

ENSALADA MIXTA
MIXED SALAD
$55.00

PASTAS

ESPAGHETTI A LA BOLOGNESA
BOLOGNESI STYLE SPAGHETTI
$69.00

FETTUCCINI A LA CARBONARA
FETTUCCINI WITH CARBONARA SAUCE
$65.00

RAVIOLES EN SALSA DE 3 QUESOS
RAVIOLI SERVED WITH 3 CHEESES SAUCE
$75.00

LASAGNA BOLOGNESA
LASAGNA WITH BOLOGNES| SAUCE
$95.00

MACARRONES ALLA ARRABIATTA
MACARRONI SERVED WITH ARRABIATTA SAUCE
$79.00

Precios en Pesos Mexicanos, IVA Incluido, Propina No Incluida

Prices are in Mexican Pesos, VAT Included, Tip Not Included.
TEOTIHUACAN e CHOLULA ¢ COBA e CHICHEN ITZA ¢ UXMAL



VILL AS RESTAURANT “NICTE HA”

ARQUEOLOGICAS

UXMAL

CARNES Y AVES
MEAT AND POULTRY

PECHUGA DE POLLO A LA PARRILLA
GRILLED CHICKEN BREAST
$99.00

TACOS DE ARRACHERA
TENDER FLANK BEEF TACOS
$109.00

CORAZON DE FILETE AL GRILL
GRILLED BEEF FILET
$159.00

FILETE DE RES TAMPIQUENA
GRILLED BEEF TENDERLOIN TAMPIQUENA STYLE
$129.00

FILETE MIGNON
FILET MIGNON
$159.00

FAJITAS DE RES, POLLO O MIXTAS
BEEF, CHICKEN OR MIXED FAJITAS
$135.00

ARRACHERA A LA PARRILLA
GRILLED TENDER FLANK BEEF FILET
$145.00

MOLCAJETE MEXICANO
MEXICAN SPECIALTY BASED ON GRILLED SHRIMP, BEEF, CHICKEN,
SAUSAGE, ONIONS AND CACTUS.
$169.00

MEDALLONES DE FILETE AL GUSTO
BEEF MEDALLIONS
$159.00

SABANA DE POLLO
CHICKEN BREAST STEAK
$89.00

MILANESA DE RES CON PAPAS
BREADED BEEF TENDERLOI WOTH FRENCH FRIES
$99.00

MENU

PESCADOS Y MARISCOS

FILETE DE PESCADO AL GUSTO:
Empanizado, Plancha, Al ajillo, mojo de ajo
FILET OF FILLET ANY STYLE
Breaded, grilled, Spicy or garlic sauce
$165.00

CAMARONES AL GUSTO
Diabla, Ajillo, Mojo de Ajo, Parrilla o Empanizado
SHRIMP ANY STYLE
Devil sauce, Garlic sauce, grilled or breaded
$195.00

CALAMARES AL GUSTO
CALAMARI ANY STYLE
$89.00

SNACKS

HAMBURGUESA CON QUESO Y PAPA FRANCESA
CHEESEBURGER SERVED WITH FRENCH FRIES
$89.00

HOT DOG
$55.00

CLUB SANDWICH
$89.00

BAGUETTE DE JAMON Y QUESO
HAM AND CHEESE SANDWICH
$65.00

BAGUETTE DE JAMON DE PAVO
TURKEY SANDWICH
$85.00

TACOS DORADOS DE POLLO
FRIED CHICKEN TACOS
$69.00

Precios en Pesos Mexicanos, IVA Incluido, Propina No Incluida

Prices are in Mexican Pesos, VAT Included, Tip Not Included.
TEOTIHUACAN e CHOLULA ¢ COBA e CHICHEN ITZA ¢ UXMAL



VILL AS RESTAURANT “NICTE HA”

ARQUEOLOGICAS

UXMAL

POSTRES / DESSERTS

PLATANO FLAMEADO
FLAMBEE BANANAS
$49.00

FLAN DE CARAMELO
CARAMEL CUSTARD
$55.00

HELADO
ICE CREAM
$45.00

MOUSSE DE CHOCOLATE
$49.00

CREPAS FLAMEADAS
FLAMBEE CREPES
$59.00

ARROZ CON LECHE
RICE PUDDING
$49.00

STRUDEL DE MANZANA
APPLE STRUDEL
$49.00

PROFITEROLES CON CHOCOLATE
CHOCOLATE PUFF TARTS
$55.00

PASTEL DE CHOCOLATE
CHOCOLATE CAKE
$45.00

PAY DE QUESO
CHEESECAKE
$55.00

MENU

MENU DE NINOS
KIDS MENU

CONSOME DE POLLO
CHICKEN CONSOMME
$49.00

SOPA DE FIDEOS
NOODLE SOUP
$39.00

MINI HAMBURGUESA CON QUESO
MINI CHEESEBURGER SERVED WITH FRENCH FRIES
$55.00

MINI QUESADILLAS
$45.00

HOT CAKES DOLLAR
DOLLAR PANCAKES
$45.00

DESFILE DE FRUTAS
FRUIT PARADE
$55.00

DEDOS DE PESCADO
FISH FINGERS
$59.00

NUGGETS DE POLLO
CHICKEN NUGGETS
$45.00

MACARRONES CON QUESO
MAC AND CHEESE
$45.00

Precios en Pesos Mexicanos, IVA Incluido, Propina No Incluida

Prices are in Mexican Pesos, VAT Included, Tip Not Included.
TEOTIHUACAN e CHOLULA ¢ COBA e CHICHEN ITZA ¢ UXMAL



\/ILL AS RESTAURANT “NICTE HA”

ARQUE%I;LOGICAS MENU

ESPECIALIDADES NICTE HA / NICTE HA SPECIALTIES

ENSALADA UXMAL
UXMAL STYLE SALAD
$89.00

SOPA DE LIMA
LIME SOUP
$59.00

GAZPACHO ANDALUZ
SPANISH STYLE COLD SOUP
$59.00

ALITAS DE POLLO BUFFALO
CHICKEN WINGS
$45.00

T-BONE
$169.00

MEDALLON DE CERDO A LA CREMA
PORK MEDALLION WITH CREAM SAUCE
$95.00

POC CHUC
YUCATECAN TRADITIONAL DISH
$99.00

COCHINITA PIBIL
$95.00

POLLO AL LIMON O PIBIL
PIBIL OR LEMON SAUCE CHICKEN BREAST
$115.00

Precios en Pesos Mexicanos, IVA Incluido, Propina No Incluida
Prices are in Mexican Pesos, VAT Included, Tip Not Included.
TEOTIHUACAN e CHOLULA ¢ COBA e CHICHEN ITZA ¢ UXMAL




