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DINNER MENU

SALADS

Mixed Salad













Field green salad with carrots, tomatoes, cucumbers, onions and beets. Served with the house dressing.

Caprese Salad













Fresh slices of tomatoes and Mozzarrella cheese lightly seasoned with our basil pesto.

Cesar Salad with Shrimps











For two persons. Prepared at your table with the classic dressing.

La Casa del Agua Salad











Mixed lettuces, arugula, goat cheese, cherry tomatoes, apricot, grilled zucchini and almonds. Served with 

apple and Roquefort dressing. 

Duck Tart













Fine slices of oven cooked duck with vegetables, apples, watercress and Brie cheese. Served with papaya 

chutney and red wine vinaigrette. 

Portobello Tart












Over crispy potatoes, with feta cheese, watercress and fresh Portobello mushrooms cooked in an Oporto and 

thyme reduction. Served with grilled pears and zucchini.

SOUPS

Cream of Lobster 












Made of fresh Caribbean lobster

Mexican Soup 












Traditional Mexican dish made of fresh tomatoes, epazote, chopped tortillas, chipotle pepper, avocado, 

cream and Oaxaca cheese.

Cream of Corn 












Served with sopero cheese, roasted pumpkin seed, huitlacoche emulsion, guajillo pepper and cilantro.

APPETIZERS

Hamachi Tataki












Lightly seared Hamachi, also known as Yellowtail. Served over Soya sprouts, arugula, zucchini, 

sun-dried tomato and a wasabi vinaigrette.

Albacor Sashimi












Also known as Longfin Tuna or Pigfish, the only marketed as white meat tuna. Served with asparagus, 

nuts, wild mushrooms, alfalfa sprouts and perfumed with truffle essence.

Tuna Tartar













Blue fin tuna with sun dried tomatoes, black olives, capers, olive oil and balsamic vinegar. Served with a crispy

slice of Parmesan cheese.
Salmon and Fish Carpaccio










Served with lemon and olive oil vinaigrette, capers and olives.

Beef Carpaccio












The traditional. Served with olive oil, Parmesan cheese, arugula, black pepper and lime.

Peruvian Ceviche












Small squares of fish filet seasoned with ginger, celery and jalapeño pepper. Served with lettuce, sweet potato 

and corn.
Crusty Scallops












Marinated in lime, lightly battered in panko and fine herbs. Served over a champagne risotto.

Madagascar Shrimps











Battered in coconut, over a delicious mango, orange and ginger sauce. 

Smoked Salmon 












A northern Europe heritage. Served with potato blinis (pancakes), sour cream and horseradish sauce.

Stone Crab Claws












From Baja California. Served with a reduction of white wine, butter, garlic and parsley and over sliced vegetables.

Seafood Casserole












Variety of seafood perfumed with dry sherry, sautéed in olive oil with cherry tomatoes, potatoes, pearl onions.

PASTAS 

Fish Ravioli













Homemade ravioli filled with fish and served over grilled eggplant with a lime, white wine and sage leaves fumet. 

Mushrooms Fetuccine











Served with a creamy sauce, sparkled with white truffle oil. 

Penne with Beef












With olive oil, spinach, watercress, cherry tomatoes, Mozarella and guajillo pepper.  

Linguini Marinera 












Variety of seafood with tomato, lime and parsley sauce

Spaghetti with Basil












Served with a classic Italian tomato-basil sauce. 

Seafood Risotto












With shrimp, baby squid and fish. Served with cherry tomatoes, asparagus and pearl onions.

MARISCOS

Tamarind and Chipotle Shrimps









Cooked with a tamarind and mild chipotle pepper sauce. Served with rice and vegetables.

Coconut and Curry Shrimps 










Served with cilantro Japanese rice, vegetables and grilled pineapple. 

Caribbean Lobster












Seared in the pan and oven cooked with white wine, butter, garlic and parsley. 

Grilled Seafood For Two 











Fresh Caribbean lobster, fish, octopus, baby squid and mussels seasoned with white wine, garlic and butter.

Salmon Supreme 












Imported Salmon with a cream cheese gratin, served on a bed of spinach and a Beurre Blanc sauce.

Seabass in Romescu Sauce











Chilean Seabass cooked with olive oil and garlic. Served with slices of oven roasted potatoes and Romescu sauce.

Red Snapper 













Caribbean Red Snapper oven cooked in a red wine vinaigrette. Served with lentil stew. 

Grilled Grouper with Goat Cheese









Served over potato and arugula pure, garnish with a crispy cured ham slice.

Fish Filet au Mediterranean Vinaigrette









Fresh catch of the day, with baked vegetables, marinated in extra virgin olive oil, rosemary, garlic and parsley. 

Mascarpone Fish Filet









Fresh fish filet with mushrooms, mascarpone cheese. Served with polenta and grilled vegetables.

Blue Fin Tuna








 



Sesame seared tuna, served with grilled Portobello mushroom in a teriyaki sauce and vegetables.  

Seared Hamachi












A tasty fish found in the Northeast Pacific, from Hawaii to Japan. Served over asparagus and grilled tomato with 

an olive oil , lime, wasabi, jalapeño pepper and ginger emulsion. 

DISCOVER

Rib Eye in Green Peppercorn Sauce









Served with mashed potatoes and mixed green salad.

Roquefort Steak












Dad´s recipe. Topped with our Roquefort cheese sauce, served with baby potatoes and vegetable ratatouille.

Filete de Res al Huitlacoche










Served with crispy potatoes, asparagus, grilled tomatoes and a Huitlacoche sauce, a black corn mushroom with 

an exquisite taste, also know as Mexican Truffle. 

Lamb Shank













Baked with honey, garlic and sweet sherry, served over mashed potato bed and vegetables au rosemary.

Rack of Lamb












Served with a light mint sauce and a sweet potato and corn puree.

Duck Magret in Pear Sauce











Grilled duck magret served with couscous and vegetables. 

Chicken Zürich












Our classic. Fine chicken strips, served with a creamy fresh mushroom sauce and Spätzle (homemade pasta). 
There is a risk associated with consuming raw protein. If you have any chronic illness of the liver, stomach or blood, or have any immune disorder, you are at greater risk of illness, so you should eat them at your own risk.

