
BREAKFAST 
served 8am to 12pm 

 

All Prices in Mexican Pesos 

 

Light Fare 
 
Fruit Bowl - 105 
Seasonal fruit with yoghurt and granola. 
 
Pancakes - 110 
Served with seasonal fruit. 
 
Waffles - 110 
Served with seasonal fruit. 
 
French Toast - 75 
Served with seasonal fruit. 
 

 

Omelettes  
 
Classic Omelette -110 
Made with choice of spinach, mushroom, ham, bacon, and cheese. Served with beans. 
 
French Omelette -115 
Made with spinach, mushrooms, bell peppers, and crispy bacon. Served with hash 
browns topped with cheese sauce.  
 
Vegetarian Omelette -110 
Made with egg whites, mushrooms, spinach, bell peppers, and zucchini. Served with 
beans.  
 
 

 

 

 

 

 

 

 

 



 

 

 

Classics 
 
American Breakfast - 135 
Pancakes or waffles served with eggs, crispy bacon, sausage, and fresh fruit.  
 
Eggs Benedict - 110 
Poached eggs and Canadian ham over an English muffin covered with hollandaise 
sauce and served with spinach.  
 
Eggs Florentine - 110 
Fried eggs over an English muffin topped with cheese sauce, hash browns, and 
sauteed spinach. 
 
 

Local Delights 
 
Mexican Breakfast - 160 
Red or green chilaquiles with arrachera fajitas cooked with bell peppers, onions, and 
tomato. Served with beans.  
 
Classic Chilaquiles - 95 
Tortilla chips covered with red or green sauce, topped with chicken or eggs. Served with 
beans.  
 
Enchiladas al Cilantro - 105 
Three classic chicken enchiladas topped with creamy coriander sauce and gratinated 
cheese. Served with beans.  
 
Molletes - 85 
Two slices of bread with gratinated cheese, topped with beans, Mexican sauce, and 
guacamole. 
 
Motuleño Eggs - 105 
Fried tortilla with ham, beans, cheese, and fried eggs, covered with red sauce. Served 
with guacamole and fried plantains.  
 
 
 
 
 
 
 



 
 
 

LUNCH 
served 12pm to 10pm 

 

Fresh Ceviches 
 
Acapulco Ceviche - 150 
Fresh white fish marinated with tomato, purple onion, coriander, avocado, and a 
homemade cocktail sauce.  
 
Peruvian Ceviche - 135 
Peruvian fish ceviche with avocado and coriander.  
 
Shrimp Ceviche - 175 
Shrimp ceviche with a Mexican sauce, cucumber, carrot, and avocado. 
 
By Sayan Ceviche Tostadas - 115 
Three pieces of traditional fish ceviche with avocado and coriander. 
 
 

From The Sea  
 
Seafood Salad - 225 
Seafood salad with scallops, octopus, shrimp, cucumber, avocado, onion, and 
aguachile sauce.  
 
Seafood Tostadas - 155 
Three seafood tostadas with scallops, octopus, shrimp, cucumber, onion, and avocado.  
 
Sashimi of the Day - 100 
200 grams of fresh caught fish sliced thin, served with a special vinaigrette. 
 
Shrimp Aguachile - 155 
Fresh shrimp cooked in lime with coriander, avocado, and spicy green sauce.  
 
By Sayan Cocktail - 160 
Fresh seafood with shrimp, octopus, scallops, salsa, cucumber, avocado, and celery. 
 
Tuna Chips - 180 
Fresh tuna cubes marinated with a special creamy sauce made with soy sauce, 
mayonnaise, lime, onion, sesame oil, and avocado. 
 
Avocado Roll - 160 



Avocado roll with stuffed with shrimp, green olives, sundried tomatoes, capers, and 
mayonnaise.  

Appetizers  
 
Guacamole - 115 
Fresh homemade guacamole served with tortilla chips.  
 
Quesadillas  
Three quesadillas served with guacamole and salsa. 
 Cheese - 70 
 Chicken - 105 
 Skirt Steak - 160 
 Shrimp - 155 
 
Nachos  
Tortilla chips topped with gratinated cheese and beans. Served with salsa and avocado.  
 Cheese - 90 
 Chicken - 105 
 Skirt Steak - 160 
 Shrimp - 155 
 
Tacos 
Three tacos served with guacamole and salsa. 
 Chicken - 90 
 Skirt Steak - 145 
 Fish - 110 
 Shrimp - 135 
 
Club Sandwich - 120 
Layered with ham, cheese, bacon, lettuce, onion, tomato. Served with potato wedges. 
 
Chilorio Torta - 115 
Bolillo bread gratinated with cheese, shredded pork, beans, avocado, and onion. 
Served with a tomato dipping sauce. 
 
Shrimp Torta - 140 
Bolilo bread gratinated with cheese, shrimp, beans, avocado, and onion. Served with a 
tomato dipping sauce.  
 
Potato Wedges - 80 
Crispy fried potato wedges. 
 
Chicken Wings - 130 
Served with BBQ sauce and ranch dressing. 
 
Chicken Strips - 95 



 

Salads 
 
Caesar Salad - 130 
 With Chicken - 135 
 With Salmon - 205 
 With Shrimp - 160 
 
Green Salad - 120 
Mix of fresh lettuce, praline, asparagus, green apple, and blue cheese dressing. 
 With Chicken 135 
 With Salmon 205 
 With Shrimp 160 
 
Grilled Asparagus - 105 
Grilled asparagus wrapped in serrano ham, topped with a homemade sauce and mixed 
salad.  
 
 

Entrees  
 
Shrimp Any Style - 165 
Shrimp served with rice and vegetables. Choose between coconut, breaded, garlic, 
butter, devil sauce, or garlic chili pepper sauce.  
 
Fresh Fish of the Day - 145 
Fish served with rice and vegetables. Choose between coconut, breaded, garlic, butter, 
or devil sauce.  
 
Galician Octopus - 215 
Octopus served with garlic mashed potatoes and vegetables. 
 
Marlin Burrito - 135 
Shredded marlin wrapped in a tortilla with lettuce, avocado, salsa, and a chipotle 
dressing. 
 
Sea Food Burrito - 175 
Various seafood wrapped in a tortilla with lettuce, avocado, salsa, and a chipotle 
dressing. 
 
Carbonara Pasta - 95 
Fettuccini with homemade creamy sauce, bacon, and parmesan. 
 With Chicken - 140 
 With Shrimp - 165 
 With Salmon - 200 
 



Fettuccini Pasta - 90 
Fettuccini sautéed with olive oil and fresh herbs. 
 With Chicken - 135 
 With Shrimp - 160 
 With Salmon - 195 
 

 

Grill 
 
Shrimp Skewers - 125 
Three pieces of shrimp grilled with onion, zucchini, bell pepper, and tomato. Served with 
rice and green salad. 
 
By Sayan Burger - 145 
200 grams of Angus meat on the grill, gratinated with cheese and bacon, and topped 
with lettuce, tomato, and grilled onion. Served with potato wedges.  
 
Chicken Burger - 115  
Grilled chicken breast gratinated with cheese and bacon, and topped with lettuce, 
tomato, and grilled onion. Served with potato wedges.  
 
Shrimp Burger - 155 
200 grams of shrimp gratinated with cheese and bacon, and topped with lettuce, 
tomato, and grilled onion. Served with potato wedges.  
 
Skirt Steak - 215 
250 grams of skirt steak served with beans, guacamole, chambray onion, fresh 
homemade sauce, and tortillas.  
 
 

Desserts 
 
Carrot Cake - 70 
 
Caramel Crepes with Ice Cream - 90 
 
Homemade Flan - 60 
 
Chocolate Pie - 85 
 
Vanilla Ice Cream - 70 
 
Caramel Ice Cream - 70 
 
 



DINNER  
served 12pm to 10pm 

 

 

Appetizers  
 
Caprese Salad - 120 
Mozzarella cheese and slices of fresh red tomato dressed with pesto. 
 
Wedge Salad - 105 
A wedge of iceberg lettuce with a blue cheese dressing and topped with bacon, 
crumbled blue cheese, and cherry tomatoes.  
 
Fish Carpaccio - 95 
200 grams of thinly sliced fresh fish of the day with a special vinaigrette. 
 
Beef Carpaccio - 115 
100 grams of thinly sliced beef with a special vinaigrette.  
 
Scallops with Potatoes - 205 
Seared scallops served with mashed potatoes, mushrooms, grilled asparagus, balsamic 
reduction, and a ring of parmesan cheese. 
 
Tortilla Soup - 70 
  With Chicken - 110 
Made of fried tortilla strips submerged into a broth of pasilla chillies and tomato, served 
with sour cream, avocado, and fresh cheese.  
 
 

Entrees 
 
Filet Mignon - 275 
300 grams of filet mignon wrapped with bacon and served with mashed sweet potatoes, 
grilled vegetables, and mushrooms. 
 
Rib Eye - 285 
350 grams of grilled rib eye with a red wine sauce. Served with pesto, mashed potatoes, 
and grilled vegetables.  
 
Shrimp over Salt - 365 
Shrimp served over grain salt with rice and salad.  
 
Chicken with Cheese Sauce - 115 
Chicken breast on the grill served with rice, vegetables, and cheese sauce.  
 



Grilled Salmon - 200 
Grilled salmon served with pesto, mashed potatoes, vegetables, and a ginger sauce.  
 
Tuna Filet - 190 
250 grams of fresh tuna seared with sesame, served with rice, asparagus, mushrooms, 
and a poblano pepper sauce.  
 
Prawns Any Style - 365 
Six prawns served any way you like. (Devil sauce, garlic and butter, ajilo sauce, or char 
broil) 
 
Lobster Tail - MP 
Lobster tail on the grill with garlic and ginger sauce, served with mashed potato with 
pesto and grilled vegetables.  
 
 

Pizza  
 
Pepperoni - 140 
 
Margherita - 135 
 
By Sayan Pizza - 215 
Serrano ham, arugula, and parmesan cheese. 
 
Hawaiian - 140 
Ham and pineapple 
 
Caprese - 155 
Tomato, basil, and pesto 
 
Four Cheese - 145 
Mozzarella, gorgonzola, aged cheddar, and Monterrey jack 
 
Mexican - 185 
Skirt steak, chorizo, cherry tomato, onion, and jalapeño  
 
Governor - 190 
Shrimp, poblano pepper, purple onion, and tomato 
 
Vegetarian - 140 
Green bell pepper, mushrooms, spinach, cherry tomato, purple onion, and black olives.  
 
 
Surf and Turf - 250 
Shrimp, skirt steak, green and yellow bell pepper, and purple onion.  



 
Create Your Own Pizza - 155  


