
Appetizers

Pico de Gallo. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Traditionally made from chopped tomato, onion, with salt, lime juice
and cilantro.

$195

Tex-Mex Salsa and Chips. . . . . . . . . . . . . . . . . . . . . .
Chunky roasted Tomato Tex-Mex Salsa.

$200

Traditional Guacamole. . . . . . . . . . . . . . . . . . . . . . . .
Avocado, cilantro, onions, tomatoes with tortilla chips.

$235

Nachos. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Tortilla chips, melted cheese, refried beans, pico de gallo, sour cream
& guacamole.
Add Arrachera $95 Add Chicken $75 Add Shrimp $125

$265

French Fries. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Crispy seasoned fries.
Curly Fries +$40

$150

Boneless. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Chicken breast bathed in your favorite sauce. BBQ, habanero mango
sauce or Buffalo.

$245

Chicken Wings. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Delicious wings with the sauce of your choice (mango habanero, BBQ,
Buffalo).

$245

Mozzarella Sticks. . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fried mozzarella cheese sticks with marinara sauce.

$235

Chicken and Beef

Cheeseburger 

1⁄2 lb. Angus ground beef, lettuce, tomato, onion and
melted cheese served with french fries.
Bacon +$50 Curly Fries +$40

$285

Guacamole Bacon Burger 

1/2 lb. Angus ground beef, guacamole, two bacon
stripes, lettuce, tomato, onion and melted cheese
served with french fries.
Curly Fries +$40

$335

Kin Ha Burger 

Juicy double Angus beef accompanied by American
and Manchego cheese, tomato, lettuce, and
homemade dressing.
Bacon +$50 Curly Fries +$40

$360

Chicken Burger 

Juicy breaded chicken breast or grilled,
accompanied with lettuce, tomato and homemade
dressing.
Bacon +$50 Curly Fries +$40

$275

Chicken Fingers 

Served with french fries.
Curly Fries +$40

$195

House Specialty Chicken 

Chicken breast topped with walnuts, spinach, bacon,
caramelized onions & cranberries. Served with
vegetables and Caribbean rice.

$335

La Tampiqueña (A little trip to México) 

Arrachera steak served with poblano pepper, rice,
beans and grilled onion.

$450

BLT Sandwich 

Traditional crispy bacon sandwich accompanied by
tomato, lettuce and homemade dressing.
Curly Fries +$40

$275

Burrito 

Burrito filled with breaded buffalo chicken or
Arrachera caramelized onion, lettuce, tomato,
pickles, french fries and chipotle sauce.
Curly Fries +$40

CHICKEN $275

ARRACHERA $290

Chicken and Beef Fajitas for two 

Grilled chicken and beef strips combination, served
with peppers and onions. Accompanied with pico de
gallo, guacamole, beans, rice and cream.

$450

Salads

Apple Walnut Gorgonzola Salad 

Mixed greens with apple, candied walnuts,
gorgonzola cheese & honey mustard dressing

$265

Caesar Salad 

Romaine lettuce, caesar dressing, parmesan cheese and croutons.

$220

Add Protein
Arrachera +$95 Shrimp +$125 Chicken +$75

Pastas

Pasta in White Wine 

Pasta with cream, parmesan cheese, basil and white wine
accompanied with garlic bread.
(Add Chicken $75 Shrimp $125 Arrachera $95)

$195

Napolitan Spaghetti 

With tomato sauce, basil, parmesan cheese.
(Add Chicken $75 Shrimp $125 Arrachera $95)

$195

Mac & Cheese 

Delicious cheddar mac and cheese.
(Add Chicken $75 Shrimp $125 Arrachera $95)

$195



From the Sea

Shrimp Ceviche 

Shrimp, cucumber, avocado, red onion, lime juice, cilantro,
serrano pepper & tortilla chips.

$325

Coconut Lovers 

Shrimp covered in coconut and fried to perfection. Served
with fries.
Curly Fries +$40

$410

Shrimp Skewers 

8 tequila and lime-marinated grilled shrimps served with
vegetables & rice.

$495

Shrimp Aguachile  

Shrimp in green cucumber, coriander sauce and chile oil.

$325

Shrimp Cocktail Mexican Style 

Shrimp in homemade cocktail sauce.

$325

Fish Fingers 

Breaded fish served with french fries.
Curly Fries +$40

$315

Tuna Tataki 

Lightly seared and served with a citrus-based soy sauce.

$500

Tikin Xic or Garlic Mahi Mahi 

Traditional recipe from Isla Mujeres with local ingredients,
accompanied by roasted vegetables.

$650

Delicious Tacos

Mayan Fish Tacos 

TiKin Xic style fish with delicious corn tortilla.

$315

Tempura Fish Tacos 

Perfectly fried in flour-beer mix served in a bed of chipotle
lime coleslaw & morita chili dressing.

$300

Crispy Shrimp Tacos 

Battered crispy shrimp in chipotle-aioli and vegetables.

$345

Arrachera Tacos 

Flour tortilla with arrachera steak and a green avocado
sauce.

$295

Pastor Chicken Tacos 

Grilled chicken breast taco pastor style, with pineapple,
onion and cilantro.

$255

Shrimp Quesadillas 

Sautéed shrimp with vegetables and Manchego cheese,
accompanied by refried beans and guacamole with sour
cream

$375

Chef Specials

Lobster 

Whole lobster prepared at your choice 1) Tikin Xic 2) Garlic
3)Thermidor style.

$2.5 GR.

Shrimp at Your Choice 

12 shrimps cooked your way.
Choose style: breaded, tempura, grilled, devil, garlic.
Choose 2 sides: french fries, fresh salad, grilled vegetables or rice.

$720

Surf & Turf 

Delicious Rib Eye or Arrachera combine with shrimps or lobster;
Choose your side: french fries, fresh salad, grilled vegetables or
rice. (Ask your server).

MKT PRICE

Happy Endings

Ice Cream 

Two scoops of ice cream, Chocolate or Vanilla.

$155

Oreo Delirium 

Delicious Oreo cookie mousse with chocolate,

$190

Key Lime Pie $190

Cheese Cake $190

Sides

Beans $40

Dressings $25

Vegetables $50

Rice $60

Avocado $70


