



The Club 
Tuesday Menu  
SERVED FROM 

12 TO 4 PM 









APPS & SIDES 
Chips, & Salsas  

75 
Guac & Chips 

90  
French Fries, Onion Rings 

Sweet Potato  
120 

Ceviche of the Day  
Chef Juan´s Daily Inspiration Recipe     240 GF X   Ask Waiter 

Catch of the Day Sashimi 

Daily Catch Sashimi Fish, with Serrano, Sesame Seed Oil 
and Soy Dressing /Tamari Based Dressing GF     250 

  Brick Oven Thin Crust Pizzas 
Peperoni/Mushroom, Mexican, Margherita 

4 Cheeses,Veggie Deluxe, Chef Juan´s Special 190 

T A C O S  &  S N A C K S  

Machaca Beef Burrito 
Shredded Brisket, with Anaheim Chile, Onions, Tomato, 
Black Bean & Guac Spread, Chunky Salsa(2 per order) 

190 

TACOS 
Grilled Fish, Shrimp, Chicken or Beef  

served with guacamole, Charred Tomato Salsa, Pico de 
Gallo 3ea  160 

Beach Club Killer Nachos 
Layers of Flavors, Blue Corn Chips, Refried Black Beans, 

Jalapeños, Pico de Gallo, Sour Cream, Guacamole,Choice 
of  Grilled Chicken or Flank Steak  GF 

220 

Naked Chicken Wings or Boneless Chicken 
Wings 

Choice of  BBQ, Buffalo Sauce or Escabeche  Sauce,
(Pickled Jalapeños, Onions & Carrots) with Blue Cheese /

Ranch Dressing  GF 170 

BURGERS & TORTAS 

The Beach Club Deluxe Burgers 
Classic: Lettuce,Tomato,Grilled Onion,Secret Sauce 220 

Black & Bleu: Bacon, Blue Cheese, Onion Ring, Lettuce & Tomato 250 O 
Western Bacon: Onion Rings, Cheddar, BBQ Sauce 220 O 

 Crispy Chicken: Ranch Dressing, Lettuce, Tomato, Manchego Cheese 220 O 
Santa Fe: Chipotle Mayo, Anheim Chile, Shredded Lettuce, Grilled Red 

Onion 220 O 
All Burgers Available in Lettuce Wrap 

The Club Torta                                               
Choice of Chicken,Beef or Pork  

Ciabatta Bread, Avocado Spread/Shredded Guajillo Chicken/Shredded/
Organic Lettuce/ Thin sliced tomatoes/Pickled Onions 

190 O X  

The Club Super Dog 
Hebrew National Beef Frank, choice of toppings, Diced Tomato, Haystack 

Onions, Cheese, Wrapped Bacon, Served with Side of Chips 180 

S A L A D S &  H E A L T H Y  
O P T I O N S  

Classic Caesar Salad 
Choice of Grilled Chicken Breast or  Shrimp, Or Flank 

Steak, Romaine, Croutons, Parmesan Cheese, Chipotle  
Caesar Dressing X 180 

Club Cobb Salad  
Cucumbers/ Diced tomatoes/ Iceberg/  Bell peppers/
Bacon, Chopped Boiled Egg/ Grilled Chicken Cubes/
Avocado/ Choice of Deluge Dressing, Blue Cheese or 

Ranch GF X 220 

Falafel with Spicy Peanut Sauce 
Pinto, Kidney, Black Beans, Chick Peas, Lentils, Bulgur 

Wheat with Peanut, Sriracha Dipping Sauce  5 pieces GF 
150 O 

Vietnamese Spring Roll 
Julienne Cucumber,Carrot, Jicama 
Choice of Shrimp, Fish, Vegetarian 

Light Soy, Chili Garlic Paste, Ginger, Sesame Sesame 
Seed Oil Dipping Sauce  8 pieces GF 260 O 

All recipes Created by Executive Chef Juan Eumir
Prices include Sales Tax. No service Fee Included



MENU DEL 
MARTES 

SERVIDO DE 12 A 
4PM

   ENTRADAS Y BOTANAS 

Chips, & Salsas  
75 

Guac & Chips 
90  

Papas Fritas, Aros Cebolla, Camote  
120 

  Ceviche del Dia   
Receta del Chef Juan   240 GF X  

 Sashimi Pesca del Dia 

Pesca del Dia, con Aceite de Ajonjolí y Salsa Ponzu GF     
250 

Pizzas a la Leña 
Peperoni/Mushroom, Mexicana, Margherita 

4 Quesos, Veggie Deluxe, Special del Chef Juan  
190 

E N S A L A D A S &  O P C I O N E S  
S A L U D A B L E S  

Clásica Ensalada Caesar  
A escoger  Grilled Pechuga de Pollo, Camarones, o 

Arrachera Asada  con Lechuga Romana, Crotones, Queso 
Parmesano, Aderezo Caesar  X 

180 

Ensalada Cobb 
Pepinos, Tomates,Lechuga Iceberg  Tocino, Huevo Duro/
Pollo a la Parrilla, Aguacate, Aderezo a elegir Vinagreta, 

Blue Cheese o Ranch GF X 
220 

Falafel con Salsa de Cacahuate Picante 
Frijoles Pinto, Kidney y Negro, Garbanzo, Lentejas, Trigo 
Hervido, Arroz Integral Salsa de Cacahuate y Sriracha 5 

piezas  
 GF 150 O 

Rollo  Vietnamita 
Juliana de  Pepino, Jicama y Zanahoria 

A escoger Camaron, Pescado o  Vegetales Soya Ligera, 
Pasta de Chile y Ajo, Jengibre, Aceite de Ajonjolí  8 

piezas  GF 260 O 

T A C O S  &  S N A C K S  

Burrito de Machaca 
Pecho Al Horno, con Chile  Anaheim, Cebolla 
Caramelizada, Pico de Gallo, Frijol Negro & 
Guacamole, Salsa Rostizada  (2 por orden) 

190 

Tacos 
Pescado, Camaron, Pollo o Carne  

servidos con guacamole, Salsa Rostizada y Pico de 
Gallo 3ea   

160 

Nachos Killer The Club 
Capas de Sabor, Frijoles Negros Refritos, Jalapeños, 
Pico de Gallo, Crema Agria, Guacamole, Sencillos, 

Pollo o Arrachera  GF 
220 

Alitas de Pollo  o Alitas Sin Hueso 
Salsa BBQ o Buffalo Sauce o Escabeche, con Aderezo 

Blue Cheese o Ranch 
 GF 170 

BURGERS & TORTAS 

Hamburguesas The Club 
Clásica: Lechuga, Tomate, Cebolla Morada Asada, Salsa Secreta 220 

Black & Bleu: Tocino, Blue Cheese, Aro de Cebolla , Lechuga y Tomate 250 O 
Western Bacon: Aros de Cebolla, Queso Cheddar, Salsa BBQ 220 O 

 Crispy Chicken: Aderezo Ranch, Lechuga, Tomate, Queso Manchego 220 O 
Santa Fe: Mayonesa de Chipotle, Chile Anheim, Lechuga, Cebolla Morada 

Asada 220 O 

Todas las Hamburguesas con Opción de Wrap Lechuga 

La Torta del Club                                             
De Pollo, Arrachera o Puerco, en Pan Ciabatta, Guacamole, Pollo al Guajillo 

Lechuga Fileteada, Tomate delgado Cebolla Curtida 190 O X  

The Club Super Dog 
Salchicha Kosher, Tomate Picado , Cebollas Haystack, Queso Suizo,Tocino 

Picado, con side de Chips 180 

                  Precios con IVA, no incluyen propina por servicio  
Todas las Recetas Creadas por Executive Chef Juan Eumir   



