
ANTOJ ITOS
ENFR IADA (ch i l led)

NORTH DROP NOODLES AGUACHILE

Th in l y - s l iced Tuna and chayote “noodles , ”  avocado,  sha l lo t s ,  lemongrass  aguach i le ,

se r rano ,  b lue corn  c r i sps  /  28

S IZZL ING T IRAD ITO

Hamach i  sash im i ,  se r rano ,  sca l l ion ,  danc ing bon i to  f lakes ,  

roas ted gar l ic  s i z z l i ng o i l  /  24

DIABLO CAESAR

Romaine le t tuce ,  sp iced cashews ,  Manchego c r i sp ,  gua j i l lo  Ch i le  -  Caesar  d ress ing /

22

+ Gr i l led Camarónes  /  16 

TROPICAL ENSALADA

Chef ’ s  seasona l  se lect ion  o f  t rop ica l  f r u i t ,  m i xed g reens ,  cucumber ,  se r rano ,  red on ion ,  

toas ted coconut ,  c i lan t ro  -  l ime d ress ing /  24

**

I SLA BLUE
R E S T A U R A N T

Tropical ,  the i s land breeze.  F rom the sun-k i s sed shores of  Mex ico,  cool  w inds b low across  the
Car ibbean Sea to the enchant ing i s les  of  Japan.  The warm waters  teem wi th  sea l i fe and the

t ropical  regions y ie ld d iverse f ru i t s  and ch i l i  peppers .  These v ibrant ,  f resh f lavors  are as un ique as
the i s lands themselves .  Unwind and fu l l y  immerse yourse l f  in  th i s  unparal le led oceanf ront  exper ience,

where each dish i s  c raf ted wi th  love in  our  I s la B lue Cocina.

" Y O U   M A Y   O N L Y   L I V E   O N C E ,   B U T   I F   Y O U   D I N E   W E L L ,  O N C E   I S   A L L   Y O U   N E E D . " TM

C O N C H A  D E  P E R L A     

C H I L L E D  L O B S T E R  &  C A M A R Ó N E S ,

L O C A L  T U N A  S A S H I M I ,  F R E S H  C A T C H  C E V I C H E

Mex ican sangr i ta ,  L ímón manteca 

/ 88


