Beverages Menu
Tequila

Vodka

Charro Negro
Tequila Sunrise
Cancun Colada
Maximiliano
Margaritas

Vodka Tonic
Desarmador
Sea Breeze
Bloody Mary
Chichi

• Strawberry
• Mango
• Banana
• Tamarind

Gin

Gin Tonic
Martini
Silk Stockings

Rum

Ron Coca
Planters Punch
Mai Tai
Mojito
Daiquiris

Whisky

House Drinks

Barabim-Barabum
Cancun Love
Henry’s Soul
Char Hut
Weeping Wilow
Cranberry Mojito
Mango Lele
Margarita Dorada
Mudslide
Leaping Lizard
Long Island
Bushwacker
Banana Monkey
Tropicana

Rob Roy
Old Fashioned
Rusty nail
Whisky Sour

• Lime
• Strawberry
• Pineapple
• Mango
• Tamarind

Beers

Soft Drinks

Beers
Domestic

• Chardonnay Chúcaro

• Coca Cola
• Coca Cola Light
• Apple
• Orange
• Grapefruit
• Sprite

Red Wine Glass

Juices

• Corona
• Modelo
• Tecate Roja
• Sol
• Victoria
• XX Lager
• Pacifico
• Montejo
• Tecate Light
• Corona Light
• Sol Cero (non alcoholic)

• Cabernet SauvignonChúcaro
• Merlot Chúcaro

• Orange
• Pineapple
• Grapefruit
• Apple
• Tomato

Sodas

• Draft dark beer
• Draft lager

Wines

White Wine Glass

Blush Wine Glass
• Blanc de Zinfandel L.A. Cetto

Waters

Domestic water 500 ml.

Lemonade
Orangeade
Iced Tea

Imported
• Bud Light
• Budweiser

Waters

• Fiji 1 Lt.
• Fiji 500 ml.
• Perrier 330 ml.
The drinks in this section are not included in
the REFINE package

Arnold Palmer Iced Tea

Prices in pesos. Federal and local taxes included. Tips are not included.
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Appetizers

Salads

Buffalo Wings (6)

Veranda Salad

Fried chicken wings with a mildly spicy Buffalo
sauce marinade and blue cheese dressing

Chicken Fingers (6)

Strips of breaded and golden-fried chicken breast

Mozzarella Fingers

Breaded mozzarella cheese fried until golden and
served with marinara sauce

Quesadillas

Flour tortilla with melted Jack cheese filling,
served with guacamole and fresh salsa
Add chicken breast
Add shrimp

Add grilled beef

Shrimp Cocktail

Crisp tossed salad of lettuce, tomato, onion,
cucumber, red cabbage and grated carrot and
beets. Choice of dressing

Caesar Salad

Traditional Caesar salad with lettuce leaves
drizzled in Caesar dressing, served with
croutons and Parmesan cheese
With grilled chicken strips
With Cajun shrimp

Spinach & Bacon Salad

A delicious combination of fresh spinach,
sliced boiled egg, red onions, mushrooms,
artichokes and crispy bacon served with a
hot bacon dressing

Caribbean shrimp served in a cocktail sauce with a
hint of tequila

Fish Fingers (6)

Golden-fried breaded fish fillet strips

Soups

Full Salads

Chicken & Lime Soup

BBQ Salad

Traditional soup from the Yucatán with shredded
chicken, tortilla strips, fresh limes and vegetables
in a lightly seasoned broth

Black Bean Soup
Soup of the Day

The Chef’s soup of the day

Crisp salad of Romaine lettuce, grilled chunks of BBQ
chicken, cheese, tomato, black beans, cilantro, jicama
and grilled corn, tossed with flavored homemade
dressing, and served atop a crisp flour tortilla

Traditional Cobb Salad

A hearty salad with mixed lettuce leaves, shrimp,
grilled chicken breast, avocado, boiled egg, bacon
and blue cheese, served with your choice of dressing

In the mood for something else? Any of our dishes can be cooked to order. Ask your waiter. Please bear in mind that special requests may take longer.
Consuming raw or undercooked foods may increase your risk of foodborne illness. Prices in pesos. Federal and local taxes included. Tips are not included.
Dishes with the REFINE logo have a surcharge. This additional charge only applies for REFINE package guests who are staying at The Royal Sands,
The Royal Cancun or The Royal Haciendas

Cenas

MRR-AB-LV-(8867) 10034-I DIC/16

H
amburgers & Sandwiches
All burgers and sandwiches are served with choice of fries or fruit
Royal Burger

Grilled, served on a toasted bun with tomato,
lettuce, onion, pickles, melted cheese and
bacon strips.

Grilled Chicken Sandwich

Grilled chicken breast served on a toasted bun
with lettuce, tomato, onion and pickles

Philly Steak Sandwich

A blend of grilled carrot, eggplant, zucchini,
celery and mushroom, served on homemade
pumpernickel bread

Delicious slices of juicy Prime Rib cooked to
perfection in the oven, served in a baguette with
diced green pepper, mushrooms, onion and melted
Provolone cheese

Arrachera Sandwich

New York Sandwich

Vegetarian Sandwich

Succulent steak sandwich on French bread with
refried beans, guacamole, mozzarella cheese,
tomato, lettuce and white onion

Freshly made baguette filled with 6 oz. of grilled
New York steak, melted cheese, chili beans,
tomato, lettuce, onion rings and French fries

Turkey Sandwich

Thinly sliced baked turkey breast piled high on
homemade rye bread, Cheddar cheese, grilled
onion and our special dressing

Chef’s Favorites
Fajitas

Caribbean Chicken

Fish Fajitas
Chicken Fajitas
Beef Fajitas

Chicken Marsala

Our fajitas are cooked with sizzling green peppers
and onions. They are accompanied by Mexicanstyle rice, freshly made guacamole and your
choice of corn or flour tortillas.

Juicy chicken breast with a plantain and coconut
filling grilled and served with a delicate melon
sauce
Tender pan-fried chicken breast topped with
Marsala wine sauce and served on a bed of pasta

Chicken Parmesan

Tender breaded chicken breast pan-fried in extravirgin olive oil and baked in the oven. Served on
pasta with Italian tomato sauce and Parmesan
cheese

In the mood for something else? Any of our dishes can be cooked to order. Ask your waiter. Please bear in mind that special requests may take longer.
Consuming raw or undercooked foods may increase your risk of foodborne illness. Prices in pesos. Federal and local taxes included. Tips are not included.
Dishes with the REFINE logo have a surcharge. This additional charge only applies for REFINE package guests who are staying at The Royal Sands,
The Royal Cancun or The Royal Haciendas
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Pastas

From the Grill

Vegetable and Pasta

Arrachera Steak

Spinach and Cheese Ravioli

Beef Filet

A delicious blend of seasonal vegetables and pasta
with a tasty tomato sauce
Freshly made ravioli stuffed with a blend of Italian
cheeses and spinach and topped with a creamy
tomato and white wine sauce

Choice cut skirt steak, grilled on our volcanic stone
grill, served with baked potato and vegetables
8 oz of select beef filet, tender, flavorful and
grilled to order
surcharge

Surf & Turf

A delicious combination, 6 oz. of beef filet and
a 6 oz. lobster tail
surcharge

Rib Eye

Seafood
Fish Fillet

Fresh fillet prepared to order

Cajun-style Mahi-Mahi

One of the tastiest USDA quality cuts of beef: 14
oz. of rib-eye grilled to order
surcharge

BBQ Ribs Royal

Tender and juicy USDA pork ribs served with a
BBQ sauce

New York

Delicious New York 6 oz. steak grilled to order

Fillet served on a bed of fresh spinach sautéed
in olive oil with a creamy caper and white wine
sauce, accompanied by rice pilaf and grilled
vegetables

Grilled Salmon Steak

Fillet in a creamy jumbo garlic and white wine
sauce, served on a bed of spinach sautéed in
olive oil and accompanied by rice pilaf and grilled
vegetables

Coconut Shrimp

Caribbean shrimp coated in coconut and
golden-fried, served with rice, vegetables and a
homemade orange marmalade

Cancun Seafood Platter
(for two people)

Desserts
Chocolate Cake
Key Lime Pie
Ice Cream

• Coconut
• Strawberry

• Chocolate
• Vanilla

A Cancún classic, Caribbean lobster, fish fillet,
squid, scallops and shrimp sautéed in fresh garlic
surcharge

Mexican Flan Custard

Caribbean Lobster Tail
Market Price

Three Milk Cake

• Lemon

Homemade Carrot Cake

surcharge market price

In the mood for something else? Any of our dishes can be cooked to order. Ask your waiter. Please bear in mind that special requests may take longer.
Consuming raw or undercooked foods may increase your risk of foodborne illness. Prices in pesos. Federal and local taxes included. Tips are not included.
Dishes with the REFINE logo have a surcharge. This additional charge only applies for REFINE package guests who are staying at The Royal Sands,
The Royal Cancun or The Royal Haciendas
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