
Appetizers 

Pibil Tostones 22 
Crispy fried green plantain layered with 

guacamole, shredded pork pibil and pickled 
purple onion. 

 
Shrimp Ceviche 25 

Marinated shrimp in freshly squeezed lime, salt 
& black pepper, Julian tomatoes, onion, 

cilantro and served with crispy corn tortilla 
chips. 

 
Cheesy Pibil Fries 22                     

Crispy homemade potato fries topped with 
shredded pork pibil, cheese sauce, pickled 

purple onion & jalapeño. 

Carne Asada Tacos 20 
Marinated Carne Asada on fresh homemade 

corn tortilla, pickled onion, roasted chilli salsa 
tatemada & Pico de Gallo.  

Pibil Tacos 15 
Slow cooked pork pibil in banana leaf, 

shredded on fresh homemade corn tortilla, 
pickled onion, roasted chilli salsa tatemada & 

Pico de Gallo. 
 

Bacon wrapped jalapeño 
popper (4pc) 15 

Cream cheese and chicken filled jalapeño 
       

      
 

 

Salads 

Pasta a Modo Mio 
Linguini pasta cooked al dente, 
tossed with tomato, fresh basil, 

garlic, olive oil, crushed peppers, 
cream, parmesan cheese &      

garlic bread  
30 

Inqure whats avail 
Dry Aged Steaks 

 

 

 

 

 

   

 

 

 

 

 

  

Cob salad 22  
Fresh romaine lettuce served with a hard-boiled 
egg, roasted peanuts, crispy bacon, cucumber, 
purple onion, tomato and a homemade ranch 

dressing. 

Caesar salad 20                                    
Fresh romaine lettuce, parmesan cheese, croutons 

and a classic Caesar dressing 

Add to any salad                                                   
chicken $6 shrimp $8 

Comforts 
Smoked BBQ Wings 20 

Marinated chicken wings in butter milk, grilled and 
smoked with a spicy mango tango BBQ sauce and 

fresh homemade potato fries. 
 

Bluff Burger 25                                           
8oz beef patty grilled to perfection, lettuce, tomato, 

cheese, onion, chipotle mayo and served with 
homemade potato fries. Add bacon $3 

The Bluff Nachos 23 
Crispy corn tortilla chips topped with your choice of 

meat, cheese sauce, lettuce, Pico de Gallo, jalapeño & 
sour cream. 

 
Chicken, Beef or Veggies 

 

Plates 
 Bluff Smoked Baby Back Ribs 

 Seasoned with our secret spice rub, homemade BBQ 
sauce, roasted vegetables & baked potato. 

40 
Chimichurri Pork Chop  

Thick pork chop topped with chimichurri, mashed 
potato, roasted vegetables and pickled onions. 

35 
 

Chilli Lime Pasta    
Linguini pasta cooked al dente, 

tossed with sautéed guajillo 
peppers, garlic, olive oil, cherry 

tomato, basil & Garlic bread.    
30 

Grilled Carne Asada 
 Carne Asada grilled to perfection served with a pepper 

corn cream sauce, mashed potato and roasted 
vegetables 

40 

Vegetarian 
Curried Vegetables             

Sautéed diced potato, garbanzo beans tossed 
with a light green curry paste, coconut milk, 
served with roasted vegetables and coconut 

white rice.                                                                 
25 

Dessert 
ASK WAITER 

ALL PRICES ARE IN BELIZE 
DOLLARS  

10% service fee will be added to 
groups of 4 or more 

Alfredo Pasta 
Linguini pasta cooked al dente, tossed in a creamy 

Alfredo sauce, fresh basil & Garlic bread 
25 

 
Chicken $6 or Shrimp $8 

 
 

 

 

 

Pastas 

 

Tomahawk Steak 

Porterhouse Steak 

Rib eye Steak 

New York Steak 

Top Sirloin Steak 

Grilled Meat Platter 
(Spicy Sausage, Chicken Breast, Steak, Shrimp) 

All steaks are served with baked potato & roasted 
veggies 

 


