
IK TUNA TOAST 200g 210
Crispy purple tostada with fresh tuna, accompanied by 
guacamole, mango, red onion, cucumber, and a special 
house salsa with a touch of habanero. 
AGUACHILE SEA AND LAND 200g 330
Tender shrimp in aguachile sauce accompanied 
by dried meat, with cucumber, red onion, cilantro, 
serrano chili and nori seaweed, and blue tostada. 
IK SEAFOOD SOUP 230ml 250
Aromatic soup of shrimp, mussel, crab, octopus, 
fish and squid with potato and carrot and a touch of 
shrimp broth, that you can’t miss. 
POTATO WEDGES 250g 150

C E V I C H E S   +   A G U A C H I L E

CEVICHE COCO MANGO 200g 200
Tender coconut and mango cubes accompanied by 
red onion, coriander, coconut cream, coconut milk, 
lemon, avocado and habanero oil, a combination you 
can’t miss.
VALLARTA CEVICHE 180g 200
Delicious vallarta style ceviche, with tomato, 
cucumber, purple onion, coriander, avocado and a 
touch of lime and spices.
SHRIMP CEVICHE 200g 230
Clasic shrimp ceviche with, carrot, tomatoe, cucumber, 
onion, coriander, avocado and a spice homemade 
mayonnaise.
OCTOPUS CEVICHE 150g 270
Tender pieces of octopus with coriander, red onion, and 
american cucumber, with a homemde chilli vinaigrette.
PORTOBELLO CEVICHE 200 g 200
Delicious portobello mushroom slices, accompanied 
by avocado, red onion, edible flowers, sesame oil and 
a green aguachile sauce, perfect for vegetarians.
MANGO CARPACCIO 200 g 120
Thin slices of mango accompanied with american 
cucumber and seasoned in a strawberry reduction 
with olive oil, coconut, and coriander.
MIXED CEVICHE 120g 270
Octopus, shrimp and fish, with lemon sauce, pepper, 
onion coriander and tomato.
GREEN SHRIMP AGUACHILE 120g 290
Cooked with lime onion  with a touch of sea salt, 
cucumber and coriander.

S P E C I A L T I E S
CHICKEN FAJITAS 180g 320
Juicy chicken breast strips marinated in citrus and spices, 
wok-sautéed with sweet peppers, red onion, and  cilantro. 
Served with  guacamole, and refried beans
SHRIMP FAJITAS 180g 390
Juicy shrimp sautéed with bell peppers and caramelized 
onions, marinated in a blend of garlic and Mexican spices. 
Served with  guacamole and refried beans
MIXED FAJITAS 180g 370
Juicy combination of chicken, beef, and shrimp marinated 
in citrus and spices, with sweet peppers, red onion, and 
cilantro. Served with refried beans, guacamole, and tortillas
BEEF FAJITAS 180g 350
Juicy marinated beef strips grilled to perfection, served 
over a bed of colorful bell peppers and caramelized onions. 
Served with refried beans, guacamole, and tortillas
FRIED RED SNAPPER 500g 450
Whole fried red snapper, extra crispy and golden fried to 
order. Served with rice, house fresh salad, salsa, and tortillas
BABY BACK RIBS 400g 390
Juicy slow-smoked pork ribs, smothered in our house BBQ 
sauce. Served with potato wedges, a biscuit, and sweet corn
FISH & CHIPS 120g 289

Seasoned fish strips, potatoe chips, and jalapeño dressing.

HOTDOG IK 140g 195
Grilled jumbo sausage, caramelized onion, jalapeño, 
pepper and french fries.
BBQ & BOURBON HAMBURGUER  234g 289
Beef burger, grilled pineapple, fried onion, cheese, 
bacon bourbon BBQ sauce served with french fries.

FISH FILLET ANY STYLE  200g 399
GARLIC / BUTTER / DIABLA / GRILLED / BREADED 
Accompanied with potatoe puree and veggies.
FRESH OYSTERS  200g 350

Served over an ice bed and variety of mexican sauces.

GRILLED OYSTERS 200g 350

Grilled style au gratin.

SHRIMP, OCTOPUS AND OYSTERS 
COCKTAIL  200g.

340

Mixed of shrimp octopus and oysters with onion 
tomatoe chile and coriander.

GOBERNATOR TACO 120g 320
Pieces of flour tortilla, cheese and vegetables 
accompanied with mexican sauce.
SHRIMP WRAP 120g 240
Jumbo flour tortilla filled with shimp, veggies and 
melted cheese.
NACHOS FLANKSTEAK 120 g 299

Melted with  delicious manchego  cheese.

Menu
A P P E T I Z E R S



Drinks

Consuming fish, seafood, meats, egg or any raw or partially cooked product is the consumer’s responsibility. 
All of our prices are in pesos with tax included.  Weights are approximate and before cooking.

IK SKIRT STEAK TACOS 200 g 340
Tacos filled with tender arrachera steak, spring 
onions, guacamole, serrano pepper, panela cheese, 
Mexican salsa, and salsa martajada - an IK classic! 
IK 3 CHEESE CROISSANT  140 g 210
Croissant version IK, goat cheese, Roquefort cheese 
and cream cheese accompanied by arugula, tomato, 
cucumber and crispy sweet potato chips. 
MOLCAJETE SEA AND LAND (for 2) 450 g 770
Classic molcajete, ik style, with skirt steak, shrimp, 
octopus, grilled nopales, panela cheese and cambray 
onions, with house salsa and flamed at your table.

B E E R
Corona 355ml 85

Pacifico 355ml 85

Jengibre Coaxala 355ml 210

Negra Modelo 355ml 95

Ultra 355ml 85

Stella Artois 330ml 90

Corona Ligth 355ml 89

Modelo Especial 355ml 95

Cielito Lindo 355ml 210

Victoria 355ml 89

Cielito Lindo IPA 355ml 210

FRESH PITAYA COCONUT 180ml 350
Coconut water any distilated and fresh fruit in a real 
coconut
OLAS ALTAS GIN 120ml 265
Refreshing drink Made with gin, Home Made melón 
soda, pear and citrus.
CABALLITO SPRITZ 160ml 265
Delicious spritz with latin roots, made with prickly 
pear mezcal, nopal cordial, strawberry and apple
CONEJO EN LA LUNA 160ml 265
Bad bunny’s favorite drink: delicious mezcal, banana 
cordial, pulque, jasmine, and citrus.
TEPACHE APAPACHO 160ml 265
Refreshing and traditional tepache accompanied by 
mayan posh distillate and notes of jasmine
TEJUINO JALISCO STYLE 160ml 265
A typical drink from Jalisco, accompanied by tequila 
and classic lemon ice.

W A T E R   A N D   S O D A
Hethe 350ml 110

Hethe 750ml 195

Hethe Gasificada 350ml 115

Hethe Gasificada 750ml 210

Canada Dry 355ml 59

Perrier Mineral 350ml 95

Soda 350ml 60

E N E R G I Z I N G  D R I N K S
Red Bull 250ml 159

Boost 235ml 135

JUANITA 180ml 265
Herbal cocktail with jasmine, mint and cucumber 
with tonic water 
NEGROCILLA 120ml 265
Classic negroni Vallarta version with local raicilla with 
a touch of campari cinzano and perfumes on fire 
CHULA 120ml 265
Pure ik mixolgy style espresso martini with citrus 
notes that you cant miss
GIN LOVE  180ml 295
Refreshing black beafeeter cocktail with strawberries, 
raspberries and gold
MAYAHUEL “AGAVE GODDES” 160ml 265
Prehispanic mix of pulque, tequila, aloe cucumber 
handmade soda and citrus
HAPPY PINEAPPLE  200ml 265
Sotol, grilled pineapple, plum liqueur and a special, 
house made bitter 
APEROL IK SPRITZ 220ml 265

Aperol, mango soda & bubbles 

GRILLED OCTOPUS  200g 469
Grilled octopus served with mashed potatoes and 
mixed vegetables
SHRIMP BURGER150 g 330
Served with brioche bread, guacamole, grilled onion 
and tomatoe with chipotle dressing. 
SHRIMPS ANY STYLE 180 g 489
GARLIC / BUTTER / DIABLA / COCONUT / BREADED 
Accompanied with potatoe puree and veggies.
MUMMY SHRIMPS 200 g 599
Bacon wrapped shrimps, accompanied with veggies 
and potatoe puree. 
ALITAS ANY STYLE 320 g 250
PARMESAN/ LEMON PEPPER/ BBQ / HABANERO
Served with mixed salad and ranch dressing.

IK TEMPURA STYLE TACOS 210 g 289
Trio of tempura-battered tacos: shrimp, fish, and 
octopus, accompanied by coleslaw, red onion, and 
creamy chipotle dressing.


