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When it it comes to savoring an excellent fine cut, pasta or 
seafood, your best bet is this restaurant that came from 

Argentina in 1997 to stay. The fine cuts grilled on their spectacu-
lar wood fire have an unequaled flavor that you can only find here. 
The fine filled pastas, such as the ravioli with spinach and ricotta 
or the meat lasagna, are a delight. And if you crave seafood, the 
octopus salad, the garlic lobster or the grated seafood coquille 
are just exquisite! The list continues with over 50 dishes includ-
ing poultry, fish, beef, pork, salads and desserts in their exten-
sive menu, which is continually broadened and updated. And to 
complement your dinner, choose your favorite wine from their 
international wine list to please any taste. Come enjoy a delicious 
meal in this pleasant spot on Marina Vallarta’s waterfront and 
remember, if it’s grilled over a wood fire, it tastes better!

Para saborear un excelente corte de carne, pasta o mariscos, 
la mejor opción es este restaurante que vino en el año 1997 

desde Argentina para quedarse. Los cortes finos asados en la 
espectacular parrilla a la leña tienen ese sabor inigualable que 
solo aquí saben darle. Las pastas rellenas como los ravioles de 
espinaca con riccota y la lasaña de carne son un festival de sabo-
res; y si de mariscos se trata, la ensalada de pulpo, la langosta al 
mojo de ajo o la coquille de frutos de mar gratinada son exquisi-
tos. La lista continúa en un extenso y variado menú con más de 
50 platillos que incluye aves, pescados, carnes, ensaladas y pos-
tres; y para acompañar tu cena, elige de la carta de vinos inter-
nacionales para deleitar cualquier paladar. Ven a disfrutar una 
deliciosa cena en  este agradable lugar en el malecón de Marina 
Vallarta y recuerda, los cortes asados a la leña ¡saben mejor!

Royal Pacific Local 126 - 127, Marina Vallarta • Reservations (322) 221-2260, 209-0157
Open tuesday - sunday for dinner 5 - 11 pm   

Visa, MasterCard and American Express accepted

Homemade Meat, Corn, or Chicken Turnovers
Empanadas caseras de carne, elote o pollo

Fried Calamari with Tartar and Tomato Sauces
Calamar frito con salsas tártara y de tomate

Grilled Provoleta Cheese  – With oregano or ham, 
tomato and anchovies ~ Queso provoleta asado con 

orégano o jamón, jitomate y anchoas

Cream of Corn Soup ~ Crema de elote

Shrimp Salad – With spinach, Parmesan cheese, bacon 
and mushrooms ~ Ensalada de camarón con espinaca, 

queso parmesano, tocino y champiñones

Grilled Whole Tenderloin – For two people with salad 
and baked potato ~ Filete de res entero asado para dos 

personas con ensalada y papa al horno

Ribeye, Prime Rib or Top Sirloin – Grilled over 
a wood fire and served with Argentinean salad and 

baked potato ~ Asados a la leña y servidos
con ensalada argentina y papa al horno

Red Snapper Fillet – With garlic, parsley and white 
wine sauce ~ Filete de huachinango con salsa de ajo, 

perejil y vino blanco

Tenderloin Cutlets – In red wine sauce with steamed 
potatoes ~ Escalopas de filete al vino tinto con 

papas al vapor

Homemade Ravioli – Filled with spinach and ricotta 
with pink sauce ~ Ravioles caseros rellenos de espinacas y 

queso ricotta con salsa rosa

Flamed Bananas with Cointreau
Plátanos flameados al licor de Cointreau 

Copa Sur – Apple with ice cream, cinnamon, almonds 
and chocolate sauce ~ Manzana con helado, canela, 

almendras y salsa de chocolate


