
Zuppe

Il Cocktail
We weave stories and share experiences when it's about 

creating a menu.

During your visit, we would like you to learn your way 

around the freshest ingredients and the traditional Italian 

flavors. We also want you to have a unique experience and 

share great moments.

Welcome to Bocelli!
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Zuppe

Il Cocktail
Antipasti

Insalate
Caprese salad
A classic in the Italian cuisine, with buratta 
cheese, tomato and basil

Duo cream soup
Parmesan cheese and poached 
tomato cream soup

Seafood soup
Shrimp, mussel, octopus, and squid cooked in 
tomato and white wine broth

Zuppe

Palace Caesar salad
Crunchy lettuce leaves dressed with our 
Caesar recipe, drizzled with Parmesan 
cheese and bacon bits

Limoncello

Grapefruit basil

Chocolate negroni

Antipasti
Burrata and prosciutto
Fresh cheese and cured ham, served with 
sweet figs

Beef carpaccio
Thin slices of beef, drizzled with olive oil 
and Parmesan cheese cream

Il Cocktail

Eggplant Parmesan
Fried eggplants with Parmesan cheese 
and tomato sauce

Mussels in white wine
Traditional steamed mussels with a subtle white 
wine and garlic sauce scented with parsley

Basil Toscana martini

Italian orange and basil soda
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Paste

Riso�iRiso�i
Truffle risotto
Slow-cooked al dente Carnaroli rice, prepared 
with sautéed mushrooms

Seafood risotto
Slow-cooked al dente Carnaroli rice, prepared 
with shrimp, octopus and squid

Paste
Linguini pomodoro
Pasta with traditional tomato sauce

Paccheri pasta with shrimp
Pasta with shrimp, covered with tomato 
sauce with a touch of vodka

Lasagna Bolognese
Handmade pasta sheets, prepared with the 
traditional bolognese sauce and mozzarella 
cheese

Pasta alla ruota
Mushroom pasta smothered in a
creamy sauce, cooked in a hollowed
Grana Padano wheel

Alfredo penne
Short pasta with traditional Alfredo sauce

Four-cheese gnocchi
Gratin gnocchi coated in a creamy cheese 
sauce

Spaghetti carbonara
Al dente pasta with creamy sauce
and crispy bacon

Spinach and ricotta cannelloni
Al dente pasta filled with creamy ricotta 
and spinach, covered with bechamel 
sauce

Shrimp ravioli
Fresh pasta filled with shrimp, covered 
in tomato sauce with a touch of vodka
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Secondi
Paste     GLUTEN FREE  Palace Resorts is proud to offer menu items with gluten free ingredients. However, our kitchens are not gluten free environment, 

so we can not assure you that our restaurant environment or any menu item will be 100% free of gluten. If you are celiac please contact the 
restaurant manager.

Additional cost applies. The amount will be charged in USD or the MXN equivalent and it will be charged to the room bill.
The exchange rate for service charge is MXN $21.00

This food contains nuts or seeds that can cause allergies. VEGETARIANVEGAN

Our food is prepared under strict hygienic conditions and norms, however, consuming raw or undercooked products is at your own risk.

Secondi
Vignarola
Roman stew prepared with artichokes, peas 
and broad beans

Seared tuna
Seared tuna, served with cherry tomato, 
arugula and toasted pine nuts

Grilled salmon
Grilled salmon, served with sautéed 
vegetables and mashed potatoes

Kataifi shrimp
Crispy pasta wrapped jumbo shrimp, served 
with a creamy Alfredo sauce

Stuffed chicken breast
Chicken breast wrapped in crispy bacon, filled 
with cheese, ham and spinach

Chicken picatta
Chicken breast cooked over low heat, with 
fine herbs covered in a lemon sauce 
garnished with olives and capers

Pork belly with polenta
Served with baked apples, roasted 
mushrooms and demi-glace sauce

Braised beef cheek
Beef cheek slowly cooked in its broth, served 
with velvety potato purée and vegetables

Teres major Tagliata
Roasted teres major, served with tomatoes 
and mushrooms

Bistecca alla Fiorentina Tagliata
Grilled Porterhouse steak, served with roasted 
mushrooms, cherry tomato and fresh arugula

USD 14

USD 44

Non-alcoholic drink
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