
Chambao is an Andalusian word that refers to a rustic space, made with palm leaves and wooden sticks. 
This is the inspiration behind the creation of a concept that was born in Tulum, evoking magical and 

seductive sensations with the bohemian and relaxed style that characterizes the destination.

Now it arrives to San José del Cabo in a magical encounter between nature and sophistication and as a 
tribute to Tulum's spirit. A culinary paradise specialized in the most exclusive beef cuts and seafood.

The place where food, passion, and creativity are the stars.
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Every single dish is homemade and prepared with the highest hygiene standards. The weights shown may vary according to the type of preparation or cooking.
Consumption of dishes including raw products is under your own responsibility. Our prices include taxes and are in mexican pesos. Tips are not mandatory.

Accepted payment methods: cash, debit and credit card (0% on comission).
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Grilled Alaskan King Crab     
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APPETIZERS

CEVICHES
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$650
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Champagne Artichoke Salad
����������
������·����
�
��·�
������������

������
�¥������������
�

Pear Salad
�����
������·����������·������
������·�
��
�������

�������������
�
�·�������������
��������������
�

Chopped Salad
�����
������·������������·��������·�
���������
�����
����������·������������
���������


Iceberg Salad 
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SALADS

SOUPS

Every single dish is homemade and prepared with the highest hygiene standards. The weights shown may vary according to the type of preparation or cooking.
Consumption of dishes including raw products is under your own responsibility. Our prices include taxes and are in mexican pesos. Tips are not mandatory.

Accepted payment methods: cash, debit and credit card (0% on comission).
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$550
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Every single dish is homemade and prepared with the highest hygiene standards. The weights shown may vary according to the type of preparation or cooking.
Consumption of dishes including raw products is under your own responsibility. Our prices include taxes and are in mexican pesos. Tips are not mandatory.

Accepted payment methods: cash, debit and credit card (0% on comission).
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Alaskan King Crab Cluster 3L
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Caribbean Monster Lobster Tail
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VERY 
RARE AND 

EXCLUSIVE
FISH &

 SEAFOOD

LOBSTER

GO BIG OR 
GO HOME
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CREEKSTONE FARMS USDA PRIME BEEF
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CHAMBAO SIGNATURE - TO SHARE -
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AUSTRALIAN WAGYU - JACK’S CREEK FARM
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Every single dish is homemade and prepared with the highest hygiene standards. The weights shown may vary according to the type of preparation or cooking.
Consumption of dishes including raw products is under your own responsibility. Our prices include taxes and are in mexican pesos. Tips are not mandatory.

Accepted payment methods: cash, debit and credit card (0% on comission).
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Super Colossal Octopus from the Canary Islands
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Spinach Parmigiana
Truffle Creamed Corn
Crispy Brussels Sprouts
Roasted Mushrooms
Maine Lobster Coleslaw
Grilled Asparagus

Rosemary French Fries
Loaded Baked Potato
Crispy Hasselback
Millionaire Potatoes
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Chambao Potatoes
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Four Cheese 
Sweet potato
Truffle
Jalapeño

HOUSE 
SPECIALS

POTATOES

SIDES

MASHED

Every single dish is homemade and prepared with the highest hygiene standards. The weights shown may vary according to the type of preparation or cooking.
Consumption of dishes including raw products is under your own responsibility. Our prices include taxes and are in mexican pesos. Tips are not mandatory.

Accepted payment methods: cash, debit and credit card (0% on comission).
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