


THE LEGEND REBORN

In 1961, before the tourist boom, before TV’s, radios, and telephones reached Vallarta, the 

late Guillermo Wulff and his wife Nelly Barquet opened the quaint El Dorado as the first 

restaurant in town. During the filming of Night of the Iguana, El Dorado became the favorite 

hangout of the likes of Elizabeth Taylor, Eva Gardner, Richard Burton and Rock Hudson.

El Dorado soon became the Puerto Vallarta celebrity hot spot on the beach as well as the 

favorite gathering place for Vallarta’s movers and shakers.  

Now, after a celebrated 50 years in business, El Dorado is writing a new chapter in it’s 

continual evolution with Operating Partner Stewart Haverlack and Executive Chef Juan 

Zuno of Boca Bento fame joined by partners Alice Ardissone and Homero Santiago who 

together recently completed a total renovation of the original El Dorado keeping its authentic 

appeal while adding modern charm and creating a tropical, sexy and inviting oasis.  

 With an approachable, casual and relaxed atmosphere coupled with signature Latin Asian 

dishes from Boca Bento and all set to hypnotic World Beats, the new El Dorado will revitalize 

Los Muertos beach.  Embrace your senses while you experience El Dorado Restaurant,

Bar and Beach Club. 

 



DORADO SOUPS

El Dorado Style Chicken Soup $75
Tortilla Soup $75

Sea Food Soup $135
Signature Tequila Shrimp Bisque $149

DORADO SALADS

House Salad $75
Mixed Field Greens with Goat Cheese, Grapefruit Supremes, Caramel Chile Crusted Pumpkin Seeds and Miso Dressing

Chipotle Ceasar Salad $78
with Guajillo Chile Croutons and Shaved Parmesan

Nicoise Salad $86
Roasted New Potatoes, Green Beans, Hard Boiled Eggs, Roasted Peppers and Olives

Arugula Salad $86
with Cherry Tomatoes and Julienned Apples with Bacon Vinaigrette

Your Choice of Grilled Shrimp $60,
Chicken $38 or Seared Tuna $60 on any Salad

SANDWICHES
all served with homemade bread and French fries

The Original Burger $95
Half Pound Ground Top Sirloin, grilled to your liking, served with your choice of:

Lettuce, Tomatoes, Caramelized Onions, Bacon, Mushrooms, Avocado and Cheddar or Blue Cheese

Crab Crusted Dorado Sandwich $97
Chipotle Mayo, Sprouts, and Avocado

Tuna Steak Sandwich $127
Seared Rare with Wasabi Mayo and Sweet Pickle Slaw

Chicken Milanese Sandwich $89
Goat Cheese with Fresh Tomatoes, Crispy Romaine, Watercress, Avocado and Creamy Dijon Aioli

Trio of Sliders $143
Choose any Combination of the Sandwiches above



APPETIZERS

Fried Calamari $83
National Fresh, Thai Crusted, & served with Chipotle Aioli

Chicken Quesadilla $83
Mozzarella and Goat Cheese, Roasted Red Pepper & Arugula

Chicken Wings $83
Dry Rubbed and Grilled with a Trio of Dipping Sauces

Los Nachos $61
Pico de Gallo & Jalapeños

Guacamole $61
Made to order served with Hand Crafted Tortilla Chips

The Crab Cake $138
with Pickled Cabbage Slaw & Horseradish Remoulade

Sashimi & Tartar of Ahi Tuna $148
with Sesame Oil, Avocado, Three Chile Vinaigrette and Wasabi Foam

Fish Chicharrones $135
with Mexican Salsa and Homemade Tortillas

Pan Fried Whole Fish $140
Tomatillo and Mulato Salsa and Tortillas

Aguachile $127
Fresh Lime Juice, Cucumber and Serrano Chiles

Two Fish Tacos $83
Handmade Tortilla, Slaw, Avocado and Tomatillo Salsa

Shrimp Wonton Purses $95
Shrimp Picadillo, Poblano Cream Sauce with Guajillo Infused Oil

Coconut Crusted Shrimp $98
with Mango Chutney

Grilled Satays with Smoky Peanut Mole, Cucumber Scallion Salad

Ginger Soy Chicken $75

Lemongrass Beef $97



CEVICHES OF THE HOUSE

Tuna and Jicama $98
Dorado & Pineapple $83

Vallarta’s Classic $83
Trio of Ceviches $116

a taste of all three above

Back to Life Seafood Cocktail $149
Shrimp, Octopus, Oysters and Scallops or all in a Chilled Tomato Seafood Broth

DORADO’S PIZZAS

Margherita $94
Mozzarella, Basil and Tomatoes

Prosciutto $127

Duck and Arugula with Gorgonzola $148

Quattro Stagioni $127
Artichokes, Black Olives, Mushrooms and Prosciutto

Make Your Own $149
Prosciutto, Mozzarella, Blue Cheese, Goat Cheese, Arugula, Artichokes, 

Squash Blossoms, Roasted Peppers, Roasted Eggplant

TRADITIONAL PASTAS

Aglio Olio $119
Spaghetti with Roasted Garlic, Pepperonici and Olive Oil

Fruitti di Mari $175
Mixed Seafood and Tomatoes over Fettuccini

Tagliatelle $121
Tagliatelle with Mushrooms



FROM THE SEA
In this Special Section, We have only Fresh, Local and Sustainable Sea Food prepared to Your Liking Or Let Our Chefs create Somthing Special 

Achiote Miso Marinated Sea Bass $204
Sticky Rice, Sautéed Squash and Cilantro Chard Sauce

Dorado $185
Cilantro Rice, Steamed Plantains and Lemongrass Soy Sauce

Adobo Shrimp, Grilled with Our Famous House Adobo $231
Grilled Pineapple, Sticky Rice and Chimichurri Sauce

Bacon Wrapped Diver Scallops $314
with Corn, Shitake Salad and Tamarind Sauce

FROM THE LAND

Churrasco $270
Grilled to your liking over Fresh Arugula Salad and Rosemary Roasted Potatoes

Rib Eye $285
Ancho Chile Dry Rubbed, Ajillo Mushrooms and Creamy Garlic Mash Potatoes

Beef Medallions $285
Wasabi Mashed Potatoes, Fired Roasted Vegetables with a Pasilla Chile Sauce

Chipotle Honey Glaze BBQ Ribs $195
with Creamy Peruvian Potato Salad

Grilled Lamb Chops $(market price)
Creamy Polenta and Grilled Asparagus with Habanero Guava Sauce

Duck Carnitas $195
Ginger Pico de Gallo, Flour Tortillas, Crispy Skins, Scallions and Plum Sauce

Grilled Chicken Breast $185
Soy Glaze, Cilantro Rice, Wilted Bok Choy and Poblano Mole Sauce



FAJITAS
All served with Fresh Pico de Gallo, Sour Cream, Guacamole and your choice of Corn or Flour Tortillas

Tequila Lime Chicken $182

Miso Beef $195

BBQ Shrimp $220

Portobello and Eggplant $165

Combo $215

VEGETARIAN

Latin Stir Fry Vegetables Ajillo Style $83
Wok Seared

Tempura Vegetables $97
Crispy Tempura Batter, Local Fresh Vegetables with Sweet and Sour Chipotle Sauce

Pad Thai Noodles $127
Stir Fry Vegetables, Rice Noodles and Tangy Tamarind Chipotle Sauce

Chile Morita and Nopales Vegetable Lo Mein $105
Wok Seared over Egg Noodles and Sweet Soy Sauce




