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Zibu Restaurant overlooks the beautiful Bay of
Puerto Marques in Acapulco, Mexico. It
reclaims the historical importance of Acapulco
in the spice trade and in the development of
Mexican haute cuisine: but takes it step further,
preparing new dishes to combine fine oriental
ingredients with the best of Mexican cuisine to
create an original Mex-Thai menu.

ACAPULCO

Acapulco, a legendary port with a brilliant
future. Memories of the fabled Manila Galleon
still linger, evoked by the architectural spaces
of Zibu. Nature has blessed Acapulco with
perfect climate, lush vegetation and miles of
beaches.

Our cuisine includes many tropical delicacies
which we always delight our visitors. The idea
behind Zibu is to bring a unique cuisine and
spectacular modern tropical architecture to the
beautiful port of Acapulco.

HISTORY

ZIBU is an evocation of the village which
would become the key of the cultural and
gastronomic interchange which took place
between Mexico and the Orient aboard the
Manila Galleons. These ships brought the
treasures of Asia to their home port of
Acapulco, which then became the hub of trade
in silks, porcelains, jewels and precious spices
to enrich the finest cuisine.

RESTAURANT

Zibu Reslauranie is designed entirely around
Ihe menu. The archiieclure is a modem
amalgam of oriental and Iropic lhemes. We
give precedence to natural materials: stones,
thatch, wood, bamboo. The resulting structure
Is intended to enhance the setting and the view
and is never overpowering The entrance
suggests exploration of stars and planets in a
sea of uncertainty, filled with the promise of
the future The most important elements here
are earth, air, fire and water to remind us of our

3UBY

N3 OKOH MEKCHMKAaHCKOro pecTopaHa 3uly
OTKPBIBACTCSl 3aBOPAXKUBAIOIINI BUJ HA 3aJIUB
[Iyspto Mapkeca B Akanyibko. OTOT
pecropan UMEET JU1SL AKanynbko
HCTOPUYECKOE 3HAYEHHE B 00JIACTU TOPTOBIHU
CHEUUSIMH W  Pa3BUTUS  MEKCHKAHCKOTO
KyJIMHapHOTO MCKyccTBa. Ho Biamenbiiel 3uly
Ha O3TOM HE OCTaHaBJIMBAIOTCS, CMEUINBas
BOCTOYHBIE HHIPEIAMEHTBHl C TPATULHUOHHOMN
MEKCUKAaHCKOM  KyXHEM, OHH  CO3Jal0T
OpUTMHAJIBHOE MEHIO, NOJIyYMBIIEE HA3BAHHE
"Mekc-Taii" (cMech MEKCUKAHCKON M TallCKOM

KyXHH).
AKAIIYJIBKO
AKamynpKo - JIereHAapHbI TOpPOA-TIOPT C
00JIBIINMH NIEpCIIEKTUBAMU Oynyiero
pa3BuTusa. Apxutekrypa 3u0y HaBeBaeT
BOCTIIOMUHAHUsI 0 MHUpUYeCKOM MaHUIBCKOM
["aneone, kopabiie, BOCIIETOM B HapOAHBIX
npuganusx. [lpupona Harpaauna AkamyiabKo
COBEPILIECHHBIM KJIMMAaTOM, OyiHOMI
PaCTUTEIBHOCTBIO U KMIIOMETPAMHU TUISHKEH.
MekcukaHckass KyxHS BKJIIOY4aeT B cels
MHOJKECTBO  TPONMYECKUX  JEIUKATECOB,
KOTOPBIMH T'OCTEPUMMHBIE X03s€Ba 3u0y c
YZI0BOJIbCTBUEM IOTUYIOT ITOCETUTEIIEN CBOETO
pecropana. CoyeTaHue YHHMKaTIbHOW KyXHH U
BIICUATJISAIONIEH COBPEMEHHON TPOIMYECKOMN
APXHUTEKTYphl jAenaeT 3uly IKeMUYKHHOM
AKarnynbko.

NCTOPHUA

"3u0y" NPOUCXOMUT OT Ha3BaHUS [IEPEBHHU,
CUMTABILEHCA B CBOE BpEMsA LIEHTPOM
KYJIbTYPHOTO M TacTPOHOMHYECKOro OoOMeHa
Mexay Mexuko U CcTpaHaMH BOCTOKa 3a
npenenaMu  MaHWIIBCKUX — TaJIEOHOB. OTH
Kopabiu mpuBO3uia B AKamyiabKO COKPOBHIIA
a3MaTCKUX CTPaH, 4YTO BIIOCJIEJICTBUU CJIENAIO

AKanyJnbko TOPTrOBBIM LEHTPOM
peMecneHHuyecTBa, (Qapdopa, HOBEITUPHBIX
U3IeIui Hu CHELHH, 000raTHBIINX
TPaIULHOHHYIO MEKCHKaHCKYIO KYXHIO.
PECTOPAH

JuzaitH mHTEphepa 3uOYy CO37IaH B IOJTHOM




universal.

The waiting area features a map of the voyages
of those intrepid mariners who opened the
most important commercial route of the Age of
Exploration.

The restaurant itself is divided into several
distinct areas. The main dining room is open
air; there is an air conditioned salon, a bar and
a waiting area with a spectacular cellar. The
service area insures that guests are not
inconvenienced by the restaurant staff.
The restrcoirsare jn que win oily na uesgrson
rjotn restaurant levels. Our kitchen Is equipped
with the most modem equipment and insures
the highest standards of quality and
professionalism.

MENU

Our menu Is intended to appeal the Mexican
palate while appealing to the International
visitor. Some of our most popular dishes are
filet of fish en adobo with julienne of mango
and cashew. Thai Salad with shrimp tempura,
wild mushrooms with mint vinaigrette, and
coconut soup. We have chosen the finest
dishes and extraordinary combinations of
flavors imagined in Thai food and united them
with the finest Mexican cuisine to create an
entirely new concept in gastronomy, Mex-
Thai. Mex-Thai dares to mix peppery, acid,
sweet, salty and sour flavors with surprising
results to delight the palate. We use only the
freshest and highest qualify ingredients.

OUR CELLAR

Beer Is always an excellent choice to go
with our Thai-influenced cuisine
At the same time, wine is an important
part of social dining. No restaurant in
Acapuico offers a wider selection of wines.
Zibu has an extensive selection of wines from
all over the world, and can suggest the ideal
combination for every dish on the menu in
order to enhance the culinary experience of our
guests. Our climate controlled cellar
guarantees the proper care and ageing of. As
to price, we consider wine a part of our service,
and the cost is always reasonable.

COOTBETCTBUM C BBIOOpPOM IpeAsiaraeMbIX
omon. Ero apxutekrypa mpeacraBiseT coboit
CMECh MOJIEpHA, BOCTOKA M  TPOIHKOB.
Brnanenbupl pecTtopana OTHaOT MPEANIOYTEHUE
HaTypaJIbHbIM MaTepuaiam: KaMeHb,
TPOCTHHUK, JepeBo U O6amOyk. B 3uly xaxnas
JeTaib CIYKUT CO3[JaHUI0 OPUTMHAIBHOU
HeHaBs3unBOi arMocdepsl. IloTonok ¢oiie
pecTopaHa MpeJCcTaBiIseT CcOO0H KOHIEMIHIO
3Be3/1 U IUIAHET B MOpE HEONpEAeTICHHOCTH,
WCIIOJTHEHHOM  OOCIIaHMSIMH O  OyIyIIeM.
Haunbonee BakHBIE 3JE€MEHTHI 3/1€Ch - 3EMII,
BO3/yX, OTOHb M BOJa KaK HAallOMHHAHUE O
TOM, U3 Yero COCTOMT Hama BceieHHas. Ha
BXOJHOM  CTEHE  pacHojoXkeHa  Kapra
MapIIPyTOB TE€X OTBAXKHBIX MOPSKOB, KOTOPbIE
CTaJIM TNEPBOOTKPHIBATENSAMH CaMbIX BaXKHBIX
TOProBoIX myrell B  Onoxy  Bemmkunx
OTKpBITHI.

Cam pecTopaH COCTOMT U3 HECKOJIBKUX Pa3HbIX
nomenieHuil. ['y1aBHOe U3 HUX - CTOJIOBas Ha
OTKpPBITOM BO3/lyXe, B HEH »K€ HaXOAUTCS
npuémHas, ©Oap wu ¢oite. Komuara s
IIEpCOHANa OTrOPOXKEHAa OT OCHOBHOW YacTH
pecropana g Oosbaiero  kKomdQopra
nocetuteneir. Kyxus  obGopymoBana 1o
NOCJIETHEMY CIIOBY TEXHUKH M IEMOHCTPUPYET
BBICOYAN TN YPOBEHbD Ka4yecTBa u
npodeccuoHaIn3Ma.

MEHIO

MeHro pecTopaHa COCTaBIEHO TaKUM 00pa3oM,
YTOOBI OJTHOBPEMEHHO YTOOUTh KaK
MEKCUKAaHCKOMY IIOCETUTENI0, TaK U T'ypMaHy
u3 Apyrou crpanbl. Hekotopsie u3 Hambosee
NOMyNsipHBIX Omron - ¢Quue peiObl  TOJ
MapuHaJOM, XYyJIb€H M3 MaHro W aBOKaJo,
TACKUM cajlaT U3 KPEBETOK TEMIypa, AUKHUE
rpulbl B MSTHOM COYC€ U KOKOCOBBIH CYII.
Bri6op IIPOAYKTOB [opa)xaer CBOEH
HEOPJIMHAPHOCTBIO, CMECBIO TPATULIMOHHOMN
MEKCUKAaHCKOM KyXHM M TaUCKHUX IPUIIPAB.
Mekc-Tali - 3TO cMeleHne Ha EePBbIMA B3I
HE COYETAaeMOro - TOPBKOIO, CIJAJIKOrO,
KHCIIOTO M COJIEHOIO, 4YTO B pE3yJbTaTe
oOpeTaeT W3BICKAHHBII BKYC, KOTOPBIA I10
JIOCTOUHCTBY OLICHUT KK IBIH. Jns
NPUTOTOBIICHUS NMUIIM B 3UOY HCIIOIB3YIOTCS
TOJIBKO camble CBEXKUE MIPOJTYKTHI
BBICOYANIIEr0 KayecTBa.




HAII ITOI'PEB

[IuBO - OTIWYHBIN BHIOOP Ha JFOOOM ClTydaid,
HO B TO K€ BpeMs, JJis 3BaHHBIX BEUEPOB
OoJspllie  TONOWAET TaKOoW  OIaropoHBII
HAMUTOK Kak BHUHO. Hu oamH pectopaH B
AKamynbKO HE MOXKET I0XBacTaThbCsi TaKUM
aCCOPTUMEHTOM BUH Kak 3uly. 31ech Bam
MOPEKOMEHAYIOT BHHO, KOTOpoe Ooublie
MOJIOMIET K TOMY WJIH WHOMY OJIOIYy M JydIie
OTTEHHUT ero BKycC. BuHHBIA morped B 3u0y
KOHTPOJMPYETCS  CaMUM  KJIUMaroM |
rapaHTUpyeT  MPEBOCXOIHYIO  BBLACPKKY
3M€IIHUX BHWH. Tak Kak BHHO B 3u0Oy - 3TO
4acTh CEpBUCA, TO IIEHBI HA HETO 3/1€Ch BIIOJHE
npreMIIEMbIC.




