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BY CHEF RICHARD SANDOVAL

ANTOJITOS | STARTERS

TRADITIONAL GUACAMOLE (V) 40
avocado - tomato - onion - cilantro - lime

PRAWNS AL AJILLO (D,F,G,S,SY) 95
sautéed shrimp - mushroom - guajillo chili - garlic - lemon

SWEET CORN ESQUITES (D,E) 85
roasted corn kernels - chipotle mousseline - cotija cheese - tajin - totomoxtle powder

TUNA TOSTADA (D,E,F,PN,SS,SY,TN) 100

sun-dried chili aioli - avocado - red onion coriander - crispy leek

CEVICHES & TIRADITOS

HAMACHI CEVICHE (C,D,E,F,G,M,PN,SL,SS,SY,TN) 105
tomatillo - avocado - wakame - corn tostada - onion - lime - macha oil - serrano chili
PUNTA MITA (C,F,S) 95

prawn - tomato - onion - cilantro - lime - serrano chili

ENSALADAS | SALADS

WATERMELON SALAD (D,PN,TN,V) 70
jocoque - pine nut - habanero sauce - pickled cucumber - heirloom tomato
MARKET SALAD (D,V) 70

avocado - heirloom tomato - halloumi cheese - cucumber - red onion - chayote squash

ESPECIALIDADES | SPECIALTIES

CHICKEN ENCHILADA (D,G,SS,SY) 160
adobo chicken tinga - tomatillo morita sauce - avocado sauce - sour cream - cotija cheese - cherry tomato - red onion - corn tortilla

VEGETABLE ENCHILADAS (D,V) 140
mixed vegetables - tomatillo morita sauce - sour cream - cotija cheese - cherry tomato - red onion - corn tortilla

CHIMICHANGA (D,G) 160
crispy pulled chicken burrito - black bean purée - avocado purée - pico de gallo - sour cream - cotija cheese
FAJITAS

CHICKEN (D,G,M,SY) 210
achiote-marinated chicken breast - roasted capsicum - onion

PRAWNS (C,D,E,G,M,PN,S,SS,TN) 210
grilled prawns - salsa macha - guava pipian sauce - roasted capsicum & onion

RIBEYE (D,G) 260
adobo-marinated ribeye - roasted capsicum - onion

VEGETABLES (D,G) 150

guajillo-marinated vegetable - roasted capsicum - onion



QUESADILLAS

CHICKEN (D,G) 80
achiote chicken - cheese - pineapple salsa - avocado foam - morita salsa - flour tortilla

QUESA-BIRRIA (D,G,SS) 80
lamb birria - birria broth - chile de arbol salsa - cheese - onion - coriander - flour tortilla

STEAK (D,G) 90
ribeye - cheese - pico de gallo - avocado foam - tomatillo salsa - flour tortilla
TACOS

AL PASTOR 80
achiote-marinated veal - green salsa - grilled pineapple - coriander - onion - housemade corn tortilla

BAJA SHRIMP (D,E,F,G,M,PN,S,SY) 80
battered shrimp - mixed cabbage - pickled red onion - salsa macha - flour tortilla

CARNE ASADA (D,SY) 85
ribeye - oaxaca cheese - chiles toreados - coriander - housemade blue corn tortilla

PESCADO (D,E,F,G,M,S,SY) 80
king fish - habanero cabbage slaw - avocado purée - caviar aioli - salmon roe - flour tortilla

VEGAN TINGA (V) 80

jackfruit chipotle tinga - mexican rice - avocado - pico de gallo - pickled red onion - housemade corn tortilla

PARA COMPARTIR | TO SHARE

NACHOS (D,V) 80
corn tortilla chips - black bean purée - jalapefio - cheese sauce - pico de gallo - guacamole (add beef +25 / chicken +15)

GUACAMOLE TRADITIONAL (V) 85
avocado - tomato - onion - cilantro - lime

QUESO FUNDIDO (D,G,V) 95

melted mexican cheese - morita sauce - flour tortilla - choice of: mushrooms al ajillo | chorizo ranchero | beef chicharron toreado

POSTRES | DESSERTS

CHOCO-FLAN (D,E,G,PN,SY,TN,V) 60
neapolitan flan - chocolate cake - abuelita’s chocolate sauce - cinnamon ice cream

CHURROS (D,E,G,PN,SY,TN,V) 60
abuelita chocolate sauce - caramel sauce - sugar - cinnamon

FRUTAS (D,E,G,PN,SY,TN,V) 60
assorted fruit platter - lemon sorbet

ICE CREAMS & SORBETS (D,E,G,PN,SY,TN) 35
per scoop - whipped cream - mixed berries

TRES LECHES (C,D,E,G,M,PN,SL,SS,SY,TN) 60

vanilla cake - evaporated milk - cow’s milk - condensed milk



COCKTAILS

0.0%

AMELIA
passion fruit, orange, basil, agave, lemonade

ESPRESSO MAIZTINI
zero-proof rum, coffee liqueur, buttered popcorn, cold brew

DULCE
Lyre's Italian spritz, vanilla, bubbles

GRAPEFRUIT SOUR
grapefruit liqueur, hibiscus, grapefruit, lime, zero-proof hazelnut bitters

CLASSICS

MAYA PALOMA

tequila, citrus, agave, grapefruit soda

MAYA SANGRIA

red wine, strawberry infused tequila, triple sec, lychee, lemonade & diced fruits
MEXICAN MULE

tequila, ginger, lime, ginger beer & angostura bitters

SENORITA
tequila, bell pepper, elderflower, citrus, pickled jalapefio

SIGNATURE MARGARITAS

LA PRIMA MARGARITA

tequila, orange liqueur, agave, citrus

MAYA

tequila, tamarind, citrus, agave

MERCADO

jalapefio-infused tequila, passion fruit, hibiscus, espuma
OAXACA MY LOVE

tequila, tamarind, citrus, agave

SPARKLING
tequila, passion fruit, vanilla cordial, bubbles
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