APPETIZER

GUACAMOLE MADE AT TABLE

Onion, Tomato, Serrano Chili, Cilantro, Lime. $450

TORTILLA SOUP

Avocado, Cream, Queso Fresco, Pasilla, Crispy Tortilla. $200

AGUACHILE

Octopus, Shrimp, Fish, Cucumber, Manzano Chili. $480

LOCAL QUELITES

Panela Cheese, Heirloom Tomato, Avocado,
Sherry Vinaigrette. $350

BEET TATEMADA SALAD

Kale, Grapefruit, Chaya Leaf, Jocoque, Pepita. $310

BLUE CRAB TOSTADA

Macha Sauce, Avocado, Lime Mayo. $450

TUNA CRISPY TACO
Mango, Chives, Serrano Chili. $430

KAMPACHI TIRADITO

Apple Relish, Xoconostle, Hibiscus. $495

TETELA DE CARNITAS

Chicharron, Confit Pork, Guacamolada, Nopales. $500

TACO TRIOLOGY

Served with Morita Sauce, Martajada, Xcatik . $520
*FLANK STEAK

Charred Onion, Refry Beans, Radish, Jalapefio Chilli.

-TIKIN XIC

Huachinango, Peppers, Cilantro, Habanero Mayo.

-POC CHUC

Pork, Pickled Onion, Charred Tomato Salsa.

) W N
U INLA

MOLES DE LA CASA

CHARRED PINEAPPLE MOLE
Shrimp, Chilacayotas, Cilantro, Guajillo. $880

MOLE NEGRO

Chicken, Chocolate, Sesame Seeds, Peanut, Raisins. $700

MOLE AMARILLITO

Oaxaca Zucchini Blossom Tamal, Chile Giiero, Onion. $450

ENTREE

GRILLED RED SNAPPER

Acuyo, Xcatik Pepper, Chapulin Mayo, Charred Lime. $780

BRAISED SHORT RIB (802)

Pinto Beans, Mizuna, Habanero, Pickled Onion. $780

YUCATAN OCTOPUS

Cauliflower Pure, Salicornias, Local Swiss Chard. $710

GRILLED OYSTER MUSHROOM

A1 Ajillo, Embers Vegetable Mole, Arugula. $500

CHILE RELLENO vegeTariaN

Poblano, Oaxaca Cheese, Tomate Sauce. $530

LAGUNA PARILLADA

Poc Chuc, Angus Arrachera, Chorizo Verde, Longaniza,
Campeche Shrimp, Chicken. $990

DESSERT

QUESO DE BOLA TRES LECHES

Edam Cheese, Guava Relish. $300

BOMBA VERACRUZANA

Horchata Ice Cream, Rice Pudding. $280

MEXICAN CHOCOLATE CAKE

Salted Oaxaca Chocolate, Orange Mezcal Marmelade. $320

LIME CARLOTA

Lime Mousse, Graham Cracker, Blackberry Compote. $300

MARQUESITA

Crispy Wafer, Seasonal Filling. $280

Please advise your waiter of any allergies or food restrictions before ordering. Your safety matters most to Fairmont Mayakoba, and we strive to meet the highest quality standards. Following

Mexican regulations, we would like to remind you that consuming raw or undercooked food may increase your risk of foodborne illness, and we leave that at your discretion. Qur menus are subject
to changes without previous notice. Prices are in Mexican pesos, tax included.




