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APPETIZERS
MOLCAJETE DE GUACAMOLE
Select your choice of spice:
Chiltepin, serrano, or habanero chili.
With grilled cheese

CHICKEN WINGS
BBQ, tamarind, traditional, or chiltepin
chili. Served with celery and carrot sticks,
and homemade blue or ranch dressing.

TRADITIONAL NACHOS
Tortilla chips, cheddar cheese, Mexican
sauce, sour cream, and jalapeño peppers.
With beans

BREADED CALAMARI RINGS
Served with tartar sauce.

GREEN “AGUACHILE”
Mexican dish made with raw shrimp, tossed
with avocado, cilantro, cucumber, red
onion, and olive oil.

SALADS
CAESAR SALAD
With chicken
With shrimp

CHEF’S SALAD
Turkey ham, smoked ham, manchego
cheese, and grilled chicken.

TROPICAL FRUIT SALAD
Fresh seasonal fruit, served with cottage
cheese.

HOUSE SALAD
Roasted tomato, panela cheese, mixed lettuce,
and cilantro vinaigrette.

SOUPS
“XÓCHITL” CHICKEN BROTH
Delicious shredded chicken broth with
avocado, tomato, chili, and cilantro.

SOUP OF THE DAY
Ask your waiter for today’s seasonal option.

ITALIAN CORNER
SPAGHETTI, FETTUCCINE, E PENNE RIGATE
Alfredo, pomodoro, bolognese, arrabiata, or
the chef’s special.

LASAGNE BOLOGNESE

VEGAN LASAGNE
Made with almond milk, seasonal
vegetables, and fried carrot and onion.

MEXICAN CORNER
“COCHINITA PIBIL” CASSEROLE
Served with refried beans, pickled red
onion, habanero sauce, and tortillas.

QUESADILLAS
With chicken
With flank steak

CHICKEN OR CHEESE “ENFRIJOLADAS”
Corn tortillas in black bean sauce.

FISH AND SEAFOOD
CATCH OF THE SEASON
Fish fillet served any style; sautéed in
butter, grilled, garlic, or with garlic-chili
sauce.

SALMON FILLET (8 OZ)
Served broiled or with white wine sauce and
almonds, accompanied by salad and
vegetables.

SHRIMP SERVED ANY STYLE (5 PIECES)
Grilled or with garlic, butter, or an
Asian-inspired sauce, served with rice
and vegetables.
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MEAT AND POULTRY
CHICKEN PARMIGIANA (8 OZ)
Served with pasta Alfredo and vegetables.

RIB EYE OR NEW YORK STEAK (12 OZ)
Grilled with café de Paris butter, served
with a baked potato and vegetables

BROILED ANK STEAK (8 OZ)
Served with a baked potato and vegetables.

SANDWICHES
MAYAN CLUB SÁNDWICH
Ham, chicken salad, cheese, bacon, tomato,
and lettuce, served with French fries.

JUMBO HOT DOG
Filled with cheese and wrapped with bacon,
served with French fries.

MAYAN BURGER (8 OZ)
Cheese, bacon, and avocado, served
with French fries.

DESSERTS
HOMEMADE CHOCOLATE CAKE
With vanilla ice cream.

CARAMEL CUSTARD FLAN

CHEESECAKE
With berry sauce.

HÄAGEN DAZS ICE CREAM
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CONTINENTAL
Fruit plate with yogurt or cottage cheese,
juice, whole wheat or white toast, coffee,
tea, or milk, an assortment of Mexican
sweet bread.

AMERICAN
Three eggs any style, juice, toast and
Mexican sweet bread, coffee, tea, or milk.

MEXICAN
Flank steak, accompanied with two
“ranchero” style eggs, juice, toast and
Mexican sweet bread, coffee, tea, or milk.

OMELETTE OF YOUR CHOICE
Three eggs with your choice of
seasonal ingredients.

BENEDICTINE (2 EGGS)
Poached eggs with Canadian ham over
English muffins.

MEXICAN CORNER
“RANCHERO” STYLE EGGS
Three eggs any style, juice, toast and
Mexican sweet bread, coffee, tea, or milk.

CHICKEN OR PANELA CHEESE “ENFRIJOLADAS”
Made with corn tortillas, bean sauce, sour
cream, and cheese.

DIVORCED EGGS
Three fried eggs smothered in red and green
tomato sauce.

“MOLLETES” WITH GOAT CHEESE
Four “molletes” with refried beans “au gratin” with 
goat cheese and “pico de gallo”.

NORTHERN-STYLE SHREDDED BEEF
Three scrambled eggs with shredded
beef, flour or corn tortillas, refried
beans, and salsa.

CHICKEN “CHILAQUILES”
Lightly fried corn tortillas served with
spicy red or green salsa, accompanied
by refried beans.

THE SWEETEST
PANCAKES

BELGIAN WAES
With whipped cream, maple syrup,
and berries.

FRENCH TOAST
With maple syrup and butter.

BASKET WITH AN ASSORTMENT OF
MEXICAN SWEET BREAD (4 PIECES)

LIGHT BREAKFAST
ENERGETIC BOWL
Yogurt, granola, honey, raisins, chia seeds,
and seasonal fruit.

NATURAL OR AVORED YOGURT
(2 PORTIONS / 4 OZ)

HOT OATMEAL
Prepared with water or milk.

CEREAL ASSORTMENT
(2 SMALL BOXES OF 1 OZ)
Accompanied by a glass of milk (12 fl oz).

FRESHLY SQUEEZED JUICE (12  OZ)
Orange, grapefruit, pineapple, papaya,
watermelon, or other seasonal fruit.

STATION FRUIT

KID’S MENU
THE MENU INCLUDES A GLASS OF JUICE OR MILK 
(8 FL OZ)

DOLLAR PANCAKES

SCRAMBLED EGGS WITH HAM OR SAUSAGE
(2 EGGS)
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SUNNY SIDE UP EGG AND HASH BROWNS

HAM AND CHEESE “SINCRONIZADA”
Served with “pico de gallo” and
avocado.

EXTRA ORDERS
WHOLE WHEAT OR WHITE TOAST
(4 PIECES)

SIDE ORDER OF BACON, SAUSAGE, HAM, OR
ONE EGG OF YOUR CHOICE
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