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ANTIPASTI DI JORNO
Vegetales variados seleccionados
por el chef.

DELICATEZZA
Seleccion de quesos y embutidos,
aceitunas, compota, pan artesanal.

INSALATA CELLO

Burrata, pesto de albahaca,
lechugas organicas, higos,
tomate cherry y prosciutto

INSALATA PANZANELLA
Tomate, cebolla, pepino, artigula,
queso pecorino, atin sellado con
pimienta y limén.

CARPACCIO DI MANZO
Res, aceite de olivo, artigula,
parmesano.

FRITTO MISTO DI MARE
Camarén, calamar, pescado y
alcachofa fritos, salsa arrabbiata y
alioli de ajo.

INSALATA DI POLPO
Pulpo, aceitunas, tomate cherry,
papa rostizada y arugula.

CREAM ONION SOUP
Crema de cebolla, Parmesano
Reggiano.

RISOTTO FUNGHI
Hongos de temporada, queso
parmesano.

RISOTTO DE ALCACHOFA
Alcachofa a la parrilla, queso
pecorino.

RISOTTO MARCHESI
Arroz arborio, queso parmesano,
azafran, hoja de oro.

En Banyan Tree Mayakoba, nos esforzamos por cumplir con los més altos estdandares de calidad, sin embargo el consumo de
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ANTIPASTI DI JORNO
Chefs selection of assorted
vegetables.

DELICATEZZA

Assorted cheese and charcuterie,
olives, berries compote, artisanal
bread.

INSALATA CELLO
Artisanal burrata cheese, basil
pesto, mix salad, figs, tomatoes &
prosciutto

INSALATA PANZANELLA
Tomato, onion, cucumber, rugula,
pecorino cheese, tuna sealed with
pepper and lemon

CARPACCIO DI MANZO
Beef, olive oil, arugula,
parmesan cheese.

FRITTO MISTO DI MARE

Shrimp, calamari, catch of the day,

artichoke, served with arrabbiata
sauce & garlic aioli .

INSALATA DI POLPO

Octupus, olives, tomato, roasted
potato, rucula.

CREAM ONION SOUP
Cream Onion Soup, Parmesano
Reggiano

RISOTTO FUNGHI
Fresh and dried mushrooms,
parmesan cheese.

RISOTTO ARTICHOKE
Grilled artichokes, pecorino
cheese.

RISOTTO MARCHESI
Arborio rice, parmesan cheese,
saffron, gold leaf.

Los alimentos crudos de origen animal pueden ser perjudiciales para su salud y lo dejamos a su criterio.
Precio total en pesos mexicanos. E1 IVA esta incluido. El cargo por servicio no estd incluido.
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LINGUINI FRUTTI DI MARE
Linguini, pomodoro , camarén, langosta,
pulpo, almejas.

SPAGUETTI CARBONARA
Pasta fresca, crema, trufa, huevoy
panceta.

TAGLIATELLE CON CAMARON
Tagliatelle, esparragos, camarén, vino
blanco, tocino, pomodorini.

PACCHERI FUNGHI
Paccheri, hongos, salsa de trufa negra,
queso parmesano.

PAPPARDELLE DI MANZO
Pappardelle, filete angus, tomate, porcini,
demi glace y balsamico.

RIGATONI

Rigatoni, ragut de carne, salsa pomodoro

PESCATO AL LIMONCELLO
Pesca del dia, pasta orzo,salsa de limén,
ensalada de esparragos.

0OSSOBUCO
Ternera estofada, risotto de azafran,
queso parmesano

FILETO DI MANZO

Filete asado, gnocchi de papa, salsa de
queso parmesano.

MILANESA CRUJIENTE NEW
YORK

Alioli de albahaca, ensalada fresca de
tomates y artgula

Pollo
Camaron

MXN

840
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945
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LINGUINI FRUTTI DI MARE
Linguini, pomodoro sauce, shrimps,
lobster, octopus, mussels

SPAGUETTI CARBONARA
Spaguetti, bacon, yolk , parmesan cheese,
fresh truffle

SHRIMP TAGLIATELLE
Tagliatelle, asparagus, shrimps, white
wine, bacon, pomodorini.

PACCHERI FUNGHI

Paccheri,mushroom black truffle sauce,
parmesan cheese.

PAPPARDELLE DI MANZO

Pappardelle, angus beef, tomato, porcini,
veal jus and balsamic.

RIGATONI

Rigatoni, beef ragu, pomodo sauce.

PESCATO AL LIMONCELLO
Catch of the day, orzo pasta, lemon
sauce, asparagus salad.

BRAISED VEAL

Ossobuco, zaffron risotto, parmesan
cheese

FILETO DI MANZO
Seared Filet, potato gnocchi, parmesan
cheese sauce.

NEW YORK CRISPY
MILANESE

Basil aioli, fresh tomato & rocket salad.

Chicken )
Shrimp 10

En Banyan Tree Mayakoba, nos esforzamos por cumplir con los mas altos estandares de calidad, sin embargo el consumo de
Los alimentos crudos de origen animal pueden ser perjudiciales para su salud y lo dejamos a su criterio.
Precio total en pesos mexicanos. El IVA esta incluido. El cargo por servicio no estd incluido.
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CANNOLI ALL’ARANCIA
Cannolis rellenos de ricottay
naranja cristalizada,
acompanados de helado de
naranja y un toque de azucar
morena.

TORTINO DI PERA

Tarta tibia de pera acompanada
con helado de vainilla, rellena de
compota de peray licor de Grand
Marnier.

TIRAMISU

Tradicional crema de
mascarpone y amaretto, soleta
embebida de jarabe de café y un
toque de chocolate amargo y
cocoa.

TORTA AL LIMONE

Tarta dulce rellena de cremoso
de limén cubierta con merengue
quemado, toque de albahacay
chocolate.

ITALIAN GELATO
Café, Ferrero, Tiramisu,
Stracciatella

ITALIAN SORBETTO
Limén
Mandarina

315

315

315

315

189

CANNOLI ALL’ARANCIA 15
Crunchy cannoli filled with

ricotta and crystallized orange,
accompanied with orange ice

cream and a touch of brown

sugar.

TORTINO DI PERA 15
Warm pear cake accompanied

with vanilla ice cream, stuffed

with pear compote and grand

Marnier liqueur.

TIRAMISU 15
Traditional mascarpone and

amaretto cream, ladyfinger

soaked in coffee syrup and a

touch of dark chocolate and

cocoa.

TORTA AL LIMONE 15
Sweet tart filled with lemon

curt covered with burnt

meringue, a touch of basil and

chocolate.

ITALIAN GELATO 13
Coffee, Ferrero, Tiramisu,
Stracciatella

ITALIAN SORBETTO 9
Lime
Tangerine

At banyan tree mayakoba, we strive to meet the highest quality standards, however the consumption of uncooked food of
animal origin could be harmful to your health and we leave that to your discretion.
Total price in usd. Vat is included. Service charge is not included
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Signature Cocktails

PRIMA DI CENA

Limoncello, Cointreau and Taittinger Brut.

Vodka, Amaretto, Limoncello.

White rum, simple syrup, berries, mint and lime soda.

Mezcal, Amaretto, lime juice, grapefruit juice and agave syrup.

DEPO DI CENA

Amaretto, Kahlua, Baileys, Vodka and cream.

Limoncello, fresh lime juice, syrup, champagne and Chambord.

White Sambucca and Black Sambucca with coffee beans.

Limoncello, vodka, lime juice, orange juice, sugar syrup and cream.

Grey goose, Kahlua, espresso, mascarpone cheese and milk.

Classic Negroni made at home and aged in small barrel.

National and handcrafted beer.

PATITO PILSNER
PESCADORES BLONDE
PESCADORES PALE ALE

OCHO REALES IMPERIAL ALE
Kosher and Gluten free.

OLD MILWAUKEE (SIN)
TULUM

NATIONAL BEER

Soft drinks and premium water.
COCA-COLA ZERO,LIGHT,REGULAR
SPRITE, FRESCA, GINGER ALE, SPRITE
ZERO, FANTA

MINERAL & TONIC WATER

EVIAN, FlJI, PERRIER

ST. PELLEGRINO

AGUA PANNA

Coffee and tea.

LATTE, MACCHIATO, AMERICAN
CAPUCCINO

ICED COFFEE

ICED CAPUCCINO

DOBLE EXPRESSO

Atbanyan tree mayakoba, we strive to meet the highest quality standards, however the consumption of uncooked food of
animal origin could be harmful to your health and we leave that to your discretion.
Total price in usd. Vat is included. Service charge is not included
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Cez o

ESPUMOSO / SPARKLING

Moscato d'asti, Gatti piero | DOC 1?
Prosecco il follo cru brut, Italy bS

BLANCO / WHITE

VINE el
W 1‘\ Chardonnay, Colterenzio altkirch | DOC 20
Por Copa Garganega, Fattori soave gregoris 13
By Glass Pinot grigio, Pierpaolo pecorari | IGT 20
TINTO / RED

' 22
Barbera d'asti, L'avvocata | DOCG NA
Cabernet sauvignon, La cappuccina| IGT NA

Chianti colli senesi, Antico colle | DOCG

Atbanyan tree mayakoba, we strive to meet the highest quality standards, however the consumption of uncooked food of
animal origin could be harmful to your health and we leave that to your discretion.
Total price in usd. Vat is included. Service charge is not included




Coppo, Clelia. Champenoise. Millesimato Rosé. Chardonnay. Pinot Nero, 2011 Piedmont
Ronco Caling, Francia Corta, Brut, Lombardy

“Villa Luigia” Il Follo, Extra Dry. Prosecco di Valdobbiadene, Glera D.0.C.G. 2019, Veneto
I Follo, Charmat, Brut Rosé. Prosecco di Valdobbiadene. Glera. Cabernet Sauvignon, Veneto

Pier Paolo Pecorari, Sauvignon Blanc. I.G.P. 2019.

Pier Paolo Pecorari, “Kolaus”. Sauvignon Blanc. I.G.T.2014 & 2016.

Pier Paolo Pecorari, “Olivers”. Pinat Grigio. .G.T.2018..

Coppo, Gavira Racca. Cortese. D.0.C.G. 2019, Piedmont

Coppo, Cru Monteriolo. Chardonnay. D.0.C.G. 2016, Piedmont

Colterenzio Cora, Pinot Bianco. D.0.C. 2018, Alto Adigie Sutirol

Colterenzio Gewdirztraminer. D.0.C. 2018, Alto Adigie Sutirol

Fattori “Danielli” SOAVE. Garganega (Organic) D.0.C. 2018, Veneto

Fattori, “Gegoris™. Pinot Grigio. (Organic). D.0.C. 2019, Veneto

Masciarelli, Gianni Masciarelli. Trebbiano d’ Abruzzo D.0.C. 2019, Abruzzo

Bosco de Medici. “Lavaflava” Kacryma Christi del Vesuvio. Coda di Volpe, Falanghina D.0.C. 2018, Campania
Petillia. Fiano de Avellino D.0.C.G. 2018, Campania

Andrea Felici. Classico Superiore. Verdicchio del Castelli di Jessi (Organic) D.0.C. 2017, Marche

Atbanyan tree mayakoba, we strive to meet the highest quality standards, however the consumption of uncooked food of
animal origin could be harmful to your health and we leave that to your discretion.
Total price in usd. Vat is included. Service charge is not included




Castello Di Butrio, Cru Riserva uva Carate. Merkit D.0.C. 2007.

Pellissero, “Munfrina”. Dolcetto d’ Alba D.0.C. 2016, Piedmont

Coppo, “Camp Du Rouss” Barberia de Asti D.0.C. 2017, Piedmont

Pellissero Nebbiolo D.0.C. 2016, Piedmont

Barolo, Aurelio Settimo Nebbiolo. D.0.C.G. 2015, Piedmont

Pellissero, Barbearesco “Nubiola” Nebbiolo D.0.C.G. 2016, Piedmont

Coppo “Pomorossa”. Barbera d’ Asti D.0.C. 2013, Piedmant

Parussso, Barolo. Nebbiolo (Organic) D.0.C.G. 2016, Piedmont

Colterenzio. Lagrein. D.0.C. 2018, Alto Adigie Sudtirol

Colterenzio. Riserva ST. Daniel, Lagrein D.0.C. 2015, Alto Adigie Sudtirol

Fattori, Valpalicella. Col de la Bastia. Corvina, Negrara, Rondinella (Organic) D.0.C. 2018, Veneto

Fattori, Valpalicella. Ripasso, Col de la Bastia. Corvina, Negrara, Rondinella (Organic) D.0.C. 2017, Veneto
Tedeschi, Valpalicella. Superiore, Marternigo. Corvina, Negrara, Rondinella (Organic) D.0.C. 2016, Veneto
Tedeschi, Amarone. Della Valpolicella Marne 180, Corvina, Negrara, Rondinella (Organic) D.0.C. 2016, Veneto
Fattori, Amarone. Della Valpolicella, Corvina, Negrara, Rondinella (Organic) D.0.C. 2016, Veneto
Maculan, Brentino. Merlat, Cabernet Sauvignon 1.G.T. 2018, Veneto

Maculan, Cornorotto Marzemino I.G.T. 2015, Veneto

Masciarelli, Gianni, Masciarelli. Montepulciano d’ Abruzzo D.0.C. 2018.

Masciarelli, Riserva, Marina Cvetic Montepulciano d’ Abruzzo D.0.C. 2014.

Frascole. Chanti Ruffina. Sangiovese, Canaiolo, Colorino (Organic) D.0.C. 2018, Tuscany

Moarellino di Scansano, Supertuscan. Sangiovese, Cabernet Sauvignon. D.0.C.G. 2019, Tuscany
Ampeleia, Kepos. Alicate, Carignano, Alicate Bousquet. 1.G.T. 2017, Tuscany

Giorgio, Primo La Massa . 1.G.T. 2006, Tuscany

Felsina, Chianti Berardenga Riserva. Sangiovese (Biodinamic) D.0.C.G. 2018, Tuscany

Frascole. Chanti Ruffina Riserva. Sangiovese Colorino (Organic) D.0.C.G. 2016, Tuscany

Ampeleia. Cabernet Franc, Sangiovese (Biodinamic) D.0.C.G. 2014, Tuscany

Michelle Satta, Il Cavaliere, Riserva. Sangiovese I.G.T. 2009, Tuscany

Michelle Satta, Piastraia Bolgheri. Merlot Syrah, Sangiovese. Cabernet. D.0.C. 2017, Tuscany

Corte Pavone, Brunello, Di Montalcino. Sangiovese Grosso (Biodinamic) D.0.C.G. 2013, Tuscany

Silvio Nardi, Brunello Di Montalcino. Sangiovese Grosso D.0.C.G. 2013, Tuscany

Luce Monfalcino. Sangiovese, Merlot. 2017, Tuscany

Lucente La Vite Tenuta, Sangiovese, Merlot. 2018, Tuscany

Bosco del medici. “Lavarubra” Lacryma Christi del Vesuvio, Piedrioso, Aglianico D.0.C. 2018, Campania
Terre del Principe. Castello Delle Femmine. Pallegrello Nero, Casevecchia (Organic) I.G.T. 2014, Campania
Apolonio, Terragnolo. Primitivo I.G.P. 2015, Puglia

Morgante, Nero d” Avola. D.0.C. 2018, Sicilia

Agricola Punica, Montessu, Carignano, Syrah, Cabernet, Sauvignon, Cabernet Franc, Merlot IGT 2016, Sardegna
Agricola Punica Barrua. Carignano. Cabernet Sauvignon. Merlot I.G.T. 2015, Sardegna

Atbanyan tree mayakoba, we strive to meet the highest quality standards, however the consumption of uncooked food of
animal origin could be harmful to your health and we leave that to your discretion.
Total price in usd. Vat is included. Service charge is not included



Grappa Elisi Berta
Grappa Tre Soli Tre
Grappa Solo Per Gian
Grappa Valdavi

Patron Silver

Patron Reposado
Patron Anejo

Don Julio Blanco

Don Julio Reposado
Don Julio Afejo

Don Julio 70

Don Julio 1942
Herradura Blanco
Herradura Reposado
Herradura Afiejo
Herradura Seleccion
Milagro Blanco
Milagro Reposado
Milagro Afejo

1800 Ariejo

3 Generaciones Ahejo
Cuervo Tradicional
Reserva de la Familia
Casa Dragones
Clase Azul Reposado
Clase Azul Ultra

Hendricks
London No. 1
Gin Mare
Tanqueray
Tanqueray 10
Bombay Sapphire
Beefeater
Gordons
Bulldog
Malfy
Botanist

Chivas 12

Chivas18

Johnnie W. Red Label
Johnnie W. Black Label
Johnnie W. Blue Label
Buchanan’s 12 Years
Buchanan’s 18 Years
Dewars White Label

Jim Beam

Jim Beam Black
Maker’'s Mark
Wild Turkey

Danzantes Blanco
Danzantes Reposado
Montelobos

Marca Negra Espadin
Alipus San Andres
Alipus San Baltazar
Ojo de Tigre Blanco
Ojo de Tigre Reposado

Glenfiddich 12
Glenfiddich 15
Glenfiddich 18
Glenmorangie
Glenmorangie La Santa
Glenmorangie Quinta R.
Macallan 12 Years
Macallan Amber

Grey Goose
Titos

Belvedere
Ketel One

Ciroc

Absolut Blue
Staolichnaya
Stolichnaya Elit

Bacardi Afejo
Bacardi Blanco
Captain Morgan
Flor de Cafia 4 Afios
Flor de Cafa 7 Afios
Flor de Cafa 12 afios
Malibu

10 Cane

Havana 7

Zacapa 23

Pacto Navio

Jack Daniel’'s
Jack Daniel’s Single Barrel
Gentleman Jack

Limoncello

Atbanyan tree mayakoba, we strive to meet the highest quality standards, however the consumption of uncooked food of

animal origin could be harmful to your health and we leave that to your discretion.

Total price in usd. Vat is included. Service charge is not included



