L B8Ge U INLA

TRADITIONAL
MEXICAN CUISINE

TRAGOS MEXICANOS

NEGRETE

Mezcal, Red Bitter Liquor,
Lime Juice, Sugar. $400

TROMPO PASTOR

Tequila, Chile Ancho Liquor,
Achiote Syrup, Pinaple Juice,
Sal de Gusano. $350

CHAPULIN VERDE

Mezcal, Avocado, Mango, Chile Ancho
Liquor, Sugar, Sal de Chapulin. $400

PARACHO MICHOACAN

Charanda, Orange Liquor,
Pinaple Juice, Citrus, Almond Orgeat,
Raspberry Liquor. $400

EL COYOTE LOCO

Sotol, Lima, Syrup, Sparkling Water. $400

BALANDRA

Botanics From Baja California,
White Herbs Liquor, Lime Juice, Vanila,
Sparkling Water. $420

— MARGARITAS —
$235

LIME
MANGO
TAMARIND
STRAWBERRY
HIBISCUS
PASSION FRUIT

— MEZCALITAS —
$275

LIME
MANGO
TAMARIND
STRAWBERRY
HIBISCUS
PASSION FRUIT

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 iliness, and we leave that at your discretion. Our menus are subject

to changes without previous notice. Prices are in Mexican pesos, tax included.




