
A N T I P A S T I  E  I N S A L A T A

A N T I P A S T O  C L A S I C O
-

Selection of Italian Cheeses and Salumi   $560

I N S A L A T A  F L O R E N T I N A  
-

Spinach, Kale, Pecans, Pistachios, Balsamic, Figs, Goat Cheese     $390

C A P R E S E  
-

Fresh Mozzarella, Heirloom Tomatoes, Pesto, Arugula   $400

P R O S C I U T T O  E  M E L O N E  
-

White Balsamic, Arugula   $360

S A L M O N  C A R P A C C I O    
-

Cucumber, Shallot, Capers, Olive Oil, Dill, Lemon, Caperberry    $590

B A S S A N O  B R U S C H E T T A     
-

Cherry Tomatoes, Kalamata Olives, Anchovies, Pickled Eggplant    $370

C A L A M A R I  F R I T T I    
-

Garlic Aioli, Lemon     $530

Please advise your waiter of any allergies or food restrictions before ordering.  Your safety is what 
matter most to Fairmont Mayakoba, we strive to meet the highest quality standards, following Mexican 
regulations we would like to remind you that consumption of raw or undercooked food may increase 
your risk of foodborne illness, we leave that at your discretion. Our menus are subject to changes 

without previous notice. Prices are in Mexican pesos, tax included. 
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P I Z Z A
*Gluten free available*

M A R G H E R I T A
-

Fresh Mozzarella, Basil, Tomato
$450

I T A L I A N A  
-

Italian Sausage, Mozzarella, Sundried Tomato, Spinach, 
Pecorino   $520

Q U A T T R O  F O R M A G G I   
-

Provolone, Mozzarella, Parmesan, Gorgonzola, Oregano    $470

P E P P E R O N I   
-

Mozzarella, Tomato      $460

B O S C A I O L A   
-

Mushrooms, Mozzarella, Arugula, Olive Oil      $500

P R O S C I U T T O    
-

Mozzarella, Tomato,
Arugula, Parmesan      $520



Please advise your waiter of any allergies or food restrictions before ordering.  Your safety is what 
matter most to Fairmont Mayakoba, we strive to meet the highest quality standards, following Mexican 
regulations we would like to remind you that consumption of raw or undercooked food may increase 
your risk of foodborne illness, we leave that at your discretion. Our menus are subject to changes 

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

P A S T A  E  R I S O T T O

G N O C C H I   
-

Gorgonzola Cream, Pesto      $460

R A V I O L I    
-

Ricotta, Spinach, Pecorino, Pomodoro Passata      $400

L I N G U I N E  A L L E  V O N G O L E     
-

Clams, Parsley, White Wine, Olive Oil, Garlic      $560

C A S A R E C C E  P U T T A N E S C A      
-

Tomato, Pepperoncini, Olives, Anchovy, Capers     $410

B U C A T I N I  C A C I O  E  P E P E       
-

Fresh Ground Pepper, Butter, Pecorino   $420

L A S A G N A  B O L O G N E S E        
-

Beef, Pork, Tomato, Basil, Parmesan, Mozzarella      $600

R I S O T T O  F U N G H I         
-

Porcini Mushroom, Grana Padano, Truffle Oil     $590

C L A S S I C O         
-

Pomodoro, Pesto Sauce, Butter, Aglio E Olio    $320

*Ask for our pasta selection*
*Gluten free pasta available*



Please advise your waiter of any allergies or food restrictions before ordering.  Your safety is what 
matter most to Fairmont Mayakoba, we strive to meet the highest quality standards, following Mexican 
regulations we would like to remind you that consumption of raw or undercooked food may increase 
your risk of foodborne illness, we leave that at your discretion. Our menus are subject to changes 

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

P I A T T I  P R I N C I P A L I

M A N Z O  B R A S A T O  
-

Beef, Jus, Grilled Polenta, Vegetables    $690

C H I C K E N  P A R M I G I A N A    
-

Tomato, Onion, Fresh Mixed Leaves $650

P E S C E  A L L A  P I C C A T A   
-

Catch of the Day, Lemon Butter, Fregola Sardo   $710

M E L A N Z A N E  R I P I E N E
A L L A  S I C I L I A N A   

-
Zucca, Tomato, Sicilian Pesto   $490

D O L C E

C A S S A T A   
-

Hazelnut, Raspberry, Pistachio Ice Cream, Macerated Fruits      $330

T A R T U F O  A  L A  N O C C I O L A     
-

Cherry Bavarois, Bitter Chocolate Ganache, Short Bread     $330

T I R A M I S U    
-

Mascarpone Mousse, Espresso Soaked Savoardis, Frangelico, Cacao     $340

P A N N A  C O T T A      
-

Coconut, Figs and Strawberries in Red Wine, Sable   $330

D A I L Y  G E L A T O S
-

$300


