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| were created.
‘As men they seemed,
SO they were men.
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MACHO BANANA DIP WITH CREAM
AND CHIPOTLE CHEESE, PLATANO
CHIPS (120 G)

Plantain in crispy slices and roastea
puree with a touch of cream cheese
and smoked chipotle

$115
SIKIL-PAK, CORN TOTOPQS,

VEGETABLES (180 G)

The most traditional Yucatan sauce,
pased on pumpkin seeg
and chiltomate, with roastea
regional vegetables,
corn and banana chips

$147



LIME SOUP (250 ML)

Traditional of the Yucatan peninsula,
served with chicken (80 g)

CHICKEN WINGS (10 PIECES)

With Buffalo sauce, BBQ or tamarindo
chipotle. Accompanied with fresh
celery and carrot, with blue cheese
ranch dressing

$262



COCONUT SHRIMP WITH ROASTED

PINEAPPLE RELISH AND ROASTED
HABANERO

Shrimp 16/20 breaded with coconut,
sweet and sour pineapple
and habanero sauce

$301

BEEF SLIDERS RENAISSANCE
(180 G) 3 PIECES

Mini burgers, gratin with cheddar
cheese, caramelized onion, crispy
pbacon and BBQ sauce served
with potatoes

$263
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RIB EYE PETITE TACOS
(200 G) o TACOS

Rib eye marinated in morita macha
sauce marinated, served with shredded
cheese, and avocado

$252

22 PILIAS S

RENAISSANCE
(30 CM) 8 SLICES

Base of refried beans with
traditional cochinita pibil with pickled
red onion on the top

$181



PIZZA CHILORIO AND VEGETABLES

Refried bean base, marinated
pork with specias traditional
of Sinaloa, Mozzarella cheese,
pickled vegetables

$224
e
COBB STYLE LIGHT SALAD (160 G)

Lettuce mix, coriander ranch,
roasted corn, tomatoes, avocado,
juliana fried tortilla, grilled tuna

(150 g) with sesame and amaranth

$159



FISH AND CHIPS (200 G)

Crunchy coated fish strips with banana
chips and achiote-habanero alioli

$202

BUEN
PROVECHO

CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS.

AVERAGE FOOD WEIGHT BEFORE COOKING.

ALL OUR PRICES ARE LISTED IN MEXICAN PESQS,
INCLUDING 16% TAXES



