
MUSABAHA 3 OZ  $140 
Chickpeas, olive oil, zaatar  

MARINATED OLIVES $105
Rosemary, orange, thyme

ESSAOURIAN SALAD $115  
Tomato, red onion, cucumber, lemon, chili, 
green pepper

CAULIFLOWER JAFFA $115                                                                                                                          
Lemon, tomato mojo, sesame, zaatar

BRAVAS POTATOES $125  
Smoked paprika, sriracha, chives

COCO COLADA $290 
Cocoa-infused Havana 7, pineapple & orange 
juice, coconut cream, Angostura Bitters, Cocoa 
Angostura  

JAMAICAN RUM PUNCH $230
Pineapple, orange & lime juice, rum blend, 
grenadine

TEPACHE CANTARITO $450  
Reposado Tequila, tepache, orange, grapefruit 
& lime juice

MAYAN JUNGLEBIRD $255                                                                                                                          
Cuban Rum, coconut fat-wash with Aperol, 
pineapple & lime juice, simple syrup

BLUE HAWAIIAN $230  
White Rum, Vodka, Blue Curaçao, pineapple, 
guava & lime juice, banana cordial

BAHAMA MAMA $300  
Dark Rum, coconut liqueur, banana cordial, 
pineapple, orange & lime juice

CAIPIRINHA $240  
Cachaça, brown sugar syrup, lime wedges, 
optional fresh fruit
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SORBETS $130
House selection

DESSERTS

IBERICO HAM 2 OZ $180 

MANCHEGO CHEESE 3 OZ $145 
Fermented honey

TAPAS COCKTAILS

BLACK SALMON DUKKAH 4 OZ $210  
Piloncillo, spring onion, lemon, chili flakes

HARISSA BEEF KABOBS 4 OZ $215 
Pickled onion, tahini, hummus

CHICKEN SHAWARMA 4 OZ $200                                                                                                                
Tahini, pickled onion, date honey

KABOBS
Accompanied with pita bread 

(garlic, olive, ginger, zaatar)  

Consuming raw or undercooked products increase the risk of foodborne illness, especially if you have certain medical conditions. 
Please advise your waiter of any allergies you may have to food products. Our menus are subject to change without previous notice.

Prices are in Mexican pesos, tax included, payables at the exchange rate of the day. The products with a * are not included in the All Inclusive Plan.

Childrens 5 years old and under, dine for free with the purchase of an adult meal from the regular menu.
Children ages 6 to 12 years old, enjoy 50% off on regular menu selections.
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GT Gluten | PN Peanuts  | TN Tree Nuts  | F Fish  | C Crustaceans  | DP Dairy Products  | V Vegetarian  | PB Plant Based 

Our coffee, seafood, and local products come from sustainable sources, respecting the environment and supporting local communities.


