MEXICAN

Maria Bonita

The Chef’s appetizers

*Vegan alternative available

TORTILLA SOUP
Tortilla chips, avocado, and fresh sour cream

GREEN AGUACHILE

WITH MARINATED SHRIMP

Fish and seafood, spicy peppers, avocado, lemon,
tomato, and shrimp

*GUACAMOLE
Avocado with lime, cilantro, onion, tomato,
and garnished with fresh local cheese

Main dishes

ROSARITO AL PASTOR

Marinated pork, red beans, red rice, cilantro,
radish, onion, and roasted pineapple, drizzled
with red sauce

BREADED MUSHROOMS TACOS
Vegetables sauteed in achiote, avocado, cashew
sauce, and pickled onion

VEGAN FAJITAS
Tortilla stuffed with sautéed vegatables,
avocado, and pico de gallo

CHICKEN FAJITAS WITH VEGETABLES
Chicken, guacamole, red beans, cilantro, onion,
jalapenio, and fresh cheese

CRAVINGS
Fried quesadilla from Oaxaca, cecina sope, golden
chicken taquito, and pork rind gordita

CHICKEN ENCHILADAS

WITH HANDMADE OAXAQUENO MOLE
Chicken strips, Oaxaca cheese, refried beans,
guacamole, mole, and white rice

COCHINITA PIBIL CASSEROLE
Red pibil style pork, pickled onion,
and xnipec salsa

SEAFOOD CASSEROLE WITH CHILE AJILLO
Shrimp, squid, octopus, catch of the day fish,
and garlic, served with white rice

CARIBBEAN
LOBSTER
With garnish to choose

$ 65 USD

$ 25 USD

RIBEYE PRIME TACOS

Desserts
TRADITIONAL RICE PUDDING

GUAVA FLAN WITH LOCAL CHEESE

MILK CAKE WITH TEQUILA

Kids menu

CHICKEN SOUP AND TORTILLA
GUACAMOLE WITH TORTILLA CHIPS
Avocado, lemon, cilantro, onion, tomato,
and fresh village cheese

CHICKEN FAJITAS WITH VEGETABLES

ARRACHERA AND FRENCH FRIES

GRILLED FISH
With tomato sauce

Some dishes can be made gluten free (ask your waiter)
If you have allergies, ask your waiter about food allergens

THANK YOU FOR CONTRIBUTING TO THE CONSERVATION OF THE LOBSTER!
From March Ist to June 30th, we respect the lobster breeding season by not fishing or serving
this product at our hotels, and therefore a substitute will be offered.



