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BREAKFA

SERVED DAILY | L

SATURDAY + SUNDAY SERVED UNTI

Nestled along the pristine
shores of Cozumel, our
place promises not just a
meal, but an
unforgettable experience.

Immerse yourself in the
laid-back vibes of our
coastal paradise as you
savor our delicious
offerings and soak in the
breathtaking views of the
ocean. Qur doors are
open to all who
appreciate good food and
drinks, good company,
and good vibes.

WELCOME

f10)

BAQUI AHORA.COFFEE

organic

EGGS

ASK OUR TEAM
ABOUT OUR
LOYALTY
PROGRAM.
OAILY SPECIALS
AND
OISCOUNTS!

CILANTRD EGGS
BENBOICTS
\

‘.

ANY STYLE®

Two egps {your choice of scrambled, over easy, poached or fried)

served with & side of fruit and our seasoned potatoes and toast
MEXICAN SCRAMBLER @
Two CERS 5 cr.a'nblad with anions, tematoes and serrano chilies servad

with a3 side of fruit and our seas :med potatoes and toast.

OAXACA CHEESE OMELETTE®

Your ¢heice of three ingredients: ham, bacen or sausage + bell
pepper, mushroom, onion, tomato, spinach - served with a side of

fruit and our seasoned potatoes and toast.

HUEVOS RANCHEROS @©

Two epggs ¢ doused in our hememade ranchers sauce over corn
tortillas, Served with refried beans, avocado and grilled pas nels
cheeseo,

CHILAQUILES (GREEN OR RED) ?6

Chllaqn les your way: select which sauce to bathe your tortilla
in! Served with an organic egg, manchego cheese, crema, onion \.nd

citantro

A+A EGGS BENEDICT

Qver easy egEs with hollandaise sauce, c,vispy bacon, ;,.imu_h and
grilled asparagus sarved on our homemade toasted croissant

CILANTRO EGGS BENEDICTS

Benedicts with s twist! Cilantro-lime hollandaise and chorizo give
this classic egp dish s frash twist. Served on our homemade toasted

crowsant

FIREHOUSE SKILLET &

A hearty skillet filled with two epggs, mushrooms, spinach, bacon,
breskfast ssusapge, seasoned polstoes, msn(l-.ego cheese and Xo;lped
with green oniens.

CROQUE MADAME

Ham, grilled mushrooms, and cheese-hlled homemade croissant

cc;crcd in & savoury cresmy gravy and topped with a fried egp

LUMBERJACK

hree organic eggs (your choice of scrambled, Mexican style, over
essy, or fried) served with bacon, sausage o side of fruit, our
seasoned potatoes and toast

STEAK + EGGS

A protein packed start to the 5.1)'. Two eggs and grn”cd arrachera

stesk served with our breskfast potsto and mushroom hash

et Tt e S |
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HOME-BAKED

INDULGE IN THE TASTE

OUR DAILY HOME-BAK

BREADS, STR
)
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VEGETARIAN BEC @

N

A+A BAGERL

GREEN BOWL® 160

Sweet greens! Spinach, avocado,
celery and cucumber mixed with
bananas, mixed berries, almond milk,
peanut butter, seeds and topped with
our homemade granola,

ACAl BOWL @

Superfruit Agai mixed with
bananas, berries, almond milk,
greek yogurt and topped with our
homemade granola

sweel

CHURRO WAFFLES

PB PANKAKES @

Back by popular demand! Hotcakes
with our homemade peanut butter
maple syrup,

PICK BACON OR SAUSAGE

CHURRO WAFFLES @

You read that right. Served with
seasonal fruit and hememade berry

Jam.

PICK BACON OR SAUSAGE

190

195
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10@% ARABICA COFFEE BEANS | ORIGIN NAYARITMX |

BREW BAR

Daily Brew (whie available] 25
Café de Olls 41

Cold Brew 60

HOT CHOCOLATE 5@

p.rgl.'»s« or Mayan

NON-DAIRY MILK 18 FLAVORS 18

Alinond. Suy. CL‘\‘.C'I"JL Qat Caramel HEIP‘O{I!
v Vanilla Coconut

\’“;9 —CBD DRDp a@ Chocolate Sug.',r-l-'ror Caramal
w Can be added to any drink Chit ‘.‘ﬂ.‘EJ"l'lf‘ﬁ Vonills M | C H E LA N G E LO L E O R N A D O

Papaya, Pineapple, Grapefruit and Spinach, Cucumber, Apple, Celery,
‘O.’.:-nge pll’n?épple and Oran,_ze

RAPHAEL

Beet, Carrot, Celery and Or:lr'-E-_r\

ALL OUR COFFEE DRINKS CONTAIN A DOUBLE SHOT OF ESPRESSO

' GINGER IMMUNITY SHOT
T MXN Turmerie, G‘ugcf.‘. Black pcppc:. Lime,

Orange und Extra Virgin Olive Oil




WITH
DOUB

~
Chocaolat

COFFEE FREE 85
OREO

00 chunks with vandls ico cream

MATCHA LATTE 85

wn tea powder whisked into

CHAI LATTE 85

HBlack tea blended w naman, carda-
4 v, oves  and peppercorms,

served with frothy milk

GOLDEN MILK 85

Anti- "'f.e"vrv:iz:r'..- drink of turmers ginger

and haney served with f othy rmilk

JUICE COCKTAIL CREATIONS 85

SMOOTH SAILING

Pomegranate, apple, pineapple, chamomile

MYSTIC MANGO

Mango, peach, orange, coconut, cinnamaon

YUCATAN DREAM

Peach in syrup, carnation, mango, pineapple,
cinnamon

ENDLESS SUMMER

Cucumber, kiwi, green tea,

HbIBISCUS DISCO

Hibiscus, bernes, passionfruit, lime soda

ROSEMARY FIZZ

Rosemary, gnger, honey, pomegranate, cranberry,
ime soda

B
Y LA
FRESHJUICE 55

bscus / Lemonade £ € ge /Grapefruit

BOTTLED WATER

Natural or S

&’_hl, Sprite, Fresca

SOFT DRINKS 40_

ENERGY DRINKS 55

Red Bull, Monster

SPORTS DRINK 40

EVERYDAY BOTTOMLESS MIMOSAS 186AM TO 1PM
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J ESTLED ALON
‘GOZUMEL. OUR PLACE PROMISES NOT JU
~ “UWMEAL, BUT AN UNFORGETTABLE EXPERIENCE.
. "r' ' '

|MMER$€MQUE¢SEL HE LAID-BACK VIE

OUR COASTAL«PARAD AS YOU

i LICIOUS OFFERINGS
TAKING VIEWS OF .THEW
AR N0 ALL WHO AF \

AND DRINKS. GOOD COMPANY ANE,

Qs
\\\'

- BB eAQUI.AHORA.COFFEE




JALAPEND poptsﬁ_ns
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EDAMAME @6

Savor the freshness of our lightly
sslted Edamame - 2 simple and
satisfying snack bursting with flaver in
every bite.

GUACAMOLE @@

Indulge in the creamy goodness of our
-

freshly made guacamole, a zesty blend
of ripe avocados, tangy lime, onions,
tomatoes and cilantro - served with our

homemade tortilla chips.

90

150

BANH MI SMASH TACO

Introducing our Banh Mi Smash Taco

a fusion masterpiece that combines the
bold flavors of Vietnamese Banh Mi
with the Mexican corn dough!
Marinated chicken topped with crispy
veggies: an cxp|o'.ion of flavors that
will leave you craving more!

A+A GUACAMOLE @

Experience the perfect harmony of
flavers with our Guacamole topped with
tender grilled arrachera: @ mouthwa-
tnring combination that will tantalize
your taste buds - served with our

homemade tortilla chips.

100

229

GUACAMOLE

JALAPENO POPPERS ® 120

Savor the spicy kick of our char-grilled
unbreaded Jalapene Poppers flled with
Oaxaca cheese and wrapped in bacon -
& perfect blend of heat, cheese, and
smoky goodness in every bite!

NACHOS @& 240

Dive into a hesta of flaver with our
loaded naches! Crispy homemade
tortilla chips with melted cheese, pice
de gallo. beans, and guucamcﬂc. Perfect

fot sh.snng or '.dvcring .3” to yOUfBC‘If.

Not that hungry? We got you covered,
NACHITO 140

BANH MI SMASH TACD

EXTRA HUNGRY?
EXTRA PROTEIN!

28 | ORGANIC EGG

25 3 SLICES OF HAM

S@ 3 SLICES OF BACON

6@ GRILLED CHICKEN BREAST
7@ B0G BIRAIA

2@ 1135 GRILLED ARRACHERA STEAK
85 136 SEARED SALMON

85 113G SEARED TUNA

85 Y GRILLED SHRIMP

° VEGETARIAN

° GLUTEN FRIENOLY

a TO GO + 1@ MXN

ASK OUR TEAM
ABOUT OUR
LOYALTY PROGRAM.
DAILY SPECIALS
AND DISCOUNTS!



= JbaryTood

A+A MAC AND CHEESE @ » 155

MONTREAL POUTINE | 180

CLASSIC BEEF BURGER 190

tee et

GRILLEO BEET

BROCOLI BLISS @& 135 GRILLED CHICKEN BURGER 190
3 3 120 Q! X g urge tt et

Indulge in a flaverful mix of grilled broccoli, .

spinach, lettuce, cranberries, avocado, sunflower

seeds, and roasted almeonds, all dressed in a tangy

balsamic reduction. A pcrfccl Iurmorty of textures

and flavors.

LOADED GRILLED CHEESE 200

GRILLED BEET @@

E:ﬁioy a vibrant salad with fresh lettucae, nn;Eula,

avecado, pumpkln seads, goat cheese, pnnchnd

app!c slices, and g.—i?lod beets. Toppcd with our EXTQ A H ) N E 2 v
3

tangy citrus yogurt dressing for a burst of flavors

V\e'.'cryb:lt‘. EXTQ[\ DQDTE|N|

SOUTHWEST STEAK SALAD @

Dive into & blend of grilled corn, lettuce, spinach,
cherry tomatoes, green bell pepper, red onion,
goat cheese, and grilled arrachera steak. A
satisfying blend of savory and fresh ingredients.

MONTREAL POUTINE

EXTRA HUNGRY? EXTRA PROTEIN!



BIRRIA MALC + CHEESE

WHAT 1S BIRRIA?

BIRRIA IS A TRADITIONAL MEXICAN OISH KNOWN FOR
ITS FLAVORFUL AND SAVORY TASTE. HERE. OUR
BIRRIA IS MADE WITH BEEF AND IS MARINATED IN A
RICH BLEND OF SPICES AND DRIED CHILIES. THEN
SLOW-COOKED UNTIL TENDER. THE UNIQUE BIRRIA
FLAVORS ARE ENHANCEDO WHEN SERVEDO WITH

DICED ONIONS. CILANTRO. LIME WEDOGES. ANDO A
SIDE OF CONSOME (BROTH) FOR DIPPING OR
POURING OVER THE MEAT.

OWESABIRRIAS

'( { ¥\

QUESA BIRRIAS 165

Experience the fusion of a taco
with a quesadilla, full of tender
stowed birrias, onion, cilantro,
avocado sauce, and spicy chile de
arbel, Dunk it in our homemade
dipping broth.

BIRRIA MAC + CHEESE 235

Comfort food with a savory
upgrade, Qur creamy macaroni is
mixed with tender birria meat,
creating a mouthwatering twist on

a classic dish.

BIRRIA BURGER 250

Try our fancy Mexican twist on
the classic sloppy joe. EnJoy juicy
birria with all the usual fixings on
s homemade bun, served with

fries. It's & flavor-packed delight!

BIRRA PIZZA

BIRRIA PIZZA 250
Tender birria meat, melted cheese
2nd savory toppings on a thin and

“crispy crust. A delicious biend of

tradition and creativity in every
s"ic...'

BIRRIA NACHOS® 300

Taking our nachos to the nox:

lavel! Crispy homemade tortilla

chips topped with our tasty
birria, gooey melted chec:c,

‘creamy guacamole and the

°.u’i¢$;ﬂ"l toppings. Epic!



MEXICAN SASHIMI B g N E L ESS
CAULI WINGS @

Crispy, breaded cauliflower
"boneless wings” coated with your
choice of sauce. Served with
Jicama, carrot and celery sticks
with 3 homemade ranch dipping
sauce,

BONELESS WINGS

Crispy, breaded boneless chicken
wings coated with your choice of
sauce, Served with Jicama, carrot
and celery sticks with 3 homemade
ranch dipping sauce,

240

PICK YOUR SAUCE

BBQ

Buffalo

Chlpoth ‘tamarind (Sweat)

Mango + red chili peppers (Sweet + Spicy)
Garlic Parmesan

Chili-lime Cilantro

FISH TACOS

Your choice of grilled or lightly
battered fried Mahi Mahi topped
with homemade coleslaw, shredded
carrots, pickled red enions and
chipotle mayo

MEXICAN SASHIMI

The Tuna Tiradito is a full plate of
sashimi style tuna topped with
shaved jicama, avocado, arugula,
pumpkin seeds, chile serrano slices
and ponzu sauce.
Served with homemade tortilla
chips.
ADD RICE +30
BONELESS WINGS
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EXTRA HUNGRY?
EXTRA PROTEIN!

BAO THAI

& . . -;'"\f\
[ >~ B
. L > i q
’ v i 6'4 s



HAWAIANA

pizza

THIN-CRUST SPECIALTIES + HOMEMAOE ODOUGH

ALL CHEESE @

Enjoy a classic Cheese Pizza with a
crispy crust and a generous topping
of a gooey, melted blend of
mozzarella and caxaca cheese.

PEPPERONI

Delight in our Pepperoni Pizza with
s blend of mozzarella and caxaca
cheese. A savory combination on &
crispy crust that will leave you
wanting more.

MARGHERITA @

Each bite offers a perfect harmony
of tangy tomato sauce, fresh basil,
and rich, melty cheese on a crispy
crust, A timeless favorite that
never disappoints,

HAWAIANA

Savor the tropical flavors of our
Hawaiian Pizza, topped with a
perfect combination of juicy pine-
apple, savory ham, and melted
meozzarella and caxaca cheese on a
crispy crust.

VEGETARIAN @

A delicious blend of mozzarella and
caxaca cheese topped with mush-
rooms, onions, and fresh avocade
on a crispy crust,

160

180

180

185

195

MEXICHICKEN

Savor our flavorful pizza with
grilled chicken breast, onions,
poppers, tomatoes, and jalapefios.
A perfect blend of savery and spicy

that will leave you craving more.

APPLE TWIST

Enjoy our delicious blend of mozza-
rella and Oaxaca cheese tepped
with apple slices, gpoat cheese,
bacon and honey. Sweet and salty.

TOXICA

Indulge in the ultimate guilty
pleasure with our mouthwatering
pizza loaded with savory pepperoni,
zesty sausage, and crispy bacon,
Treat yourself!

MEXISTEAK

Experience the bold flavors of our
Mexisteak Pizza with tender
arrachera staak, beans, onions,
peppers, and cilantro. A delicious
fusion of savory ingrediants that
will tantalize your taste buds.

SURF + TURF

Savor the ultimate Surf and Turf
pizza loaded with tender arrachora
steak, succulent grilled shrimp, and

fresh spinuch.

220

230

230

270

290
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EHURROS

dessert

PASSION FRUIT @

Taste the tropics with our
Passionfruit Mousse! This
valvety dessert combines
|x8ht and airy mousse with
tho exotic sweetness of
passionfruit. Each
spoonful is-a heavenly
escape o & sunny
paradise,

100
il KEY LIME PIE @

Indulge in the perfect
blend of tangy key lime
f\lhng and buttery graham
cracker crust with our
Key Lime Pie. A
delightful taste of
‘summer in every pie.

PASSION FRUIT N 100

CHURRO?.

Tey our irresistib
Churros! These
p‘oldcn-.‘.lcd dc.lgl’\ls are

»

ESPRESSO BAR BREW BAR

Americano 45 Dail [‘n:'\ (while available) 25
crispy on the outside, ’ By i

Cappuccino 65 Café de Olla 40
Latte 75 Cold Brew 60

. Gahl e« 115
cinnamon-sugar blend. Kahlua Latté 1

Dip them in your choice Bailey's Latte 125 HOT CHOCOLATE SB

Moacha 80
of cajeta or chocolate. ek

10 O .Aﬁuzr!':'.og‘;)
CHEESECAKE @

ﬂuﬁ'y on the inside, and

coated in a

(®)
Repular or Mayan

#NON-DAIRY MILK 18 FLAVORS 1@

: n , mend, Soy, Coconut, Oat Caramel Hazelnut
Savor the perfect harmony . — 7
f h k N P Vamilla Coconut
a cream veesecak H - - ~ {
il B ) Modddabacieolsio Ve EBD OROP 2@ Chocolate Sugar-Free Caramel

covered by a mixed berries : n be added to any drink Chsi Supar-Free Vanilla
topping Each bite is a ) 5

burst of sweet and tart

goedness ALL OUR COFFEE DRINKS CONTAIN A DOUBLE SHOT OF ESPRESSO

125
(AN
T@h MXN




JUICE COCKTAIL CREATIONS 85

SMOOTH SAILING
RSB A Y FRESH JUICE 55

Hibescus / Lemonade / Orange /Grapefruit
MYSTIC MANGO )
IEA 45 MATCHA LATTE 85 mango, peach, onut, cinnams BOTTLED WATER

COFFEE FREE 85 Earl Grey aonine gt ol YUCATAN DREAM i

3 Chai o rnation, mango, pinéapple, cnnamon

el Englh Breakfast CHAI LAT,T E 85 ENDLESS SU MMER SOFT DRINKS 40
AAMUT 1_.‘ m, g 64 rrv1\. u": rr:r rj ko noaltorie s Lacshoegnt PR THee
S5 2120 e I e o i HIBISCUS DISCO ENERGY DRINKS 55

nbiscus, bernes, ps £ 20 Red Bull, Monst
BERRIES Pe SEOUS
Mixed Berries with choice of dairy or Red Baris GNO lLR E-[\jerrl LK, 8n§r ROSEMARY F|Z.7. SPORTS DRINK 40

non-+ca ry base and hanay serve ”_ fro thy m L f anate, cranbey ¥y ime soda ot j

EVERYOAY BOTTOMLESS MIMOSAS 18AM TO 1PM




beer + spirits

B EE R TEQUILA

BOS XX LAGER / AMBAR 50 JOSE CUERVOIRADICIONAL 100
BOMEMIA OSCURA / CLARA 55 HORNITOS REPOSADO 110

SOL S0 PATRON REPOSADOC 155
HEINEKEN 65 PATRON ANEID 160
AMSTEL ULTRA 50 DON JULIO BLANCO 160
STRONGBOW CIDER 50 MAESTRO DOBEL DIAMANTE 180
BUCKET {5y DOS XX 225 DONJULIQ 70 195

< BUCKET (S} BEHEMIA 250
MEZLCAL
DOS XX LAGER ZINBYIO 7 SO
CHELADA | MICHELADA ' OJO ROJO 25 DIVINO MAGUEY ESPADIN 110

100 CO! 535S JOVEN 140

" "D.l‘. Ti"..F.'F |
AMARAS ESPADIN REPOSADO 185
w I N E ZIG \r'.,l,'v‘. ANEJC t;_'ll'?rlf{r,'i ALINO 250
HoUSE R ED L WHITEWE e s WHISKEY

BOTTLE 350
!

SE RED /"WHITE / BUBBLY IIM BEAM 100

IAMESON IRISH WHISKY, 110
R U M IOHNNY WALKER RED 118
v JACK DANIEL'S 140

JOHNNY WALKER BLACK 190

=g MALIBU 60 BUCHANAN'S 12 YEAR 230

BACARDI WHITE 100

CAPTAIN MORGAN SPICED RUM 11
N - FLOR DE CANA4YA YEARGOLD 11
SAIL _i R4 ‘: R RY 1 Oy
ZACAPA 23 200 LARIOS
TANOQUERAY 140
ROKU 165
HENDRICKS 190

SPIRITS

GOOSE 200 KAHLUA'RD

DONATELLO RAPHAEL 65 -

s EMIBN AT
Beet, Mixed Berries and Orange Beet, Carrot, Celery and Orange SMIRNOEF 100

ABSOLUT ORIGINAL 110
MICHELANGELO LEONARDO 65

TITOS 160
rd;.'v.iy.:. P neappie, Clapcfn.l'. and Splr'.ac}', Cu:umbul, App'c. CL‘.L‘I'\', ‘:’RF\ VU
VODKA BELVEDERE PURE 220 CONTI AMARETTO 80
BAILEYS S0

FERNET 150

y ~
Orange Pineapple and Orange

GINGER IMMUNITY SHOT 40

Turmeric, Ginger, Black Pepper, Lime,
Orange and Extra Virgin Olive Oil



BEACH BUM
130

Bacardi Rum
Pineapple

f Orange

Coconut creamo

&N PASSIONFRUIT

PALACE 1308
Smirnoff Vodka
Passionfruit

Lime Grapefruit
Citrus

Bitters

OANCING

CRANE 130
Malibu Rum
Peach

Pineapple
Cranberry

| FLIP FLOP

SOUR-S0OP 1808
Espadin Mezcal

Lime
Sour-sop

SKINNY

OIPPER 18089
Espadin Mezcal

Limoncello
Lime

Strawberry Chilli

PULP

FICTION 180Q8
Jim Beam Whiskey
Orange Liqueur
Mango

Passionfrui

Lime soda

a+a mixolo

SIGNATURE

CLASSICS

BLOODY MARY
120
Smirnoff Vodka,

Worcestershire, Tabasco,
Tomato Juice, Lime

MOJITO

120

Bacardi Rum, Sparkling Water,
Mint, Lime Wedges

PALOMA
1404

Jose Cuervo Tequila,
Grapefruit soda, Lime

GIN + TONIC
160

Larios Gin, Tonic Water, Fresh
Cucumber

ESPRESSO MARTINI
120

Smirnoff Vodka, Kahlla,
Double Shot of Espresso

MOSCOW MULE
160

Smirnoff Vodka, Ginger Beer,
Mint, Lime Wedges

PINA COLADA
125

Ron Bacardi, Calahua,
Pineapple

OLD FASHIONED

180

Jim Beam Whiskey, Angostura
Bitters, Orange Garnish

MARGARITA
140

Jose Cuervo Tequila, Orange
Liqueur, Lime
CARAIJILLO

190
Licor 43, Double Shot of

Espresso

AMARETTO SOUR
1304

Conti Amaretto, Lime, Egg
Whites

gy

DAQUIRIS
125

Bacardi Rum, Lime and your choice of
Mango, Strawberry, Pineapple or
Passionfruit.

BLOODY CESAR
120

Smirnoff Vodka, Worcestershire,
Tabasco,Clamato, Lime

MIAMI VICE
135

Bacardi Rum with part Pina Colada,
part Strawberry Daquiri

MEXICAN MULE
160

Jose Cuervo Tequila, Ginger Beer,

Mint, Lime Wedges

TAMARINDO MEZCALITA
150

Divino Maguey Espadin Mezcal, Lime,
Tamarind Syrup

HIBISCUS MEZCALITA
150

Divino Maguey Espadin Mezcal, Lime,
Hibiscus Syrup

SANGRIA
120

Red Wine, Sparkling Water,
Fresh Made Lemonade

MANHATTAN
180

Jim Beam Whiskey, Vermouth,
Angostura Bitters

COSMOPOLITAN
120

Smirnoff Vodka, Orange Liqueur,
Cranberry, Lime

VOODKA MARTINI
180

Tito's Vodka, Vermouth, Olives

MAITAI
1408
Bacardi Rum, Conti Amaretto,

Orange Liqueur, Pineapple, Orange,

Lime, Grenadine

EVERYDAY 2 X 1 MARGARITAS 1IPM TO SUNSET




