
APPETIZERS 

Grilled Caesar Salad 
Romaine Hearts, Caesar Dressing, Parmesan Crisp, Herb Crumble 

Chayote And Chileatole Tart 
Chayote squash and parmesan cheese tart, Poblano chilli soup 

Cuban Fried Crab Torta 
Tempura battered soft Shell crab, chorizo, black forest ham, Cheddar cheese, Chili aiöli 

Baby Squid, Leek and Lemon 
Leek Confit, Brown Butter, Lemon, Fried Leek 

Beef Salpicón Tostada 
Corn cracker, Braised beef, Sour Orange, “Bruja” sauce 

Tuna Al Pastor Tiradito 
Bluefin tuna, Brown butter with ponzu, Pineapple puree and chopped pineapple 

La Marea Lime Soup 
Pressure cooked chicken consommé, Fried tortilla, Lime scent 

Beef Oxtail Noodles 
Chipotle meco flavored noodles, Braised Oxtail, Sour cream, Aged cheese 

Chef Julio Chávez 

Prices are listed in US Dollars. Include a 16% tax mandated by law. Additionally, a suggested 16% service charge will be automatically added to your final bill. At 
Viceroy Riviera Maya, we are committed to maintaining the highest standards of quality. However, please be aware that consuming raw or undercooked animal 

products may pose a risk to your health, and we leave this decision to your discretion. If you have any food allergies, kindly inform your server. 



ENTREES 

Encacahuatado Chicken 
Roasted Cornish hen, Peanut mole, Guava gel, Macadamia nut 

Catch Of The Day In Chlorophyll Of Chaya And Jicama Pickled In Sour Orange 
Slow cooked Stripped Seabass, Chaya sauce, Pickled j icama with sour Orange 

Dover Sole & Corn 
Pan seared Sole f ish, Sweet corn cream, White corn and chipot le puree, Corn salad 

Portobello Mushroom with Coloradito Mole 
Deep f r ied Portobel lo mushroom, cactus salad 

Chaya And Shrimp Tortil la In Xcatic 
Big size Shrimp taco, Xcatic chi l i cream, grated cheese, 

Bell peppers salad and watercress 

Beans With Pork 
Suckl ing pig confi t , black vean puree, Epazote scented broth 

Rib Eye Poc Chuc (Rice And Strained Beans) 
Spiced rub Rib eye, Roasted onions, Avocado puree, Black bean stew, Mexican r ice 

Short Ribs Al Pasilla With Pickled Mushrooms 
Braised Short r ib, Pasi l la chi l i sauce, Pickled mushrooms, 

Pasi l la chi l i and maple dressing 

SIDES 

Fresh Pumpkin Salad 

Dry Noodle, Cream, Cheese, Pork Rinds 

Roasted Broccoli, Parmesan, Chili Flakes 

Corn Kernels with Truffle 

Sauteed Vegetables 

Chef Julio Chávez 

Prices are listed in US Dollars. Include a 16% tax mandated by law. Additionally, a suggested 16% service charge will be automatically added to your final bill. At 
Viceroy Riviera Maya, we are committed to maintaining the highest standards of quality. However, please be aware that consuming raw or undercooked animal 

products may pose a risk to your health, and we leave this decision to your discretion. If you have any food allergies, kindly inform your server. 



T A S T I N G M E N U 

Tuna Al Pastor Tiradito, Bluefin tuna, Brown butter with ponzu, Pineapple puree and chopped 
pineapple 

Tiradito De Atún Al Pastor, Atun Aleta Azúl, Mantequilla Avellanada con Ponzu, Puré de Piña y Pico de Piña 

La Marea Lime Soup, Pressure cooked chicken consommé, Fried tortilla, Lime scent 

Sopa De Lima La Marea, Consomé de pollo y lima a presión, tortilla frita, esencia de lima   

Squid, Lemon and Leek Confit, Brown Butter 
Chipirones, Limón y Confit de Poro, Mantequilla Avellanada 

To choice A elegir 

Catch Of The Day In Chlorophyll Of Chaya And Jicama Pickled In Sour Orange 
Pesca En Clorofila De Chaya Y Jícama Encurtida En Naranja Agria 

Beans With Pork, Suckling pig confit, black vean puree, Epazote scented broth 
Frijol Con Puerco, Lechón Prensado, Puré de Frijol negro, Consomé de Frijol al Epazote 

To choice A elegir 

Texturas de Coco 
Coconut mousse, Coconut custard, Coconut ice cream, Roasted Coconut 

Mousse de coco, Flan de coco, Helado de coco, Coco tostado 

Dulce de papaya 
Candied Papaya, Capers jam, Vanilla ice cream, Toasted pumpkin sedes 

Papaya confitada, Mermelada de alcaparras, Helado de vainilla, Semilla de calabaza tostada 

Menu 

Wine Pairing / Maridaje 

All inclusive/Todo Incluido 

Chef Julio Chávez 

Prices are listed in US Dollars. Include a 16% tax mandated by law. Additionally, a suggested 16% service charge will be automatically added to your final bill. At 
Viceroy Riviera Maya, we are committed to maintaining the highest standards of quality. However, please be aware that consuming raw or undercooked animal 

products may pose a risk to your health, and we leave this decision to your discretion. If you have any food allergies, kindly inform your server. 
Los precios están en dólares americanos. Incluyen un impuesto por ley del 16%. Se agregará automáticamente un cargo por servicio sugerido del 16% a su 

cuenta final. En Viceroy Riviera Maya, nos esforzamos por cumplir con los más altos estándares de calidad. Sin embargo, tenga en cuenta que el consumo de 
alimentos crudos o poco cocidos de origen animal puede ser perjudicial para su salud, y dejamos esta decisión a su discreción. Si tiene alguna alergia 

alimentaria, por favor informe a su mesero. 



Desserts / Postres 

Texturas de Coco 
Coconut mousse, Coconut custard, Coconut ice cream, Roasted Coconut 

Mousse de coco, Flan de coco, Helado de coco, Coco tostado 

Dulce de papaya 
Candied Papaya, Capers jam, Vanilla ice cream, Toasted pumpkin sedes 

Papaya confitada, Mermelada de alcaparras, Helado de vainilla, Semilla de calabaza tostada 

Rosquetito de queso fresco 
Fresh cheese Rosquette, Cinnamon syrup, Pecan nut praliné, Cinnamon ice cream, Peaches jam 

Queso fresco en almíbar de canela, praliné de nuez, Helado de canela, Compota de durazno 

Tamal de pasilla & mascarpone 
Mascarpone sweet tamal, Beer cracker, Pasilla chilli and Brown sugar syrup 

Helado de yogurt, Crujiente de cerveza, Salsa de piloncillo y chile pasilla 

Prices are listed in US Dollars. Include a 16% tax mandated by law. Additionally, a suggested 16% service charge will be automatically added to your final bill. At 
Viceroy Riviera Maya, we are committed to maintaining the highest standards of quality. However, please be aware that consuming raw or undercooked animal 

products may pose a risk to your health, and we leave this decision to your discretion. If you have any food allergies, kindly inform your server. 
Los precios están en dólares americanos. Incluyen un impuesto por ley del 16%. Se agregará automáticamente un cargo por servicio sugerido del 16% a su 

cuenta final. En Viceroy Riviera Maya, nos esforzamos por cumplir con los más altos estándares de calidad. Sin embargo, tenga en cuenta que el consumo de 
alimentos crudos o poco cocidos de origen animal puede ser perjudicial para su salud, y dejamos esta decisión a su discreción. Si tiene alguna alergia 

alimentaria, por favor informe a su mesero. 




