MAYITA DINNER MENU

(FOR GROUPS OF 5 OR MORE FOOD WILL BE SERVED AS IT COMES)

(TNFLL, HPEENNAE L)

SOFT CORN TACOS [ # 7], HMaifhc £+, Wb MELR
SERVED WITH CHEESE, SALSA & LETTUCE

BLACKENED FISH 27 RMB )[ ZUCHINI CHIPOTLE 25 RMB V SLOW-ROASTED PORK BELLY 27 RMB ’[
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8 CHILLI MARINATED BEEF 32 RmB 2 CILANTRO CHICKEN & CHORIZO 28 RmB 2 TAco ComBO (PLEASE SELECT 3) 78 RMB
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FLOUR TORTILLA QUESADILLAS [ £ 75 &G Bc & 7 T AR 47338
ALL SERVED W/ PICO DE GALLO & SOUR CREAM

GARLIC JALAPENO 42 RMBV ' 4 CHORIZO 48 RMB V4 BACON & BLUE 52 RMB CILANTRO CHICKEN 48 RMB BEIJING DUCK 58 RMB
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RED CHILI SALMON CEVICHE 65RMB @ HABANERO PRAWN CEVICHE 72 MBS
ACHIOTE & GUAJILLO SPICES, CUCUMBER, SLICED CHAYOTE AGAVE NECTAR PINEAPPLE PICO DE GALLO, HABANERO & BELL PEPPERS
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APPETIZERS | FFE 3%
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BLACKENED FISH WONTON TACOS V4 CORN MASA SOPES ) 4
W FRESH GUACAMOLE & BAJA SLAW 58 RMB CHORIZO REFRIED BEANS, CHIPOTLE CREMA, & CHUNKY SALSA 58 RMB
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SPICE RUBBED PORK EMPANADAS®  # MAYITA’S CHILI EN NOGADA Y 4
SHREDDED PORK, ROASTED BELL PEPPERS, OVER ROJAS CHILI SALSA 55 RMB GREEN CHILI STUFFED W/ CHICKEN & PORK, APPLES AND CHEDDAR CHEESE 52 RMB
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GARLIC PRAWN TOSTADITAS P PORTOBELLO SOFRITO V "
MANGO SALSA, GARLIC PRAWNS, & TAMARIND saflc 68 rmB GREEN LENTIL CAKE TOPPED W/ ROASTED PORTOBELLO, HABANERO 50 RMB
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SOUPS & SALADS | iz fnybhi

BLACK BEAN CHILI ’ ’( MAYITA CYCLING Soup
ROASTED PORK, BLACK BEANS, A MixX OF HERBS & SPICES 65 RMB FRESH HOUSE-MADE SouP OF THE DAY 55 RMB
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SMOKE-ROASTED CHICKEN TACO SALAD ’[ AvOCADO MANGO SALAD V
W/ MANGO, FRESH GUAC, PICKLED JALAPENO VINAIGRETTE, TOASTED PEPITAS & QUESO FRESCO 58 RMB FRIED GOAT CHEESE, FRESH TOMATOES, CHAYOTE & CUCUMBER TOSSED W/ MANGO CHILI DRESSING 52 RMB
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AGUACATE RELLENO
HALF AVOCADO FILLED W/ SHRIMP, RED ONION & MANGO TOPPED W/ MICRO CILANTRO 62 RMB
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BEEF CARNE ASADA ROASTED PORK ENcHILADAS®
HERB ROASTED POTATOES, WATERCRESS SALAD, GRILLED PINEAPPLE SALSA SLOW-COOKED PORK SHOULDER IN YUCATAN SPICES, BUTTON MUSHROOMS
SERVED W/ CHIMICHURRI & FLOUR TORTILLAS 230 RMB W/ SALSA ROJAS OR SALSA VERDE 158 RMB
RIEL/NHECESA, FR/ANLE, WEERDN, BEZVDEEENEH SWTHERANERER, WHIBRDWEREHRDY
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LIME TEQUILA MARINATED SALMON MAYA CasseroLa 2 2
CHIPOTLE BROCCOLINI, LIME CRUSHED PEEWEE POTATOES & CUMIN-ORANGE SAUCE 195 RMB TIGER PRAWNS, CHORIZO & CHICKEN W/ QUESADILLA CRUST CREMA & RICE 158 RMB
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BLACKENED CHICKEN FAJITAS & BRAISED BEEF SHORT RIB ’[
BELL PEPPERS, SAUTEED ONIONS, BLACK BEAN & CHIPOTLE SALSA SERVED W/ FLOUR TORTILLAS 158 RMB CHIPOTLE-WHIPPED POTATOES & ANCHO CHILI SAUCE, ORANGE ADOBO DEMI-GLACE 225 RMB
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QUINOA SPINACH ENCHILADAS V
SPINACH, QUINOA & ROASTED VEGETABLES W/ CHOICE OF SALSA ROJAS OR SALSA VERDE 120 RMB

HOMEMADE GUACAMOLE & CHIPS 75 RMB V CHIPS & CHIPOTLE SALSA zsﬁ\ns JALAPENO BEAN & CHORIZO DIP W CHIPS 45 R‘[B
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CUMIN SPINACH 28 RMB MEXIcAN RICE 28 RMB ROASTED POTATOES 30 RMB
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CHILI ROASTED ZUCCHINI 32 RMB ¥ 4 CHIPOTLE BROCCOLINI 35RMB SOUR CREAM 10 RMB CHIPOTLE SALsA 10.8B
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CHOPPED JALAPENO 10 RMB )‘ )’[ HABANERO SALSA 15 RM'[ ’[ ’[ CORN OR FLOUR TORTILLAS 20 RMB
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