
Cócteles
COURSE 1
SOPA DE POBLANO WITH GRILLED SWEET CORN
Rich and creamy with amazing roasted poblano chiles and grilled 
sweet com, this soup will make you wish you had a ‘never-ending bowl’.

COURSE 2
Cochinita Pibil Tostadas
Pulled pork Yucatan style! Pork cooked slowly in citrus, then wrapped in banana 
leaves and grilled to give it a smoky flavor. Ours is served on tostada rounds.

COURSE 3
SALMON AL MANGO
Tender fresh Salmon sauteed with garlic and served with green beans, 
bell peppers and topped with juicy mango, avocado and red onion.
Ribe Eye Relleno con Tocino al Chipotle
A juicy tender Ribeye steak wrapped in smoky bacon,  cooked to order 
and seasoned with our chipotle sauce. Served with Chef Eduardo’s 
especial potatoes, carrots, nopales and green beans.
Chicken Relleno
Tender shredded chicken with cream cheese and spinach tucked 
into a fire-roasted poblano chile.

COURSE 4
Pastel de cuatro tres leches
Rich and creamy, this cake is made with four milks, to create a velvety 
dessert that is more like a pudding than a cake. Famous all over 
Mexico for special events! 
pastel de Mango
Tender yellow cake with layers of mango mousse, topped with a mango glaze.

COURSE 1
Sopa de Zanahoria 
Rich and creamy with amazing roast carrot flavor. This soup will make 
you wish you had a ‘never-ending’ bowl.’

COURSE 2
Taquitos de Papas
Seasoned smashed potatoes rolled into taquitos and fried until crispy. 
Served with shredded lettuce and salsa fresca. 

COURSE 3
Enchiladas de flor de calabaza 
con pistachio mole
Enchiladas filled with gorgeous squash flowers and portobello mushrooms, 
served with a pistachio mole sauce.

COURSE 4
Pastel de chocolate vegano
Rich, velvety dark chocolate cake. So tender, you’ll never guess it’s vegan!
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MAYAHUEL D ine  |    DOWNTOWN VEGETARIAN MENU

R
uns January 10th through January 19th, 2025.

•

•

Featuring
Experience the Best of Downtown & the 

Best of Mayahuel Dine Downtown!

make a reservation 

916 441-7200
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