
handmade masa tortilla
choice of: cochinita pibil,
chicharron, pescado (+2), carne
asada, turkey relleño negro,
sweet potato mole (veg)
mixed vegetables

Mayan corn quesadilla
filled with queso oaxaca
topped with queso fresco,
lettuce, and crema, . Choice
of: carne asada, cochinita
pibil, mixed vegetables,
nopales/mushrooms 

Savory fried plantains refried
black beans 
choice of: crab, turkey relleño
negro, mixed vegetables

Frijoles charros, arroz
yucateca, and negro pico
de gallo 

Skewers with shrimp,
scallops, and octopus
onions and peppers served
with a papaya, pineapple
habanero sauce 

Squash seed puree over
braised duck, with a side
of Arroz yucateca 

Shrimp, scallop, octopus,
carne asada, chicharron &
nopales(cactus) /mushrooms,
w/queso panela 
Served hot in a traditional
mortar with a side of
tortillas

Fried whole fish with
shrimp, scallops, mango,
habanero cream sauce,
served with arroz
yucateca 

Topped with crema, lettuce,
and queso fresco, Choice of:
shrimp, cochinita pibil,
nopales/mushrooms, mixed
vegetables 

Thinly sliced jicama “tortilla”
with papaya, topped with a
Mayan salad, lime and mild
habanero (vegan) 

Seafood cocktail served
in halved fresh pineapple;
Octopus, shrimp, savory
tomato sauce 

Seasoned and seared
lamb chops served with
scalloped chayote and
potato 

Lamb shank with smoked
pepper sauce, baked in
banana leaves served
with a side of tortillas

served  with sliced sweet
potatoes,  spinach, and
smoked pepper sauce.
sprinkled with Maíz
indígena 

Tacos de Maya……….…..……... 6 
Beets & sliced oranges mixed
with mint in a citrus dressing
on a bed of arugula
+ shrimp +6
+ carne asada +5

Mexican stew made with
tomatillos, green chiles, and
hominy
Choice of: chicken, vegetarian 

Banderias Pilche (2) …..... 26 

Roasted Cornish Hen..….. 26 

Piña Loca……..………............... 28

Branzino Frito…….….......… 40

Molcajete Mixto…….......… 42 

Mayan Crispy Taco filled with
refried beans
choice of: cochinita pibil, carne
asada, turkey relleño negro,
mixed vegetables,  nopales &
mushroom

xcatic peppers, chorizo, and
mushrooms in melted oaxaca
cheese

Chamorro de Borrego……… 35 

Herb Marinated 
Filete Miñón…………………...… 39 

Chuletas de Cordero……….. 38

Platos Principales (mains)

Lados (sides) 

Bocados Pequeños (small plates)

white fish crudo, with red
onion, sweet potato, Chile
Serrano, cilantro topped with
lime juice and salmon roe
with mango puree

pipian con pato ……....…..... 32

pozole verde soup………............ 15 

masa cakes topped with refried
black beans
choice of: cochinita pibil, crab,
carne asada, turkey relleño
negro, mixed vegetables

tostones (2).................……….... 13 

Sopes (2)....................……...…...... 16 Tacos de Jicama (2)………...…. 14

Panuchos (2)…………………...….. 15

Empanadas de Mayas (2) …..... 16

Ensalada de la Milpa…….… 15

Ceviche crudo peninsula..... 19 

Quesadilla de Maiz (2)…....18 

Nopales w/Portobello 
Mushroom..... 10

Frijoles Charros……….......... 8 
Slow-stewed beans bits of
sausage and pork belly
chicharron

Arroz Yucateca…………….…... 6 

Guacamole & Chips …….….… 14

Pico De Gallo Negro ………. 5

Smoked Pico de gallo of
onions, peppers, tomatoes

Sikil Pak - Traditional
Mayan Dip…................... 14
squash, smoked tomato,
smoked pepper, mixed
with ground pumpkin
seeds, chives &
habanero. topped with
shaved hard boiled eggs
& pepita seeds  

scalloped chayote & Potatoes ........ 9
baked with herbs, cream, & oaxacan
cheese 

Ceviche crudo maya.............. 20 
shrimp and scallop crudo, with
red onion, Chile Serrano,
pineapple, cilantro, topped with
lime juice and salmon roe with
passion fruit puree 

mayan mole  con pollo...… 25

yucatan mole chicken
served with arroz
yucateco

**Please let your server
know of any allergens
 --gracias! 

queso fundido con xcatic ...... 20

corn masa lightly fried/
"puffed" tortillas
choice of: cochinita pibil,
nopales, turkey relleño negro,
carne asada, mixed vegetables

Salbut (2) ...............................…..... 15

Chuleta de Jabalí .............. 28 
pork chops over pureed
plantain sauce with
broccolini 



mexican spritz…………………………….…………….... 13

Michelada…………………………….……………............. 13

Sangria……………………………..………….…….............. 12

los mayas margarita.……………..…….……....... 14 

Churros (Creme filled)…………..………..........................12

caballero pobres con helado.....................................16

House Made Helados …………………….............................8 

Ice cream (flavors vary) 

flan  ...........................................................................................11

mango-habanero chocleta ...........................................14 

postre familia med (serves 2-4) .................................26

 postre de familia lrg (serves 5-6) ...........................42 

 2Habanero-Mango Truffle (Bisou Chocolate).....14 

Espresso.      ………………………..………….……….… 5

Cappuccino   ......………………….………...……….…... 6 

Café con Leche.    …………………..……..........……. 6 

Mexican Coffee.    …………………...............………. 6

* Any drink w/ shot of  tequila +5 

Pacifico………………………………….…..................7

dos equis lager………………..…..…...................7

Corona………………………..….……….….................7 

Negra Modelo………………..….....….…...............7

Modelo especiale…………..……….......…...…...7

Victoria.........................………..………….....….…...7

NON-ALCOHOLIC (ask for brands)...........5

Agua Fresca (flavors vary)……….…. 8 

Mexican Coke ........………………….....…….. 5 

Jarritos …………………...............….....……… 5  

Mineral Water….......................…………… 5 

* Please be aware that our food may contain or come into contact with common allergens, such as dairy, eggs, wheat, tree nuts,

peanuts, fish, shellfish, corn, or wheat. Please bring any allergies to the attention of your server before ordering. 

cafe 

postre (dessert)

cocktails Beer 

Beverages 

sun/wed/thu 5-9pm; fri/Sat 5-10pm | www.cantinalosmayas.com | @cantinalosmayas | 415.571.8027

* corkage fee of $35/Bottle applies  |  outside desert fee of $3/ Person applies  |  Parties of 6 or more may have gratuity applied


