
mixed greens, sliced beets, radish,
oranges, pickled onions, queso fresco,
w/passion fruit citrus dressing

grilled ribeye carne asada with eggs,
refried beans, nopales, onion served
with homemade potatoes with tomatillo
salsa 

two fried eggs on top of tortillas, refried
black beans, avocado, crema, queso, and
onions. choice of mixed vegetables or
cochinita pibil

tosino (bacon) ...... 7
papas (roasted potatoes) ............. 7
chorizo/soy chorizo ............... 8
plantains ......... 8         
side salad or fruit...... 6

fluffy pancakes served in lemon
ricotta or tres leches flavors.topped
with fresh berries and kiwi 

eggs cooked scrambled with chorizo,
peppers, onions, refried beans served with
fresh fruit & homemmade potatoes

guajillo chiles, queso Oaxaca, tomatoes,
onions, and cilantro with spinach tortilla

ensalada maya……….…..….............…...  14

fluffy omelette with choice of cochinita,
birria or mixed vegetables served with
homemade potatoes and black beans. topped
w/avocado and pickled onions 

lados (sides)

quesabirria (2) ................................ 18

panqueques dzúl (3) ................. 15

sopes, topped with refried beans,
cochinita or mixed vegetables, poached
eggs, and chipotle cream w/salad &
housemade potatoes

yucatecan style French  toast.
caballero pobres w/cinnamon and
sugar, eggs, vanilla and fresh fruit

crispy tortillas  topped with sunny side
eggs, queso crema, and onions and
refried beans. choice of red, green
salsa 

torta con cochinita pibil.................. 18

bananas, apples, sliced oranges, kiwi,
strawberries, honey, nuts with greek
yogurt

huevos montuleños ...................................... 19

plato de frutas ......................................9 

sopes a la Benedicto ........................ 20

huevos con chorizo de valladolid ............ 19

omelette y kaímal .............................................. 18

chilaquiles de maya ............................ 19

ribeye steak con huevos ........ 28

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

French toast estilo yucateco ...... 15

scrambled eggs w/mole, topped w/crema
queso, queso fresco, onions, on a  tortilla
served w/side of black beans and
plantains 

brunch menu

fried eggs, tomatoes topped with aioli,
quesillo, avocado. served w/choice of
side salad or roasted potatoes

bocados pequeños

Mayan Crispy Taco filled with refried beans
choice of: cochinita pibil, Pavo (turkey) relleno
negro, mixed vegetables

Panuchos (2)………............…………..............….. 15

corn masa lightly fried/ "puffed" tortillas
choice of: cochinita pibil, Pavo (turkey)
relleno negro, mixed vegetables

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

brunch especiales

enchiladas dzaneras  ............................ 18
crema queso, onions, queso fresco, refried
beans,  choice of chicken or vegetables.
topped w/ranchera or mole sauce. 

dinner sun/wed/thu 5-9pm; fri/Sat 5-10pm | brunch sat/sun 9am - 2pm

huevos con mole ............................................ 19

a Yucatan staple, enchiladas filled with
hard boiled eggs topped w/pepita sauce
and a poached egg

papadzules  ..................................................... 17

mexican stew made with tomatillos, green
stiles, and hominy
choice of: chicken, vegetarian

pozole verde soup.......................................... 16

side bacon/chorizo/soy chorizo +5

side bacon/chorizo/soy chorizo +5

side bacon/chorizo/soy chorizo +5

huevos  

side bacon/chorizo/soy chorizo +5

2 eggs cooked to order topped with side
of pico de Gallo and salsa. served with
fresh fruit or roasted potatoes

desayuno ranchero ..............................  14

@cantinalosmayas | www.cantinalosmayas.com |415.571.8027 

mussels sauteed w/chorizo in a white
wine, butter and guajillo peppers sauce
served w/toasted bread

almejas negra (mussels) ........................ 22

coctel de camarones estilo yucateco ....... 26
yucatan style shrimp cocktail w/cooked
shrimp, cucumbers, onions, cilantro and
avocado in a sweet tomato sauce. garnished
with grilled shrimp 

mariscos (seafood)
handmade masa tortilla
choice of: cochinita pibil, carne asada, turkey
relleño negro, mixed vegetables

Tacos de Maya……….…..……... 6 
Guacamole & Chips …….….… 14

breakfast tacos (2) ........................ 17
choice of two: huevos con - mole, chorizo (Soy
Chorizo), mixed Vegetales, or cochinita pibil.
served with beans and roasted potatoes 



Espresso.      ……………………….……….…..5

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

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

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

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

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

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

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

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

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

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

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

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

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

apple juice….......................………..........…… 5 

orange or grapefruit juice ......…… 7

* 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. 

Beer 

Beverages 

coffees

mimosa (orange, grapefruit, mango).... 13

mexican spritz……………………………..…….... 13

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

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

Agave wine margarita.….…….……....... 13 

cocktails 

champurrado (masa drink) ..............................7

atole de elote ...................................................... 7

breakfast drinks

Agua Fresca (flavors vary)…….........….…. 8 

horchata  ........…………………......................…….. 8 

dinner sun/wed/thu 5-9pm; fri/Sat 5-10pm | brunch sat/sun 10am - 2pm
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