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COURSE 1 
Sopa de Elote
A creamy soup made from fresh sweet corn, a touch of cream, onion, garlic, 
poblano and cumin. One of the most popular soups in Latin America! 
Suggested pairing: Prosecco Riondo $7

COURSE 2 
Tostadita de tinga de pollo
A small tostada shell topped with chicken tinga – made with shredded 
chicken breast, chipotle, onion, and garlic.

COURSE 3
Salmon en salsa de Piña con 
arroz blanco y Piña al grill
A salmon fillet, with fresh pineapple salsa, served with fluffy white rice 
and grilled pineapple. Suggested pairing:  Robledo Chardonnay $1

Ribeye enveulto en tocino con 
papas al horno y espárragos
A juicy Ribeye steak, cooked to order wrapped in bacon. Served with oven 
cooked potatoes and asparagus. Suggested pairing: Herradura Selección 
Suprema Extra Añejo.

Camarones al mojo de ajo con arroz blanco
Large flavorful shrimp cooked in garlic and served with white rice. 
Suggested pairing: Lalo Tequila Blanco.

COURSE 4
Pastel de Tres Leches
One of the most loved desserts in all of Mexico!  Tender cake made 
with three milks – moist, silky and delicious. Suggested pairing: port...

COURSE 1
Sopa de Zanahoria
Our famous carrot soup, made with almond milk. Velvety, creamy and 
full of flavor! Suggested pairing; Lalo Tequila Blanco.

COURSE 2
Taquitos de Papas
Rolled corn taquitos filled with seasoned smashed yukon potatoes.  

COURSE 3
Pozole con portabella hongos
Hominy and portabello mushrooms in a vegetable broth, topped with radish. 
Suggested pairing: Elouan Pinot Noir $12

Spaghetti con Pistachio Mole
Pasta with our slightly spicy Pistachio Mole – you’ll want to eat every drop! 
Suggested pairing: Tequila Gran Dovejo Reposado $

COURSE 4
Pastel de chocolate vegano
Our version of vegan chocolate cake. Rich, dense vegan cake to make 
you swoon! Suggested pairing: Spicy Rose with Rose petal reduction, 
non-alcoholic tequila blanco, and fresh lime juice $9
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“Featuring Lalo Tequila”

 make a reservation 
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Experience the Best of Downtown & the 
Best of Mayahuel Dine Downtown!

Four-Course for  ~$45~

~ choose one ~

~ choose one ~

SUGGESTED DRINKS VEGAN MENU
Riondo Prosecco.....................................$11 glass
Robledo Chardonnay.............................$14 glasss

SUGGESTED DRINKS 
Lalo Vertical Flight – ½ oz ea blanco, 
Reposado and Añejo...............$30

Robledo Pinot Noir...............$15 glass
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