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AT THE MAYA

JULY FOURTH CELEBRATION
Thursday, July 4, 2024

APPETIZERS

Fuego Guacamole 18
Fresh Avocado, Onions, Chile Serrano, Cilantro
Fired Roasted Tomato Salsa & Tortilla Chips

Crab Cakes 22

Jumbo Lump Crab Meat, Roasted Jalapefio
Remoulade, Watercress & Watermelon Radish

Choriqueso 16
Oaxaca & Asadero Cheese Fondue, Chorizo
Spinach, Fried Corn Tortilla

Lobster Mac & Cheese 25
Morsels of Lobster, Aged Cheddar Guajillo
Cheese Sauce, Chili Spiced Crushed Tortilla

SALADS & ON BREAD

Fuego Salad 20

Baby Green, Chile Dusted Pecans, Goat Cheese
Heirloom Tomatoes, Cilantro, Fuji Apples
Creamy Chipotle Dressing

Side Caesar Salad 15

Romaine Leaves, Endive, Parmesan Reggiano
Chili-Dusted Breadcrumbs, Caesar Dressing

Mayan Burger 24

Half-Pounder Angus Patty with Cheddar or Swiss Cheese
Lettuce, Tomato, Red Onion, Pickle, French Fries or Fruit
ADD: Applewood Smoked Bacon +4 | Avocado +4

MAINS

Grilled New York Steak 46

Red Chimichurri, Gorgonzola Cheese, Tomatoes, Steak Potatoes, Arugula Salad, Fresh Avocado

Seafood Enchiladas 42

Jumbo Lump Crab Meat, Rock Shrimp, Roasted Poblano Sauce, Black Bean, Corn Relish

Mezcal Pollo Chipotle 36

Chicken Breast, Smoked Mezcal Butter, Lime, Pignolas, Spinach, Mashed Potatoes

Ropa Vieja 37
Cuban Style Braised Short Rib, Black Bean Purée, Crisp Corn Tortillas, Pickled Cabbage
Caramelized Plantains, Serrano Cream

Pan-Seared Fillet of Salmon 38

Citrus Guajillo Sauce, Forbidden Black rice, Shaved Fennel, Arugula, Cucumber Relish

BBQ COOK QUT
(from Station) S60

BBQ Pork Ribs

Jack Daniel’s Barbeque Sauce

Kielbasa Smoked Sausage
Grilled Kielbasa Sausage, Sweet Grain Mustard
Julliene Peppers & Onions, Hawaiian Roll

Fuego Spiced Grilled Chicken Tacos

Cilantro, Onion, Fresh Lime, Salsa Verde

Cilantro Lime Skirt Steak Tacos
Onion, Cilantro, Fresh Lime, Salsa Roja

Vegetarian Tacos
Portobello Mushroom Salpicon

Elotes Callejeros

ON BUFFET

DESSERTS

Vanilla Creme Brilée 14
Caremelized Sugar, Grand Marnier Soaked Berries

Metropolitano Carmel Flan 14
Mexican Custard, Pineapple-Strawberry Pico
Caramel, Cinnamon Crisp

NY Cheese Cake 14
Raspberry Coulis, Tahitian Vanilla Whipped Cream

Potato Salad, Cole Slaw, Jalapefio Corn Bread

*Prices Inclusive of 20% Required Gratuity
Warning: consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness.

WARNING: Plastic and vinyl items in this establishment can expose you to Di (2-ethylhexyl) phthalate which is known to the State of California to

cause cancer and birth defects or other reproductive harm. For additional information go to www.Pé5Warnings.ca.gov/hotels
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4™ OF JULY DRINK MENU

SIGNATURE COCKTAILS
Fuego Margarita 17

El Jimador Tequila, Coinfreau, Lime, Agave
Try it Spicy +1

Premium Fuego Margarita 20
Casamigos Reposado Tequila, Cointreau
Lime, Agave

Try it Spicy +1

Paloma 17

El Jimador Tequila, Cointreau, Grapefruit
Lime, Agave Soda

Try it Spicy +1

Spicy Watermelon Margarita 17

El Jimador Jalapeno Infused Tequila, Lemon
Lime, Mela Watermelon, Tajin Rim

Playa Del Sol 17

Union Mezcal, Mt. Gay Rum, Lime
Pineapple, Maple

Cucumber Basil Martini 18

Pearl Cucumber Vodka, Basil, Cointreau
Lemon, Simple Syrup, Cucumber

El Macua Martini 17

Flor de Cana Rum, Guava, Orange, Lemon
Simple Syrup

French Seventy-Five 18

Hendricks Gin, House Sparkling Wine
Simple Syrup, Lemon

Chilcano De Pisco 17 12

Barsol Pisco, Blood Orange, Ginger Ale
Simple Syrup, Lime, Bitters

Azteca Old Fashioned 17
Casamigos Reposado Tequila, Union Mezcal
Agave, Aztec Chocolate Bitters, Orange
Peel

BEER

OnTap

Modelo Negra 10
Firestone 805 10

Lauginitas IPA (Regional Rotating Tap) 10
Import Bottle

Modelo Especial
Pacifico

Corona Extra

Buckler (Non-Alcoholic)

o 0 00 0o

Domestic Bottle
Bud Light

Coors Lite
MichelobUlira

Craft Bottle

Stone Buenaveza Salt & Lime Lager 9
BallastPoint, HazySculpin,IPA 9

o Co0 0o

SPECIALTY COCKTAILS

Fire Cracker 14
Cutwater Habanero Vodka, Strawberry

Lime, Tajin

American Girl 14
3 Olives Rosé Vodka, Lemonade, Club Soda

Americarita 17
El Jimador Tequila, Cointreau, Lime, Agave
Strawberry, Blue Curacao

La Declaracion!! 18
Jack Daniel’s Whiskey, Pineapple, Lime

Lady Liberty 20

Domaine de Canton, Cointreau, Blue Curacao

Orange, Lemon, Simple Syrup

WINES

White

Viognier, Cambria, Tepusquet Vineyard, CA 16/64
Pinot Grigio, Graffigna, Argentina 14/56
Sauvignon Blanc, Montes, Chile 14/56
Sauvignon Blanc, Mantanzas Creek, CA 16/64
Chardonnay, Casa Madero, Mexico 15/60
Chardonnay, Cambria, CA 17/68
Chardonnay, WillaKenzie, Willamette Valley  25/100
Chardonnay, Joseph Phelps, Napa, CA 105
Red

Pinot Noir, Cambria, Julia’s Vineyard 17/68
Pinot Noir, Leyda, Chile 15/60
Pinot Noir, WillaKenzie, Willamette Valley, OR  30/120
Syrah, Cambria, Tepusquet Vineyard, CA 18/72
Cabernet Sauvignon, Cte Domeca, Mexico 15/60
Malbec, C7, Argentina 15/60
Cabernet Sauvignon, Hess Select, Sonoma, CA 17/68
Cabernet Sauvignon, Justin, Paso Robles, CA 80
Cabernet Sauvignon, Freemark Abby, Napa, CA 155
Sparkling/Rose/Sweet

Rose of Pinot Noir, Cambria, Julia's Vineyard, CA 15/60
Sparkling, Moscato, Mia, Freixent, Spain 13/52
Sparkling, Cava, Rose, Poema, Spain 14/56
Sparkling, Cava, Poema, Spain 14/56
Riesling, Firestone, Santa Barbara, CA 15/60
Sparkling, Domaine Chandon Brut, Napa, CA 18/72
Champagne, Veuve Cliquot, Brut, France 155
Champagne, Veuve Cliquot, Rose, France 165

*Prices Inclusive of 20% Required Gratuity
Warning: consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness.

WARNING: Plastic and vinyl items in this establishment can expose you to Di (2-ethylhexyl) phthalate which is known to the State of California to

cause cancer and birth defects or other reproductive harm. For additional information go to www.Pé5Warnings.ca.gov/hotels



