6
FUEGLO

ey gerere BREAKFAST
Mon-Sun é6am-11am

LIGHT

Mayan Continental 20

Freshly Baked Pastries & Breads, Seasonal Fruit & Berries

Juice, Coffee or Tea S| D Es

Seasonal Fruit Plate 16

Local Berries, Yogurt Applewood Smoked Bacon 7

Avocado Toast 20 Sausage Links 7

Grilled Country Bread, Avocado, Aleppo, Pickled Onion Breakfast Potatoes 6
Heirloom Tomato, Arugula, Sal De Mar Bagel & Cream Cheese 10
ADD: Egg +4 Fresh Fruit 8

Toast or English Muffin 5

EGGS & SPECIALTIES
BEVERAGES

Farm Fresh Eggs 20

Two Eggs “Your Way”, Breakfast Potatoes Juice 6
Choice of Applewood Smoked @r Pork Sausage Choice Coffee 5
of Side of Fruit or Toast Hot Tea 4
Breakfast Burrito 22

Scrambled Eggs, Jack Cheese, Crispy Potato
Scallion, Salsa Quemada
ADD: Bacon +4 | Steak +6

Masa Buttermilk Pancakes 18
Lemon Ricotta, Spiced Blueberry Compote

20% Gratuity will be added to all orders
Warning: consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne iliness.
WARNING: Plastic and vinyl items in this establishment can expose you to Di (2-ethylhexyl) phthalate which is known to the State of California fo
cause cancer and birth defects or other reproductive harm. For additional information go to www.Pé5Warnings.ca.gov/hotels


http://www.p65warnings.ca.gov/hotels

6
FUELGLD

AT THE MAYA

DINNER MENU

Thurs-Sun 5pm-10pm

SHARABLES

House Made Guacamole & Fire-Roasted
Salsa 18

Fresh cilantro, tomato, and red onion, served
with crispy tortilla chips

Ahi Poke Nachos 24
Avocado, Scallions, Jalapeno, Sweet Soy
Spicy Aioli, Pickled Cucumber, Tobiko

Quesadilla 16

Roasted Poblano Crema, Queso Fresco
Escabeche Vegetables, Charred Tomatillo Salsa
Add: Chicken +4 Steak +6

Fuego Nachos 16

Spicy Oaxacan Cheese Fondue, Salsa Fresca
Jalapeno, Queso Fresco, Cilantro Crema
Add: Chicken +4 Steak +6

Ancho Dusted Fried Calamari 19
Shishito Peppers, Yuzu Aioli, Chipotle Tomato
Salsa

GREENS

Chopped Caesar Salad 17

Avocado, Cotija, Pickled Onion, Pepita Toasted
Sourdough, Cascabel

Caesar Dressing

Add: Chicken +4 Steak +6 Salmon +9

FUEGO TACOS

Three Soft Corn Tortilla Tacos

Skirt Steak Taco 18

Grilled skirt steak topped with arbol
salsa, fresh cilantro, and onion

Soy Glazed Wild Mushroom Taco 14
Yuzu Mirin Aioli, Salsa Quemada
Manchego, Daikon

Aji Amarillo Free Range Pollo Taco
16
Rajas, Queso Fresco, Salsa Verde

Grilled Fish Taco 17
Horseradish & Pepper Crema
Cucumber Slaw Salsa Fresca

MAINS

Steak Frites 40
Skirt Steak, Chimichurri, French Fries

Chicken Sando 20

Thin Sliced Chicken Breast,
Provolone, Sun Dried Tomato, Garlic
Aioli, Arugula Focaccia

The Mayan Burger 24
8oz Natural Beef Patty, Escabeche,
Pepper Jack Arugula, Roasted

Tomato, Roasted Guaijillo Mayo
Add: Valentina Piloncillo Bacon +3

20% Gratuity will be added to all orders
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


http://www.p65warnings.ca.gov/hotels
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