


Desayuno/Breakfast

250 mxn

220 mxn

295 mxn

230 mxn

220 mxn

210 mxn

295 mxn

280 mxn

220 mxn

325 mxn

60 mxn

Bowl Juanita Light

Bowl Yogurt Energético/Energetic Yogurt Bowl

Frutas de temporada acompañado de yogurt y miel/Local fruit served with yogurt and honey

Base de yogurt con frutas de temporada,granola y chía tostada/Yogurt with topping of local
fruit, granola and toasted chia seeds

Mango Cacao Mega Boost
Combinación de compota de mango y maracuyá con chía, compota de cacao, leche de
almendras, miel y acompañado de granola y frutas de temporada/Compote combination of
mango and passion fruit, cacao compote, with chia seeds soaked in almond milk, maple syrup,
served with granola and local fruit

Tostada Francesa/French Toast
Pan brioche frito bañado en leche y huevo, acompañado de fruta y miel maple/Toasted
brioche dipped in milk and egg, served with fruit and maple syrup

Hot Cakes
Servidos con fruta de temporada y miel maple/Served with maple syrup and local fruit

Tostada Juanita
Láminas de aguacate, tomate cherry, hojas verdes marinadas en pesto, parmesano y prosciutto
en una cama de pan bañado en huevo y tostado/Toasted bread dipped in egg, topped with
avocado, cherry tomato, green leaves marinated in pesto, parmesan and prosciutto

Huevos al gusto/Eggs as you please
Elige entre pochados, revueltos, estrellados u omelette, servidos con ensalada de tomate y
aguacate con pan tostado y mantequilla/Choose between fried, scrambled, poached eggs, or
omelette, served with tomato, avocado, toasted bread and butter

Chilaquiles rojos o verdes/Red or green Chilaquiles
Totopos con queso de cabra, huevo, cilantro, cebolla morada, media crema y salsa roja o
verde/Tortilla chips served with goat cheese, eggs, cilantro, red onion and a touch of cream,
covered in a green or red sauce

Huevos Rancheros
Huevos estrellados con mozzarella, frijol, cebolla morada, láminas de aguacate y salsa roja
sobre una base crujiente de tostada de maíz/Fried eggs with mozzarella, black beans, red
onion, avocado and red sauce served over a crispy corn tortilla

Huevos Diablo
Huevo pochado, tomate cherry, jamón serrano y queso gorgonzola con crema de espinacas
en una base de pan tostado/Slices of toasted white bread with butter, gorgonzola cheese,
poached eggs, cherry tomatoes, spinach with bechamel and serrano ham

Extras
Yougurt, granola, miel de maple, pan, mermelada, huevo, fruta de temporada, jamón cocido,
queso, champiñones, tocino, aguacate/Yogurt, granola, maple syrup, bread, egg, local fruit,
cooked ham, chesse, mushrooms, bacon, avocado

*Desayuno incluido, solo para huéspedes de Coco Tulum, inlcuye jugo y café
*Included breakfast. Only for Coco Tulum hotel guests, includes juice and coffee



Buenos
Días



Buenas
Tardes



Sauce Sauce

Pizza
Rosse Bianche

220 mxn 270 mxn

290 mxn

290 mxn

50 mxn

430 mxn

270 mxn

310 mxn

290 mxn

290 mxn

310 mxn

310 mxn

Margherita
Albahaca, tomate, mozzarella/Basil, tomato,

mozzarella.

250 mxn Pepperoni
Pepperoni, tomate, mozzarella/Pepperoni, tomato,

mozzarella.

Fungi
Parmigiano-reggiano, champiñones, cebolla
caramelizada, albahaca y mozzarella/Parmigiano-
reggiano, mushrooms, caramelized onion, basil and
mozzarella.

4 Cheeses
Parmigiano-reggiano, gorgonzola, queso de cabra y
mozzarella/Parmigiano-reggiano, gorgonzola, goat
cheese and mozzarella.

Gamberi
Camarón, parmigiano-reggiano, cebolla morada, chile
rojo quebrado, alacaparras y mozzarella/Shrimp,
parmigiano- reggiano, red onion, red chilli pepper,
capers and mozzarella.

Bianco e verde
Parmigiano-reggiano, chile en polvo, queso de cabra,
arúgula, aceite de oliva y mozzarella/Parmigiano-
reggiano, chile flakes, goat cheese, olive oil and
mozzarella.

Extras
albahaca, jalapeño, cebolla caramelizada, cebolla,
piña, alcachofa, alcaparras, ajo, aceitunas verdes o
negras, mozzarella, queso de cabra, gorgonzola,

parmesano reggiano, prosciuto, prosciutto cotto,
salchicha italiana, chorizo español.

basil, jalapeño, caramelized onion, onion,
pineapple, artichoke, capers, garlic, green or black

olives, mozzarella, goat cheese, gorgonzola,
parmesano reggiano, prosciuto, prosciutto cotto,

italian sausage, spanish chorizo.

Veggie
Champiñones rostizados, calabaza italiana, tomate

cherry, corazón de alcachofa , albahaca, tomate y
mozzarella/Roasted mushrooms,zucchini, cherry

tomato, artichoke heart, basil, tomato and mozzarella.

Caprichosa
Aceitunas negras, champiñones rostizados, jamón

serrano, corazón de alcachofa, tomate y mozzarella/
Black olives, roasted mushrooms, serrano ham, artichoke

heart, tomato and mozzarella.

Gourmet Hawaiian
Piña, jamón serrano, tomate y mozzarella/Pineapple,

serrano ham, tomato and mozzarella.

Juanita Diavola
Chile jalapeño, cebolla morada, chorizo español, tomate

y mozzarella/Jalapeño, red onion, spanish chorizo,
tomato and mozzarella.

Meat lover
Salchicha Italiana, chorizo español, jamón cocido,

salami, tomate y mozzarella/Italian sausage, spanish
chorizo, cooked ham, salami, tomato and mozzarella.

Arugula e Salami
Salami, arúgula, tomate y mozzarella/Salami, arugula,

tomato and mozzarella.



Vino/Wine

1290 mxn

1390 mxn
1390 mxn

1290 mxn265 mxn
265 mxn

Blanco/White
Indigo Eyes-Chardonnay-USA
Indigo Eyes-Sauvignon Blanc-USA
Zio Baffa-Pinot Grigio-Ita
Mezza Corna-Moscato Giallo-Ita
Lagrimas-Verdejo-Mex

Tinto/Red

1290 mxn265 mxn

1290 mxn

1390 mxn
1420 mxn

1290 mxn265 mxn
265 mxn

Frico-Sangiovese-Ita
Surco 2.7-Cabernet Sauvignon-Mex
Indigo Eyes-Pinot Noir-USA
Macrame-Cabernet Sauvignon-Mex
Casa Anza-Cabernet Sauvignon-Mex

1290 mxn265 mxn

Rosado/Rosè
Anatolia Rose-Tempranillo/Muvedre, Cinsault, Zinfandel-Mex 1420 mxn

265 mxn
Espumosos/Sparkling
Yellow Tail Bubbles-Aus
Yellow Tail Bubbles Rosado-Aus
Moet Chando Rosado-Fra
Moet Chando Brut-Fra

1290 mxn
265 mxn 1290 mxn

4200 mxn
3500 mxn



Especiales/Specials Clásicos/Classics

Bebidas/Drinks
275 mxn 260 mxn

Tropical Punch
Licor Xila, premix de jugos, pulpa de mango, jarabe

casero y albahaca/Xila liquor, juices pre mixed,
mango pulp, home made syrup and basil.

Margaritas (clásica, chili, gengibre)
CaipirinhaCaipiroskaMojito Piña Colada

Pink Martini
Ron , jugo de limón, jarabe casero de lichi,

lichi fresco y cilantro/Rum, lime juice, home
made lychee syrup, lychee and coriander.

Juanita Diavola
Licor Xila, mezcal Unión, vermouth blanco, premix

de betabel con mango, jugo de toronja, jugo de piña y
jarabe casero/Xila liquor, Unión mezcal, white

vermouth, beet premix with mango, grapefruit juice,
pineapple juice and home made syrup.

Honey Breeze
Jack Daniel’s, jugo de toronja, jugo de limón y miel de

agave/Jack Daniel’s, grapefruit juice, lime juice and
agave honey.

Maya Hibiscus
Mezcal Unión, jarabe de jamaica, jugo de

naranja, canela, menta y miel de agave/Unión
mezcal, hibiscus syrup, orange juice, cinnamon, mint

and agave honey.

Ramz Tonic
Gin Hendricks, rebanadas de naranja, rebanadas de

toronja, tiras de pepino, tónica Schweppes y 
cardamomo/Hendricks gin, orange slices, grapefruit

slices, cucumber strips, Schweppes tonic and cardamom.

Mexican Lullaby
Tequila, manzana, jugo de limón, pulpa de 

maracuyá y jarabe casero/Tequila,
lime juice, passion fruit pulp and home made syrup.

Destilados/Spirits
Mezcal

Grey goose
Belvedere
Titos

Vodka

Macallan 12 años
Black Label
Jack Daniel’s
Blue Label

Whisky

250 mx 2,950 mx

Tequila

Hendrick’s
Bobby’s

Ginebra/Gin

Habana Club 7 años
Zacapa 23 años

Ron/Rum

 320 mx 3,750 mx
320 mx 3,750 mx
360 mx 4,250 mx

250 mx 2,950 mx
380 mx 4,450 mx

360 mx 4,250 mx
290 mx 3,350 mx

1,150 mx 13,950 mx

310 mx 3,650 mx
560 mx 6,500 mx

2,950 mx250 mx
4,100 mx350 mx
2,950 mx250 mx
4,100 mx350 mx

Ojo de Tigre-Espadín/Tobala
211-Salmania
Unión Viejo-Espadín/Tobala
Gem and Bolt-Espadín/
Damiana

3,350 mx285 mx
3,450 mx295 mx
3,700 mx320 mx
2,800 mx240 mx
3,150 mx270 mx

Don Julio Reposado
Don Julio Añejo
Don Julio 70 Cristalino
Cascahuín Reposado
Cascahuín Plata



Smoothies

coffee shop

PROVECHO

Postres/desserts

Listo para tomar/Ready to drink

Café y postres/Coffee and desserts

110 mxn

130 mxn
130 mxn
100 mxn

120 mxn

140 mxn
150 mxn

220 mxn

50 mxn
50 mxn
80 mxn
80 mxn
80 mxn

70 mxn

60 mxn
80 mxn

260 mxn

60 mxn

130 mxn

80 mxn

50 mxn
60 mxn

Cerveza/Beer
Cerveza artesanal/Craft beer
Allende Ipa
Allende Agave
Refresco/Soda

Agua/Water 473 ml
Agua/Water 940 ml
Agua San Pellegrino/San Pellegrino
Water 505 ml

Mayan Detox

Americano

Moka

Té helado/Ice teaExpresso

Latte

MacchiattoDoble/Double

Frappuccino

Americano frío/Ice coffeeCapuccino

Té/Tea

Latte frío/Ice latte
Carajillo

Naranja, piña y chaya/Orange, pineapple and chaya.

Helado/Icea cream
Vainilla o chocolate/Vanilla or chocolate.

Mango Citrus
Mango, piña, limón, naranja, gengibre y menta/Mango pineapple, lime, orange, ginger and mint.

Papaya Diavola
Toronja, piña, fresa y papaya/Grapefruit, pineapple, strawberry and papaya.

Piña Tan
Naranja, zanahoria, piña y plátano/Orange, carrot, pineapple and banana.

Ginger Apple
Piña, manzana y gengibre/Pineapple, apple and ginger.

150 mxn Pizza de cajeta/ Milk caramel pizza
175 mxn Pizza de Nutella/ Nutella pizza


