NAEUH

COCINA DE LA SELVA MAYA

WELCOME

TUNA CARNITAS $290
(300 GRS.)
Supreme cuts of Yellowfin tuna,
marinated with spices with a touch

of sour orange and a swirl of

green sauce.

SPECIAL NAKUH $350
GUACAMOLE (100 GRS.)

Lean "white-tailed" deer meat made
into crispy chicharrén, served on
avocado pulp, habanero pepper slices,
and corn sand. :

TUNA CEVICHE $380
(250 GRS.)
Yellowfin tuna entrecote covered with
tiger's milk, served with tender local

VENISON MEXICAN $385
STREET CORN (100 GRS.)
House Speciality

From the center of the country to

the white Mérida, our deer esquite

is born. Cacahuacintle corn in
huitlacoche sauce, habanero

BLACK AGUACHILE $345
(350 GRS.)
Marinated In achiote and sour orange.

PORK CHEEK PANUCHOS $245
IN RELLENO NEGRO (3 PZAS.)
Baked in a stone oven in “relleno negro”,
beans with tamarind reduction, double
cheese cream, and a touch of fresh lime.

LOBSTER TACOS $385
(3PzAS.)

Caribbean lobster sauteéd in butter,
sweet peppers, Ixil scallions, topped

VENISON SALBUTES $385
(3Pzas.)

Regional "white-tailed" deer stew,

served on a fried corn tortilla made

PORK RIB PIPIAN $385
(400 GRS.) o
Pork rib “al pib” cooked in our ancestral
wood-fired underground oven for 8 hours.
Served in a rich red pipi4n sauce, roasted
squash, and fried onion with ground chili.

ROASTED PELON PORK $380
HAM HOK (1,200 GRS.)

House specialty.
Slow cooked in our ancestral "pib" oven for 12
hours, marinated in a dry chili sauce, flavored

BLACK SHORT RIB  $435
(450 GRS.)

Cooked in “pib” style in “recado negro” spice
paste; accompanied by green sauce, chives,

FLANK STEAK $410
(300 GRS.)

Black Angus flank steak cooked Vesuvio
style, served in a demi-glace sauce with
spinach, Edam cheese, caramelized red
peppers, with a side of mashed potatoes.

LAMB TOMAHAWK  $495
(400 GRS.)

Cooked over an open flame with
Idaho mashed potatoes, grilled

RIB EYE (400 GRS.) $590
Lean Black Angus beef cooked in

potato stuffed with cheese and
spinach, grilled baby corn and

SEAFOOD AND  $2,650
LAND GRILL (5 PAX.)

Octopus cooked in an open flame, 21/25
shrimp, Rib-Eye, short rib, and
Tomahawk steak cooked in a wood oven,
served with baked potato filled with

and a grilled onion.

- LIME SOUP-

XCATIK FETTUCCINE §355
(100 GRS.)

Handmade fettuccine with a creamy xcatic
sauce, accompanied by Vesuvio-style
shrimp marinated in lime, Edam cheese,
and a touch of white wine.

SALMON RISOTTO $385
(220 GRS.)

Supreme salmon cooked Vesuvio-
style, served on a bed of black risotto

grilled seasonal vegetables.

GARLIC PASTA $380
WITH OCTOPUS

(150 GRS.)

‘Garlic spaghetti with grilled octopus

in a garlic-parsley butter.

LOBSTER $465

FETTUCCINE (150 GRS.)

Local lobster tail in a pink sauce, with

.

- TUNA CEVICHE -

NAKUH SALAD $245 XUNAN KAB SALAD $295 -
(120 GRS.) (150 GRS.)
grapefruit supremes, and Edam

.. - ROASTED XCATIC PEPPERS-
S _

—

CHEESECAKE-




