
Avocado Toast  

Grilled sourdough bread, avocado, 

tomatoes, arugula, burrata and a drizzle 

of olive oil

Morita chilaquiles 

Corn tortilla chips simmered in Morita 

chili sauce topped with Oaxaca cheese, 

avocado and  pickled onions

Add-Ons

Mushrooms, eggs or chicken

CONTINENTAL BREAKFAST 
$750

Juices

Orange, green, pineapple or grapefruit

Seasonal fruit, granola and yogurt 

Pastries 

With homemade jams, organic honey

Coffee or tea

Aqui Me Quedo Breakfast 
$950

Continental and one of our specialties

Choice of Veggies

Onion, tomato, mushrooms, 

asparagus, spinach,  peppers, jalapeño, 

serrano chili, avocado

Choice of Cheeses

Oaxaca, mozzarella, cheddar, 

goat cheese

Choice of Protein 

Pork or turkey bacon  

Pork or chicken sausage  

Turkey ham

Served with roasted green beans and mixed 

tomatoes green salad

Sides

Pork or turkey bacon 

Pork or chicken sausage  

Pork chorizo 

Turkey ham 

Avocado slices

Roasted asparagus

Sweet Dreams  

Two eggs any style with roasted sweet

potato, kale and macha sauce

Tropical French Toast   

Caramelized brioche, vanilla cream, 

passion fruit jam and orange

Traditional Pancakes   

Berries compote and seasonal caramelized

fruit with mascarpone whipped cream

Eggs A La Minute

Two eggs any style served with roasted 

green beans and mixed tomato salad

A La Minute Omelet
$490

Smoothies

Carrot Cake 

Banana, carrot, coconut milk, plain yogurt, 

honey, cinnamon powder, nutmeg

Princess

Strawberry, mango, banana, orange,

juice, cinnamon poder

Berry-Nice

Green tea, cranberry, strawberry, banana

Super Ki

Spinach, purpple cabbage, kiwi, honey, 

peppermint, taro

Cacao Power

Cocoa powder, peanut butter, dates, oat milk, 

banana              

SANDY TOES BREAKFAST 

AMQ Specialties

Rosewood’s Partners in Provenance commitment is borne out of  a respect 
for local farmers indigenous agriculture, and a dedication to delivering the 

highest quality food. Rosewood Mayakoba partners with local farms and 
purveyors to provide guests with fresh, seasonal products throughout the 
year. The overall concept places emphasis on maintaining a seasonal and 

diverse menu featuring local produce and supporting the 
Yucatan's growers and fish farmers such as Seafood Watch, Pesca con 

Futuro,  Mestiza de Indias, Café ICTZE and local free-range eggs.

Partners in Provenance

PEANUTS CRUSTACEAN GLUTEN MUSTARD EGG SULFITES MOLLUSCS

LUPINS SESAME FISH NUTS CELERY VEGETARIANSOY MILK
Consuming raw or undercooked products increases the risk of foodborne i llness.

All prices are in Mexican Pesos, Tax included (VAT).
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