" MAYA MOON
LODGE

LAKESIDE RESTAURANT & HOTEL
_— TZUNUA ATITLAN ——

TUBES | HAMMOCKS PADDLEBOARDS

STAY WITH US

Hotel guests enjoy complimentary WiFi.
Restaurant guests receive unlimited WiFi
with a minimum spend of Q50.

090
MAYAMOONLODGEATITLAN.COM
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@MAYAMOONLODGE

A SERVICE CHARGE APPLIES :




ALL DAY BREAKFAST
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[ G.F. — Substitute toast for homemade corn tortillas or G.F. bread + 10 Q J

NEW MOON 85Q

3 egg omelette with bacon, cheese & tomatoes,

served with toast & butter.

Vegetarian option: grilled veggies instead of bacon
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FULL MOON

Two fried eggs with bacon,

85 ()

grilled tomatoes, black beans
and toast, butter & homemade jam.

Available Without Bacon — 70 Q
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GOLDEN MOON

Two fried eggs with bacon,

85 ()

hash brown, served with

toast, butter & homemade jam.

Available Without Bacon - 70 Q

FLOWER MOON 15 Q

Three pieces French toast

with fresh fruit and local honey.

HARVEST MOON 65 Q

Seasonal fruit, creamy yogurt,

homemade granola and honey.
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WANING MOON wesun.cry 70 Q

With grilled veggies, served with
hummus, hash brown,

pico de gallo, black beans.
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MAYA MOON (veean, 6)

Two fried eggs, black beans,
local cheese, pico de gallo,
rice, chili verde,

and homemade corn tortillas.
(Vegan option: swap eggs

for grilled veggies.)
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BREAKFAST BUN
45 Q

Fried egg, cheese & aioli

Add Bacon +15Q
)

BREAKFAST PANINI
65 Q

Scrambled eggs,
cheese & aioli

Add Bacon +20Q
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HASH BROWN 30 Q
BACON 25 Q
TOAST & BUTTER 25 Q
HUMMUS 25 Q

20 Q

=% BREAKFAST ADD-ONS +—

HOMEMADE TORTILLAS
BLACK BEANS
LOCAL CHEESE
SIDE OF FRUIT
JAM / PEANUT BUTTER

(GF)

— Gluten Free >t




SMOOTHIES
o—odbo—e

Q Swap organic coconut milk
for almond milk

SWEET TOOTH 45 Q

Banana, organic coconut milk,

cacao, cinnamon, peanut butter

*

ENERGY BOOSTER 450

Strawberries, banana, pineapple,

organic coconut milk, orange juice,

organic chia seeds, ginger
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GREEN DREAM 450Q

Banana, papaya, pineapple,

spirulina, organic coconut milk,
organic moringa, chia seeds
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TWO FRUITS SMOOTHIE 40 Q
WITH YOGHURT

Any two fruits with yoghurt
L

TWO FRUITS WITH WATER 30 Q

Any two fruits with water

DRINKS

o—odpo—e
COLD DRINKS

KOMBUCHA 25Q
FRAPPE 20 Q
lced coffee with milk, sugar

ICED MAYAN CACAO 40 Q
LIMONADA 25Q
Freshly squeezed lime, soda water, sugar

ICED HIBISCUS TEA 20 Q

FRUIT JUICE OR SODA 20Q

Pineapple, mango, apple, orange, cola,
ginger ale, soda water, tonic

. o$o ®

HOT DRINKS
FRENCH PRESS COFFEE
Local fair trade coffee

e 1 CUP 25Q

e 2 CUPS 35 Q
Add-ons: Honey + 5 Q  Oatmilk + 5 Q
POT OF TEA 20 Q
Organic black tea (Chirrepeco), green, hibiscus
CHAI TEA 350
Cinnamon, anise, ginger, milk, honey
GOLDEN MILK TEA 30Q

Turmeric, cinnamon,
ginger, black pepper, coconut milk, honey

MAYAN CACAO 40 Q

Cacao, blended with spices,
coconut milk, local honey




— BURGERS +

Served with organic salad + 10 Q G.F bread

GARDEN BURGER () 10 Q

Lentil veggie patty with tomato,
lettuce, pickles, aioli

+

HOUSE CHICKEN BURGER 75 Q

Crispy breaded chicken fillet with

tomato, lettuce, pickles, aioli

+

ATITLAN BURGER 15

|  Our signature 100% quarter pounder

beef burger with tomato, lettuce,

onions, pickles and aioll

> ADD ON T0 A BURGER +—
CRERSE ..o oo o BT 15Q
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—» ADD ON T0 A MEAL <+

BRI = 5.0 S R R 20 Q
1R T RS OR ) 30 Q
RICOIE BRI S oo et eeh i 20 Q

\FRENCH 1 R R T 25 Q y

BURGERS, SQ*LADS & MAINS

| — MAINS — /

FISH & CHIPS 950

Our signature dish
Mahi Mahi Pacific Fillet

Crispy beer battered fish fillet
with fries, tartar sauce and

organic salad

+

VEGGIE CHILLI (vecancr) 80 Q

Vegetable and bean chilli with spices,

served with rice and nacho chips
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HOMEMADE BEEF LASAGNE 95 Q

Layers of pasta with beef bolognese,
3 cheese bechamel sauce, topped
with mozzarella cheese, served

with organic salad

— SALADS «
SOUTHWEST SALAD 80 Q

Beetroot, carrot, cucumber, tomato,
beans, pico de gallo, crushed tortilla
chips, house dressing.

Choice of Chicken / Tempeh / Falafel

HOUSE SALAD 50 Q

Beetroot, carrot, cucumber, tomato,

lettuce, house dressing.
Add on Choice of Chicken / Tempeh / Falafel

DD £LE&-
(GF) - Gluten Free
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PASTA & PANINIS

@ s
{ SOUP e/ Guin e 60 QJ { ADD FRENCH FRIES TO ANY MEAL + 25 Q - ]

RED LENTILS, TOMATOES, VEGETABLE G.F. PASTA AVAILABLE + 20 Q

- PASTA « —~ PANINIS «

All pasta comes with organic salad. All paninis come with organic salad.

SPAGHETTI POMODORO ~ 75Q | CHEESE & PESTO FOCACCIA PANINI 75 Q

Spaghetti tossed in our homemade Pesto, mozzarella cheese
tomato and basil sauce, topped and aioli.
with parmesan cheese. .

* % BT FOCCACIA 850
SPAGHET" & MEATBA“.S 95 Q Bacon, tomato, zucchini,

Homemade beef meatballs served mozzarella cheese and aioli.

with spaghetti in our homemade
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tomato basil sauce, topped with

parmesan chesse. o % CHICKEN FOCCACIA 83

Shredded chicken, mozzarella

MACADAMIA PARMESAN PESTO 75 Q | checse vegeies and ek

Spaghetti tossed in our homemade

macadamia parmesan and — PITA SANDWICH «

fresh basil pesto, topped with

Served with hummus, pico de gallo,
chilli verde, organic salad

FALAFEL PITA SANDWICH - VEGAN 75 Q

Parmesan cheese.

Add Chicken + 25 Q

ADD VEGGIES TO ANY PASTA s 25 Q| Homemede foefel, tormae, et
GRUCBRED . T | TEMPEH PITA SANDWICH - VEGAN 75 0
Add Mozarella + 20 Q "3 v A e

L 4 (GF) - Gluten Free l &




WINGS, TACOS,

SNACKS,

SOMETHING SWEET
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+ SNACKS -
CHIPS & DIPS
D WINGS 7 || ..omeom
SERVED WITH YOUR CHOICE OF SAUCES (TR Y
........................ 50 Q
o SAUCES FRENCH FRIES
Accompanisd with aloll
and ketchup Homemade comn tortillas
House Aicli & Spicy Mayo « BBQ || | 35Q
TRy YT K served with veggies, rice,
Fhess e NACHO BAKE ‘
— T0 SHARE — black beans, pico de gallo,
PN AP chili verde, organic salad,
BWINED 95 Q s ek "“‘70" ‘““0 hummus
L 4 ADD ON TO A TACO
10 WINGS .............. FV R o 2
POUTINE
Fiiss eyl chiowe Loooighemss ........cccoinossennecs 20 Q
and beef gravy
20 WINGS .. - & ol R | . N,
GARLIC BREAD
Focaccia, olive oil, garlic 3
...................... 2 0 Pulled chicken ...........ccove..... 30 Q
\ A L Ao MomaRELLA + 200 ] L y
-»- SOMETHING SWEET «<
——¢ QO +——
CHOCOLATE CHIP OAT COOKIES ......... 15 Q :
Chewy ocatmeal cookies with BROWNIE SUNDAE .............ooe...... 50 Q
chocolate chips : A warm chocolate chip fudge brownie
VEGAN BANANA BREAD ................... 20 Q | with vanilla ice cream,
f"!oist banana brvea.d rn.o.de # chocolate sauce
with wholesome ingredients :'
) 1 | A S — 30 Q MAYA MOON - KNICKERBOCKER GLORY 80 Q
Desikls shoctlcns ship) Reige Troweies :‘ Layered ice cream, cookies, brownie,
ICE CREAM — 3 SCOOPS ... o SSIE NSy s e e i
e Vanilla ice cream with chocolate sauce '




COCKTAILS, WINE & BEER

—+ oo —
— COCKTAILS « — WINE <

WP
55 Q Glass of House Wine .............. 35 Q

MARGARITA

tequila, triple sec, lime, fresh lime juice,

and soda. choice of spicy margarita WINE SOLD BY THE BOTTLE
P[ﬁA COLADA Reservado Red & White

dark rum, coconut cream, pineapple

MOJITO

white rum, mint, lime, fresh lime juice,

P
w

George XV Sparkling White Wine

Cava Pata Negra

and soda

LIME DROP MARTINI

vodka, triple sec, fresh lime juice,

Vina Maipo Cabernet 1 litre
Casillero del Diablo

simple syrup

TANQUERAY GIN & TONIC

Tanqueray gin, tonic water,

Pinelli Prosecco

and lime

~/ LS
—> MIXED ALCOHOLIC DRINKS <«

Single Double
House Liquor B Q 5 Q
Top shelf Liquor ............. 55 Q 95 Q

CUSTOM MIX

choose any juice or soda with

your choice of |iquor P 21y

El Zapote [PA
Corona Zero (Non Alcoholic) ........ 35 Q

— SHOTS « T i — HAPPY HOUR «

Liquor EVERY DAY 3-5 PM
Tequila (Compadre)

JOSE CUEFVO

Poi's Sonpere Specialty Cocktails

House Liquor

Tnp Shelf Liquor

Victoria Beer

House Wine
\_LMescaI Artesanal House Mixed Drink
-




"MAYA MOON LODGE

ASK ABOUT TODAY’S
ROOM AVAILABILITY

'x 23
For reservations
mayamoonlodge@yahoo.com

Stay 28 nlghts or more - Save 30%

The perfect time to enjoy nature,
warmer water, fewer crowds,
and great value.

4@

mayamoonlodgeatitlan.com




