La Marea Restaurant

Chef Mariana will awake a new, sensual
and rich dining experience exclusively for
you.

By guiding you in a tasteful trip where
millenary secrets, traditions and innovation
mingle, to create a delicious Mayaterranean

dining experience.

Jumbo Shrimp and Prosciutto di Parma Roulade
Brussels Sprouts Tempura, Balsamic Aioli

Braised Cauliflower and d’Anjou Pear Soup
Seared Diver Scallop

Buttermilk Poached Boquinete
Faba Beans, Scallions, Cherry Tomato, Lemon

Free Range Quail Confit
Sweet Potato “Flan”, Haricot Vert, Port Reduction

Organic Local Lamb Casserole and Braised Short Rib
Roasted Plantain Stew, Orzo Mac and Cheese, Au Jus

Dulce de Leche Profiterol, Cactus Pear Parfait
Chocolate Tamal, Mamey Panna Cotta, Guava Creme Brulée






