
*Precios en pesos mexicanos IVA incluido.

Just like the magical Izamal, Kinich Restaurant has this magical feeling 

too, as soon as we walk inside, we are surrounded by the flavors, 

emotions and memories. In every corner of its terraces you can feel how 

the rain embraces you, the art of its walls wraps you, and the aroma of the 

salsas seduces you. Without forgetting the handmade tortillas kindly 

served by mayan women that invite you to experience the amazing and 

unique taste of yucatecan food. 

A P P E T I Z E R S

$155LONGANIZA DE VALLADOLID

Exquisite sausage made in Valladolid from 

ground pork, roasted by firewood. 

Accompanied by onion, “chiltomate” 

(roasted tomato), sour orange and bean 

soup. (2 pieces)

$140EMPANADAS DE CHAYA
C/ QUESO DE BOLA

Corn dough and fried chaya leaves mix, 

stuffed with Edam Dutch cheese, 

accompanied by tomato sauce and 

seasoned onion with sour orange juice.

(3 pieces)

 

$145PANUCHOS

Crispy handmade tortillas stuffed with 

beans, fried in natural lard accompanied 

with roasted chicken, onion, tomato, lettuce 

and avocado. (3 pieces)

$145SALBUTES

Traditional yucatecan appetizer made with 

handmade fried corn dough, with roasted 

chicken, onion, tomato, lettuce and 

avocado. (3 pieces)

$165PANUCHOS DE COCHINITA

Crispy handmade tortillas stuffed with 

beans, fried in natural lard accompanied 

with cochinita. (3 pieces)

$165SALBUTES DE COCHINITA

Traditional yucatecan appetizer made with 

handmade fried corn dough, accompanied

with cochinita. (3  pieces)

$90ENSALADA KINICH

Mix of fresh organic lettuce with slices of 

tomato, local avocado, carrot, cucumber and 

radish, served with house dressing.

$70ARROZ CON PLÁTANO

Traditional mexican rice, accompanied 

by delicious fried plantains.

$80GUACAMOLE

A classic in Mexican cuisine. The ideal 

accompaniment to any dish, a mix of 

crushed avocados, onion, tomato, 

cilantro, a touch of lemon and house 

spices. Accompanied by corn

tortilla chips.

$90SIKIL P’AK

Typical sauce from Yucatán and one of 

the oldest, which in Mayan means sikil: 

seed and p'ak: tomato, it’s a cream made 

from roasted and ground local pumpkin 

seeds, roasted tomato, cilantro, chives 

and salt. Accompanied by corn tortilla 

chips.

*Prices in mexican pesos, taxes included.RECOMMENDATION

$60SOPA DE VERDURAS

Vegetables (pumpkin, vegetable pear, carrot 

and fresh chaya leaves) cooked in their broth 

with house spices.

$70

S O U P S

$120 SOPA DE VERDURAS CON POLLO

The traditional broth with seasonal vegetables 

and shredded chicken cooked in its juice with 

house spices.

SOPA DE LIMA

Turkey broth with a touch of lime juice, onion, 

tomato and cilantro. Accompanied by fried 

tortilla juliennes. A classic yucatecan recipe.

FILETE A LA YUCATECA

Pork leg fillet marinated with annatto and sour orange, roasted by firewood. 

Accompanied with onion, chiltomate (roasted tomato) and bean soup. 

$180

RELLENO NEGRO

Chicken and turkey cooked in its broth with a mix of spices made from roasted dry 

chile, tomato, onion, and spices of the region. The experience and the seasoning give 

as a result a dish prepared specially for yucatecan festivities. 

$195

COCHINITA PIBIL ENTERRADA

An ancestral recipe of the yucatecan cuisine, made with marinated pork with sour 

orange, annatto and spices of the region; wrapped in plantain leaves and cooked 

underground by firewood. Accompanied with pickled onions and bean soup.

$210

R E G I O N A L  D I S H E S

DZIC DE VENADO

White-tailed venison meat cooked underground, shredded and seasoned with sour 

orange juice, radish and cilantro. Accompanied with bean soup. 

$280

POC CHUC KINICH

From mayan, poc: "roast" and chuc: "charcoal", meaning, roasted by charcoal. Pork 

loin steak marinated with sour orange and roasted by firewood. Served with 

chiltomate (roasted tomato), onion, lettuce, sour orange and bean soup. 

$180

$290

VENADO ALMENDRADO
Shredded white-tailed venison meat cooked underground and stir fried with a 

sauce made with almonds, chile de árbol and spices of the region. Accompanied with a small 

portion of guacamole, fried plantains and crispy fried chaya leaves.

POLLO PIBIL

Chicken marinated with sour orange, annatto and spices from the region, wrapped 

in banana leaves and cooked in a bain-marie. Served with xnipec sauce

(pico de gallo) and bean soup.

$180

QUESO RELLENO

In Yucatán it is the main course of a traditional elegant dinner, consists of a Edam 

Dutch cheese stuffed with minced meat, served over a white sauce based on pork 

juice and wheat flour called.

$185

D E S S E R T S

$70HELADO

Artisanal ice creams, made with 

natural and local fruits.

$85

$85

FLAN DE CAFÉ

Traditional flan with a touch of coffee.

$110FLAN DE QUESO DE BOLA

Green papaya seasoned over low heat and 

cooked in sugar syrup, accompanied by a 

shower of Edam Dutch cheese.

FLAN NAPOLITANO

Traditional flan made with the

grandparents’ recipe.

$155

PAPADZULES TRADICIONALES

The "master's food" as its name in mayan indicates, delicious tacos filled with pieces of 

organic egg, wrapped in handmade tortillas, dipped in ground pumpkin seed sauce 

and accompanied by natural tomato. (3 pieces)

$185

PAPADZULES KINICH

Traditional papadzules with smoked sausage from Valladolid roasted by firewood.

(3 pieces)

$85DULCE DE PAPAYA

Our traditional flan made with the recipe of our 

grandparents, but now with the exquisite flavor 

of Dutch cheese that has earned its place in the 

heart of Yucatan

MIXOLOGÍA KINICH

DRAGÓN TROPICAL
Pitahaya / Mezcal Sombra / Yolixpa Siete Rayas / Limón / Piña. $145 

YA’AXCHÉ
Sacred tree of the Mayans

Katún Gin (Yucatán) / Xtabentún / Jamaica / Raspberry. $145

K'AANK'AN IIK
Fresh and spicy flavors, enhanced by the presence of mezcal

Mezcal Sombra Espadín / Pineapple / Habanero / Grasshopper Salt. $145

CHAAC HA' 
Red water

Clover Club Gin / Betabel / Tonic Water. $165

TS'ONO'OT
Twist of the classic Paloma, prepared with the house's green sangrita

Tequila Tromba / Kinich Green Sangrita / Grapefruit / Activated Carbon. $145

ANCESTRAL
Cocktail made with the sweetness of papaya and the freshness of basil

Tequila Tromba / Papaya / Basil / Angostura.  $140

GIN TONICS

*All of our Gin Tonics are served as 2 ounces.

CLOVER CLUB
Grapefruit / Raspberry Twist. $185

BEEFEATER 
Yellow Lemon Twist. $175

BOMBAY SAPPHIRE 
Twist of Yellow Lemon / Star Anise. $175

HENDRICKS 
Cucumber slices. $195

TANQUERAY 
Green Lemon Twist. $185

SATURNAL NO 4
Yellow Lemon Twist / Yellow Lemon Half Moon. $175

SATURNAL NO 5
Grapefruit Twist. $175

SATURNAL NO 7
Green Lemon Twist / Green Lemon Half Moon. $185

KATÚN (YUCATÁN)
Lima twist. $185

SODAS

Coca Cola

Coca Cola Light

Coca Cola sin azúcar

Fanta

Fresca

Sprite

Sidral Mundet

Agua Mineral

Agua Purificada  600 ml.

Agua Tónica

$35

NATURAL DRINKS

Chaya

Lemonade

Jamaica

Horchata

Naranja agria

Lima (por temporada)

Glass $30 Pitcher        $120
With Mineral Water   + $10

HOUSE SPECIALTY
Habanero lemonade

Glass $40 Pitcher  $140

WITHOUT ALCOHOL 

COFFEE

De olla

Americano                                                        

Expreso

Ristretto

Capuchino

Capuchino Decaf                                                    

Doble                                                                               

Carajillo                                                                     

  $40
  $50
  $50
  $50
  $55
  $55
   $75
$120

CLASICS

Negroni

Manhattan 

Old Fashioned

Aperol Spritz

 $120
 $125
 $125
 $125

MARTINIS

Dry Martini   $155

MINERAL WATERS

Hethe Mineral 

Hethe Natural

Perrier

Topo chico

  $58
  $54
  $58
  $45
  

BEER  

Sol 

Superior

Bohemia Clara

Bohemia Obscura

XX Ámbar

XX Lager

Indio  

$45                                                                                     

Tecate Light

Heineken

Ultra Amstel

$55

Beer mixers:

Chelada
Michelada
Ojo rojo

$20
$25
$25

CRAFT BEER

Ceiba Dorada

Ceiba Ámbar

Mastache Red Ale

Mastache Session IPA

Mastache American Lager

Chilam 

$85
$85
$85
$85
$85

VODKA 

Smirnoff

Absolut Blue   

Stolichnaya

Grey Goose

 

  $70
  $75
  $85
$125

TEQUILA

Cascahuin Tahona

Herradura Blanco

Herradura Plata

Don Julio Blanco

Maestro Tequilero Blanco 

Tromba Blanco 

José Cuervo Tradicional 

Herradura Reposado

Don Julio Reposado

Herradura Añejo

Don julio Añejo 

Maestro Tequilero Añejo

Cascahuin Extra Añejo

1800 Cristalino

Maestro Dobel Diamante 

Don Julio 70

Los Abuelos 

$195
$100
$105
$100
$105
$130
  $55
$105
$130
$160
$160
$185
$310
$160
 $175
$180
$170

MEZCAL

Apaluz Joven 

400 Conejos Espadín 

Nyma Espadín

Amores Espadín 

Amores Reposado 

Creyente Espadín 

Sombra Espadín 

Agua Dulce Tobalá

Vago Espadín 

Chacolo Espadín 

Vago Ensamble 

   $70
  $115
 $130
 $130
 $130
 $130
 $140
 $180
 $180
$230
$265

RAICILLA

La Venenosa Costa 

Alicates Costa

$160
$160

SOTOL

Imperial Cascabel

Seis 14

$180
$180

COGNAC

Martell VSOP

  
$255

BRANDY

Torres 10

Torres 15

  $85
$140

$125

YOLIXPA

7 Rallas

  
$160

DISTILLATE OF HENEQUÉN 

Sisal Blanco 

Sisal Reposado 

  $55
  $55

DIGESTIVES

Kahlúa 

Chinchón seco

Chinchón dulce                                                     

Xtabentún D’Aristi                                                     

Xtabentún Yumbab                                                 

Baileys

Frangelico

Sambuca Vaccari Nero 

Midori                                                                                

Amaretto (Disaronno)

Licor 43                                                                             

 

$55
$55
$55
$65
$70
$75
$75
$75
$90
$95
$95

WHISKEY

JW Etiqueta Roja 

Buchanan´s Deluxe 12 Años 

JW Etiqueta Negra  

Chivas Regal

Buchanan´s Master

Glenfiddich 12 Años

   $85
 $140
 $140
 $140
 $180
$230

RUM

Flor de Caña Añejo Oro 

Bacardi Blanco

Zacapa Centenario 23 Años

   $55
   $70
$245

*Prices in mexican pesos, taxes included.
*All distillates in the liquor section are served from 2 oz.

BY THE GLASS

WINES

White
Cantagua, Punti Ferrer, Sauvignon Blanc, Valle Central, Chile  $90

Red

Punti Ferrer, Merlot, Curicó Valley, Chile  $95

White
Cantagua, Punti Ferrer, Sauvignon Blanc, 

Valle central, Chile.  $410

Discreto Encanto, La Lomita, Sauvignon Blanc,chenin Blanc,

 Ensenada, México.  $890

Red
Punti Ferrer, Merlot, Curicó Valley, 

Chile.  $420

Piedra, Papel y Tijera, Magoni, Barbera, Cabernet Sauvignon, 

Ensenada, México.  $690

Correos 10, VBM, Cabernet Sauvignon, Zinfandel,

 Sonora, México.  $690

Calixa Blend, Monte Xanic, Merlot, Tempranillo, Cabernet Sauvignon,

Valle de Guadalupe, Baja California, México.  $790

Vinaltura, Vinaltura, Tempranillo,Merlot, Petit Verdot, Cabernet Franc, 

Valle De Colón Querétaro, México.  $950

Gran Ricardo, Monte Xanic, Cabernet Sauvignon, Merlot, Petit Verdot, Cabernet Franc,

Valle De Guadalupe, Baja California, México.  $2,450

Rosé
V, Casa Madero, Cabernet Sauvignon, Parras de la Fuente, 

Parras De La Fuente Coahuila, México.  $750

Nicole, Casa Madero, Cava Quintanilla, Nebbiolo, 

Villa de Artista  San Luis Potosí, México.  $890

BOTTLE

D R I N K S


