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Mexico's cuisine is known for its moles—rich, thick and spicy sauces made from a variety of fresh ingredients.

This ancestral cuisine has been recognized by UNESCO as an intangible cultural heritage of humanity.

Riviera Maya Restaurant is proud to continue this culinary tradition.

All of the following moles are served with choice of meat or filling, side of Xel-ha's Mexican rice

(white rice with carrots, peas and corn), sour cream, warm corn tortillas and complimentary Tortilla Soup.

The following mole-sauces can also be served on top of three Enchiladas.

Encacahuatado – Peanut mole with broiled tomatoes, white onions and chipotle peppers

Almendrado – Almond mole with broiled tomatoes, garlic, onions and morita peppers

Pipián Verde – Pumpkin seed mole with onion, green pepper and cilantro

Pipián Rojo – Sesame seed mole with broiled tomato sauce, onion and red dried peppers

Mole de Oaxaca – Chocolate and peanut mole with blended pasilla and ancho peppers

Choices of Meat or Filling

Camarones (garlic shrimp) 15.50 

Chicken breast, steak or pork 14.50

Calabacitas (zucchini, corn, oregano and bell peppers) 12.50

Papitas (potatoes, corn, sauteed onions and poblano peppers) 12.50

VegetarianosVegetarianosVegetarianosVegetarianos

Each entree includes a cup of vegetarian tortilla soup and a side of white rice with corn.

Enchiladas de Chile Verde – Three enchiladas filled with either papitas, calabacitas or fresh  

Mexican white cheese covered in vegetarian sauce made with fresh tomatillos (husked green tomatoes),  
serrano peppers, cilantro and onions    12.50

Tortitas de Plátano – Sweet, breaded plantain patties with cream cheese served on a bed of lettuce  

with avocado and tomato   10.95

Pastel de Berenjena – Layers of baked eggplant filled with corn, bell peppers, carrots and zucchini  
over tomato salsa    10.95

Rollitos de Col – Two cabbage rolls stuffed with zucchini, corn, bell peppers and carrots. Topped  
with tomato salsa    10.95



Platillos – Entrees Platillos – Entrees Platillos – Entrees Platillos – Entrees 
All of the following are served with choice of meat or filling, side of Xel-ha's Mexican rice

(white rice with carrots, peas and corn), sour cream and complimentary Tortilla Soup.

- Add guacamole or Chihuahua cheese for an additional 1.50 -

Tacos – Three corn tortillas with choice of meat, onions and cilantro

Tostadas – Two open-faced, crunchy corn tortillas with refried beans, choice of meat, sour cream,  

queso fresco and avocado

Burrito or Quesadilla – A large homemade flour tortilla stuffed with Chihuahua cheese and choice  

of meat

Flautas – Three fried tortilla rolls stuffed with choice of meat

Choices of Meat or Filling

Camarones (garlic shrimp) 11.95

Xel-ha’s Combination (pork, steak, bacon and chorizo) 10.50

Steak, Chicken, Pulled Pork, Shredded Beef or Chorizo   9.95

Papitas (potatoes, poblano pepper and corn)   8.95

Calabacitas (zucchini, corn, oregano and bell peppers)    8.95
                                    

Fajitas – Slices of fried onions and bell peppers with choice of grilled chicken breast, steak or pork.  
Served with tortillas (Add 2.00 for shrimp) 14.95

Chile Relleno – Roasted poblano pepper with choice of filling, topped with sour cream and cheese.  
Served over tomato sauce (Add 2.00 for shrimp) 10.95

Enchiladas de Chile Rojo or Verde – Three enchiladas covered in red or green sauce with  
choice of filling (see filling choices above) (Add 2.00 for shrimp) 12.50

Tortas – Hot SubsTortas – Hot SubsTortas – Hot SubsTortas – Hot Subs
On a buttered then toasted telera roll (Mexico's version of the French roll).  

Served with complimentary Tortilla Soup.

Camarones (sauteed shrimp, Chihuahua cheese, mayonnaise and garlic alioli) 10.95

Cubana  (pork, ham, Chihuahua cheese, pickle, mayonnaise and mustard) 10.95

Pollo con Mole (pulled chicken breast, choice of mole and fresh cheese) 10.50

Xel-ha’s Combination (pork, steak, bacon, chorizo and avocado slice) 10.00

The following tortas are filled with choice of meat, refried beans, mayonnaise, sliced tomatoes,

shredded lettuce, raw onions, guacamole and fresh Mexican cheese. 

Jamón Con Queso  (ham and melted Chihuahua cheese)    9.50

Carne Asada (chopped flank steak)    9.50

Deshebrada (shredded beef or shredded pork)    9.50

Milanesa de Pollo o de Res (breaded chicken breast or steak)    9.50

Calabacitas or Papitas (Zucchini or potatoes)    9.00

ExtrasExtrasExtrasExtras
Frijoles Refritos (refried beans with fresh cheese)  1.95

Xel-ha Rice (white rice with carrots, peas and corn)  1.95

Taco (corn tortilla filled with your choice of meat)  2.95

Taco Xel-ha (corn tortilla with steak, pork, bacon and chorizo)  3.50

Totopos (corn chips with green and red salsa)  1.95

Consuming raw or undercooked meats, poultry or seafood may increase your risk of foodborne illness.

Please inform your server if you prefer chips & salsa instead of our complimentary tortilla soup.

18% gratuity added to parties of six or more.
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