
Thank you for being here &
embracing the journey!

Sharing your experience on TripAdvisor
inspires others to visit La Marea.

by Chef Alejandro Salgado

Starters
 

CORAL
Restaurant & Bar

Breakfast Menu

The Traditional
 

Breads & Toasts
 

Mexican Delights
Rancheros Eggs

Two fried eggs ove rwarm tortillas withrefried beans
and ranchera sauce. An iconic Mexican favorite.

$16 USD
Motuleños Eggs

Sides
Hashbrown Potato.

$6 USD

Refried Breans.
$6 USD

Sauteed Spinach.
$6 USD

Breakfast Sausage.
$6 USD

Avocado & Red Onion.
$8 USD

Applewook Smoked 
Bacon.
$8 USD

Beverages

White,w hole wheat or 
gluteen free.

$4 USD

Warm oats and crisp cereals paired with
strawberries, banana or seasonal fruit, a

comforting–wholesome classic.

$10 USD

Bright citrus, strawberries, and  house-made 
granola come together with peppermint for a

revitalizing, coastal-inspired start.

$14 USD

A selection of artisanal pastries, from croissants to
conchas, crafted daily for the perfect seaside

awakening.

$10 USD

Creamy yogurt layered with berries and crunchy
granola, a simple pleasure crafted with elegance.

$12 USD

A refreshing medley of vibrant, sun-ripened fruits,a
pure and colorful beginning to your Mexican

Caribbean morning.

$14 USD
Xpa Salad

White 

 $4 USD

$19 USD

Two poached eggs overbacon or 
cured salmon, with spinach and

silky hollandaise, a timeless
breakfast classic.

$16 USD

A delicate, savory tart with
mozzarella, gouda, tomato sauce,
and fresh greens. Elegant, flaky,

unforgettable.

Fluffy
pancakes crowned with caramelized
banana, chocolate chips, cashews,

and berry sauce, a sweet celebration
of morning indulgence.

$14 USD
Bacon & Spinach Quiche

Whole-wheat toast toppedw ith 
ripe avocado, cherry tomatoes, and
two poached eggs. Fresh, vibrant,

and nourishing.

$14 USD

Scramble eggs breakfast, sausage,
tomato , red onion, jalapeño and

blanck beans
$16 USD

Back tobasics: plain, ham,chorizo, 
bacon or gouda cheese.

$14 USD

Perfectly fried eggs served with 
sautéed potatoes and red onion.

$14 USD

A refined egg-white omelette with
asparagus, zucchini, chaya,

tomatoes, and bell pepper. Light,
wholesome, and energizing.

$15 USD

Breakfast Burrito

Golden brioche infused with
cinnamon and crowned with

seasonal fruit, a warm embrace of
sweetness and tasty.

$14 USD

Cured Salmon Bagel

   A yuca beignet with berries, Cream cheese, capers, red onion,
and tomato on a warm bagel, a Brioche bun, scrambled eggs, cheddar cinnamon, and vanilla ice cream. Cheese, bacon and hollandaise 

sauce

$16 USD

unexpected, enchanting twist on
morning flavor.

$16 USD

staple.

$22 USD

Buttery brioche, forest ham,
mornay sauce, and gruyère,

finished with an egg for the perfect
Paris-meets-Caribbean moment.

$19 USD

A Yucatán staple with fried eggs,beans,ham,peas,

 

cotija cheese, fried plantain, and Motul sauce.
Experience the essence of Yucatán!

$16 USD
Chilaquiles

Crisp tortillas in a trio-chile sauce with grilled chicken,
red onion, and sour cream, a comforting and bold

morning classic.

$16 USD
Azteca Cake

Layered tortillas withc hicken, poblano rajas, Xcatik 
green sauce, corn, gouda, and pickled red onion. A rich

and soulful flavor journey.

$16 USD

Orange, papaya orgrapefruit.

$7 USD

Mango, strawberry and orange.

$7 USD

Coral Smothie

Pineapple ,lime, chayaandhoney.
$7 USD

Sunrise

Yogurt, honey,guavaandstrawberry. 

$9 USD

Green tea ,lemongrass&Meyer lemon.
$9 USD

Oats, banana ,soy milk&roasted cocoa.
$10 USD

Viceroy Tea

Fresh pineapple juice, hoja santa&lemon juice

 and melipona honey.

$9 USD

Beetroot, coconut water, freshlime & lemon syrup.
$9 USD

Agua Santa

Toast

Viennoiseries

Oatmeal / Cereals

Seasonal Fruit Plate

Bagels

Yogurt with Berries & Granola

Pancake Trio

Mayan Toast

Avocado Toast

Benedictine Eggs

Fried Eggs

Scrambled Eggs

Viceroy Omelette

Caramel French Toast Croque Madame

Breakfast Sandwich

Juices

Healthy

Chak-Ja'

Green Juice

Prices are in US dollars. A 16% government tax is included. A suggested 16% service charge will be automatically added to
your final bill. At Viceroy Riviera Maya, we take great pride in upholding the highest standards of quality. However, please note

that the consumption of raw or undercooked animal products may increase your risk of foodborne illness; we leave this
decision to your discretion. If you have any food allergies or dietary restrictions, kindly inform your server.


	CORAL
	Restaurant & Bar
	Breakfast Menu
	by Chef Alejandro Salgado


	Starters
	Seasonal Fruit Plate
	Xpa Salad
	Oatmeal / Cereals
	Yogurt with Berries & Granola
	Viennoiseries
	Toast
	Bagels

	The Traditional
	Pancake Trio
	Bacon & Spinach Quiche

	Viceroy Omelette
	Breakfast Burrito
	Fried Eggs
	Benedictine Eggs
	Scrambled Eggs

	Mexican Delights
	Rancheros Eggs
	Motuleños Eggs
	Chilaquiles
	Azteca Cake

	Breads & Toasts
	Avocado Toast
	Caramel French Toast
	Mayan Toast
	Cured Salmon Bagel
	Croque Madame
	Breakfast Sandwich

	Sides
	Beverages
	Juices
	Green Juice
	Sunrise
	Coral Smothie
	Chak-Ja'
	Agua Santa
	Healthy
	Viceroy Tea



