




INTRODUCING WOODEND:

A fire-led dining experience, Woodend reimagines 
one of humanity’s oldest cooking traditions through                   

a contemporary and refined perspective.

Rooted in local ingredients and elemental cooking,   
every dish reflects the energy of the fire and                     

the intimacy of sharing a table, creating a deeply  
sensory and memorable experience.

WHERE EVENINGS UNFOLD

@woodendrivieramaya



The consumption of raw food is the responsibility of the consumer.

A Taste of Woodend 

MAYAN OCTOPUS   G
pineapple gastrique, chili chilhuacle romesco (8,12,14)

Señorío de Sobral, Albariño, D.O. Rías Baixas, Spain, 2023

AGNOLOTTI
smoked short rib, cranberry, walnut (1,2,3,5,7,10,12,14)

Domaine du Moulin Camus, “La Muse”, Melon de Bourgogne, Loire, France, 2022

EMBER-ROASTED CATCH WRAPPED IN HOJA SANTA  G
caribbean green curry (4,7,11)

Hacienda Encinillas, “Blanquísimo”, Chardonnay, Chihuahua, México, 2022

BLACK ANGUS PRIME NEW YORK (4,12)   G
Emilio Moro, Tempranillo, Ribera del Duero, Spain, 2022

DESSERT TO CHOOSE
Donnafugata, Kabir, Moscato di Pantelleria, D.O.C., Sicilia, Italy, NV

Curtis Stone crafted this tasting menu as an expression  
of Woodend’s spirit — a celebration of fire, craftsmanship,                 

and a deep respect for ingredients. 

This menu is designed to be experienced as a whole, allowing guests 
to explore Woodend through Curtis’ personal vision and the flavors 

that define our identity.



Starters to Share
CRUDO OYSTER   G

pineapple mignonette(2,14)

GRILLED OYSTER
axiote, rosemary, miso (1,2,6,14)

six pieces 
dozen  

GUANAJUATO GREENS   V, G
seasonal fruit, crispy quinoa, white balsamic (12)

CAESAR KALE
 panko, cured egg yolk ( 1,3,4,7,)

BURRATA   V, G
plantain puree, Chiapas cheese, yogurth, corn (7,12)

LOCAL SQUASH VELOUTÉ   VG, G 

sweet potato chip, lime (1,11)   

AGNOLOTTI
smoked short rib, cranberry, walnut (1,3,5,7,8,10,12) 

GNOCCHI À LA PARISIENNE   V 

chile xcatic, nopal, hoja santa (1,3,7,10,)  

SAFFRON RISOTTO
shrimp, mussel, octopus, aged manchego cheese (2,7,10,12)

Charcoal Burning Oven
GUANAJUATO CAULIFLOWER   V

mushroom duxelle, gruyère cheese crust, velouté (1,3,7,10,12)  

ENSENADA BLUE PRAWNS 150g   G 
green mango, apple, daikon radish, almond (2,4,5,8)

EMBER-ROASTED CATCH 150g WRAPPED IN HOJA SANTA   G
caribbean green curry (4,7,11)

MAYAN OCTOPUS 140g   G
pineapple gastrique, chile chilhuacle (8,12,14)

LOCALLY SOURCED CHICKEN 100g   G
heirloom corn, bayo beans, chile xcatic (3,7.8)

VG    Vegan V    Vegetarian G    Gluten Free

  Chef Curtis Stone’s Recommendation   Sustainable FishingWellness



O U R  C O M M I T M E N T  T O  S U S T A I N A B I L I T Y
Our commitment toward sustainability is reflected in the sourcing of our products.

Many of our ingredients (fish, meat, dairy, etc.) come from local suppliers.                                                   
Our coffee and tea are green certified and sourced from fair trade partnerships. 

S U S T A I N A B L E  F I S H I N G 
Maroma, as an ambassador of “Pesca con Futuro” promoting sustainability and responsible consumption.

Every seafood dish on this menu comes from certified producers known as “cooperativas”,
ensuring practices that do not harm species’ survival or their ecosystem.

A L L E R G Y  I N F O R M A T I O N
Certain dishes and beverages may contain one or more of the 14 allergens 

designated by EU Regulation No. 1169/2011.

THE DESIGNATED ALLERGENS AND PRODUCTS THEREOF ARE:
(1) Cereals containing gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts,  
(6) Soy, (7) Dairy, (8) Tree nuts, (9) Celery, (10) Mustard, (11) Sesame seeds,  

(12) Sulfur dioxide and sulfites, (13) Lupin, (14) Molluscs.

Please ask our staff for further information. While we take precautions, we cannot guarantee the complete absence 
of allergens in our dishes and beverages. Please inform us of any allergies or dietary requirements.

Zapote & Jabin Woodfire Grill
BLACK ANGUS PRIME FILET 225g (4,12)   G

BLACK ANGUS PRIME NEW YORK 280g (4,12)   G

BLACK ANGUS PRIME COWBOY RIB EYE 600g (4,12)   G

28-DAY DRY-AGED PORTERHOUSE 900g (4,12)

LAMB RACK 400g   G 

Chiapas cheese tzatziki, cashew tahini (7,8,11)

Extras
EMBER-ROASTED BROCOLI  G

almond pesto, capers (7,5)   

POTATO PAVÉ   G
caramelized onions, chicken jus (7)

POMME PURÉE   G 

crispy leek, chile guajillo oil (3,7)






