




introducing our new signature restaurant  
with chef curtis stone

Curtis Stone brings his skillful open-fire cooking 
technique to Woodend, Maroma’s quintessential 

beachside restaurant. 

A celebration of the connection between sea and 
land, the menu features seasonal dishes, freshly 
caught and grilled seafood, the finest meats, and an 

extensive range of plant-based dishes. 

Taking inspiration from the farmers and fishermen 
whose ingredients are the heart and soul of the 
local fare, the cuisine pays respect to the Yucatán 

Peninsula, its history, and traditions.



S M A L L  P L A T E S

oyster crudo  150  p z

pineapple mignonette, lemongrass

steak tartare  295
roasted jalapeno, pearl onion, watermelon radish, crispy tortilla 

++substitute: beet tartare

ensenada bluefin tuna  575
jicama, citrus

baba ganoush  400
pine nuts, salted radish, chicory

greens  350
avocado, cherry tomatoes, quinoa, white balsamic

V E G E T A B L E S

mayan rice  550
mushrooms, chaya, wheat berries

potato pave  230
jococque, leek ash, egg yolk

cabagge heart  350
seaded macha, camembert

zucchini  345
basil pesto, bread crumbs

tagliatelle  450
carrot, turmeric, allium



F R O M  O U R  C H A R C O A L  B U R N I N G  O V E N

del pacifico blue shrimp  500
green mango, apple, daikon, charred almonds

baked rock cod  525
roasted fennel

lobina  825
tomato fondue, habanero vinegar, pink peppercorn

F R O M  O U R  W O O D F I R E  G R I L L

linz prime pichanna 170g  875

linz new york 275g  1575

linz cowboy ribeye 600g  3800
For two



D E S S E R T S

panna cotta  265
cinnamon, hibiscus consommé, sour orange

semifreddo  350
pistachio, strawberry, Mayan chocolate

pineapple tarte tatin  300
mezcal caramel, toasted vanilla ice cream

Some of our foods contain allergens.
Please contact us for more information and let us know if you have any allergies or 
special dietary requirements.
Prices in MXN and are inclusive of 16% tax. 15% service charge is not included.






