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INTRODUCTION 

 
Fragrant and tangy, Yucatecan cuisine delights the palate with flavors unique to the region. The distinct regional 

cuisine of Yucatan state incorporates many of the ingredients traditionally used in Mayan cooking including corn, 
chocolate, wild turkey, squash, chiles and tomatoes, with European ingredients such as pork and oranges from the Spanish 
and Edam cheese from the Dutch. Yucatecan cuisine differs from traditional Mexican cuisine in part due to the Yucatan 
region’s geographic isolation from other parts of Mexico and its European, Caribbean, Middle Eastern and indigenous 
influences. Many of the delectable dishes that you’ll find on the menus at restaurants in Merida, Mexico are not 
traditionally prepared in other parts of the country. 

 
Two seasonings that are frequently used in Mayan cooking include achiote (sauce made from ground annatto 

seeds) and pipian (sauce made from ground pumpkin or squash seeds). Regional dishes such as cochinita pibil (roasted 
suckling pig) and pollo pibil (chicken) are prepared by marinating the meats in achiote sauce, and papadzules (tacos filled 
with hard boiled eggs) are served with pipian sauce. 

 
Other traditional Yucatecan dishes that you’ll find at restaurants in Merida, Mexico include sopa de lima (chicken 

and tortilla soup with lime), poc chuc (pork marinated in sour orange juice), pollo ticuleño (chicken baked in banana 
leaves), pavo en relleno negro (turkey in a black chile paste) and pavo en escabeche (spice rubbed turkey with cloves and 
black peppercorn). Merida is one of Mexico’s top culinary destinations, and a local delicacy that you simply must try when 
dining at a Merida restaurant is queso relleno (edam cheese stuffed with spiced ground meat). 

 
Finally, head for Merida’s market and central plaza, where you’ll find street food and snacks unique to the region 

including salbutes (cooked tortillas served with turkey, avocado, lettuce and tomato), panuchos (fried tortillas filled with 
black beans and topped with chicken or turkey, avocado, lettuce and pickled onions) and marquesitas (cheese filled 
crepes).  / visitmexico.com 
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RESTAURANT RECOMMENDATIONS  

K´U´UK  

 
Location: Calle 30, San Ramon Norte 

 
Molecular Yucatecan  

Reservations: Recommended  Phone: 999/944 3377 
Hours: Tuesday through Sunday 1:30pm-12:30am/ Sundays close at 6:00pm Credit Cards Accepted 
 
Ku’uk is not a synonym of the English ‘cook’ but rather the Mayan term for sprouts or shoots, as in all things organic that starts 
with a sprout from a seed. The concept at KUUK is all molecular gastronomy featuring local ingredients presented in unique 
ways. The restaurant is one of the newer ones to Merida’s restaurant scene, KUUK is definitely at the higher end of the 
spectrum and not for the quantity-conscious. You can make a reservation for a private table in “La Cava”, the wine cellar. 

 

CASA PIEDRA 
 
Location: Carretera Merida, km 12 (Hacienda Xcanatun) 

 
Mexican Yucatecan 

Reservations: Recommended Phone: 999/930 2140 
Hours: Sunday trough Wednesday 8:00am-11:00pm / Thursday trough Saturday 
close at 12:00pm 

Credit Cards Accepted 

 
Hacienda Xcanatún’s Casa de Piedra restaurant opened its doors over 15 years ago and is located in what used to be the 
threshing room of the splendid 18th century sisal hacienda just 15 minutes from Mérida’s historic center. The unique and 
exclusive surroundings are the ideal venue for the restaurant’s excellent cuisine based on French techniques and showing off 
fresh regional and Caribbean ingredients. The menu is menu creative and different while respectful of the past. The restaurant 
has one of the most extensive wine lists in the region, and an excellent assortment of tequilas and mezcales. 
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CASA DE FRIDA 

 
Location: Calle 61 between 66 & 68, Centro 

 
Mexican Traditional 

Reservations: Recommended  Phone: 999/928 2311 
Hours: Monday through Saturday 6:00pm-10:00pm Credit Cards Accepted 
 
Come and enjoy Mexican cuisine in an intimate and relaxing atmosphere. At La Casa de Frida guests will be sipping a delicious 
margarita cocktail while taking their pick from an array of Mexican gastronomy specialties such as the famous Mole Poblano 
(Mole Sauce) or the sophisticated Chiles en Nogada. The restaurant features colorful colonial patio and is surrounded by 
reproductions of Mexican contemporary artists. 
 

 

 
 
 

 

ROSAS Y XOCOLATE 
 
Location: Paseo Montejo 480, Centro 

 
Mexican Contemporary 

Reservations: Recommended Phone: 999/924 2992 
Hours: Daily 7:30am-12:00am Credit Cards Accepted 
 
The atmosphere of Rosas y Xocolate’s restaurant is imbued with the predominant style that identifies the boutique hotel. 
Guests can enjoy the gastronomic fusion dishes in the space of their selection, either in the open sky Moon Lounge, in the 
exterior or interior terraces with water gardens, in the contemporary bistro with its play of light and shadows, or the tequila-
bar and specialized cava. 
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APOALA 

 
Location: Calle 60 No. 471 x 55 Local 2, Portales de Santa Lucía Centro 

 
Mexican Contemporary 

Reservations: Recommended  Phone: 999/923 1979 
Hours: Sunday through Saturday 1:00pm-12:00pm Credit Cards Accepted 
 
A contemporary mexican cuisine restaurant, Apoala’s aims to rescue and reinterpret a wide variety of levels of flavors, textures 
and scents. The menu is a mixture of traditional Oaxacan food with a nod to the Yucatan in passing as exemplified by 
the cochinita on the menu, which is organic. The  flor de calabaza appetizer and the short rib tacos are delicious. The amazing 
and beautifully presented food, the sublime decor, and most importantly the impeccable service make Apoala a serious 
contender for the top restaurant in Merida. 

          

NECTAR 

 
Location: Andres Garcia Lavin 32, San Antonio Cucul 

 
Mexican Avant-Garde 

Reservations: Recommended  Phone: 999/992 1082 
Hours: Tuesday through Saturday 1:30pm-12:00am / Sunday 2:00pm-6:00pm Credit Cards Accepted 
 
Owner Roberto's philosophy of the restaurant is based on harmony with nature and creating what is known today as 'The New 
Yucatecan Cuisine". The fundamentals of this cuisine include using ingredients of the region and adding details to traditional 
Yucatecan plates such as incorporating flowers, herbs, and local specialties such as deer and pig. It also involves creating a 
perfect balance to invoke the pallet so guests can obtain an experience that exceeds expectations. All of this is possible thanks 
to the avant-garde techniques used in every plate. 
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LA RECOVA 

 
Location: Prolongación Paseo de Montejo No. 382 Emiliano Zapata Norte 

 
Argentinian Contemporary 

Reservations: Recommended  Phone: 999/944 0215 
Hours: Monday through Saturday 1:00pm-2:00am; Sunday 1:00pm-10:00pm Credit Cards Accepted 
 
La Recova is the best place to taste  Argentinian contemporary cuisine in  Merida. They offer dishes such as tuna carnitas, 
chicken breast with cheese and chaya in a chile poblano sauce, grilled octopus, and traditional Argentinian empanadas. The 
terrace is an ideal spot for a relaxing afternoon enjoying a wine glass.  
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NIGHTLIFE 
 

MÁS DE 30 

Location: Prolongacion Paseo de Montejo 49, Benito Juárez Norte 
 
Night Club 

Reservations: Not necessary  Phone: 999/3223703 
Hours: Wednesday through Saturday 10:00pm-3:30am Credit Cards Accepted 
 
The best in Merida with shows, dancers, and live music. Check the concert program and enjoy one of the best night places in 
the city. 

 

 
 

TEQUILA 

Location: Lateral, Centro 
 
Night Club 

Reservations: Recommended Phone: 999/968 3223 
Hours: Wednesday through Saturday 10:00pm-3:30am Credit Cards Accepted 
 
Upscale disco with delicious drinks and beef cuts in the menu.  
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EL BAREZZITO 

Location: Calle 43, San Antonio Cucul 
 
Bar 

Reservations: Not necessary Phone: 999/944 5394 
Hours: Wednesday through Saturday 9:00pm-3:00am Credit Cards Accepted 
 
In El Barezzito the party never ends. The menu includes cocktails and sushi. With live music and excellent DJs they make an 
amazing experience.  

 

 


