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Riviera Maya 
 
INTROD 

INTRODUCTION 

 
 
 The cuisine in the Riviera Maya is based on fish and seafood, freshly caught in the Caribbean Sea. These marine-
type dishes are prepared with Mayan ingredients and techniques, giving them a unique flavor. What’s more, this region is 
going through a culinary boom thanks to renowned chefs who reinterpret regional dishes with a gourmet touch.  
 
 Seasonings typical to this area includechaya  (a local herb), habanero chile (small, orange, and very spicy) and 
Xcaticchile, also called blond or water chile. They also use red onion, marinated in sour orange juice, cilantro and 
achiotepaste, obtained from macerating annatto seeds.  
 
 Although hotel complexes have restaurants serving Mexican specialties, the best option is to eat out, at a place 
specializing in local food. If you like seafood, be sure to order a grouper, scallop or octopus cebiche.  Complement it with 
Xnipec sauce, containing tomatoes, habanero chiles, cilantro, red onion, sour orange juice and salt. But beware, it is quite 
spicy. Another local delicacy is Tikinxic fish, originally from Isla Mujeres. This fish is marinated in an achiote paste, tomato, 
onion, garlic and orange sauce; and buried in a hole dug in the sand and covered with a banana leaf. Accompany this 
delicacy with freshly prepared tortillas and a semidry red or rosé wine.  
 
 If you do not feel like eating seafood, order the traditional papadzules, corn tortillas, soaked in a pumpkin seed 
sauce, filled with boiled egg and bathed in a tomato sauce with habanero chile and onions. For dessert, treat yourself to a 
papaya sweet, ciricote  (a sweet local fruit) or a delicious warm or cold Mayan cocoa./visitmexico.com 
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RESTAURANT RECOMMENDATIONS 

 
 
YAXCHÉ 
 
Location: Quinta Av., between 20 & 22 

 
Mexican Yucatecan 

Reservations: Recommended Phone: 984/873 3011 
Hours: Daily 12:00pm-11:00pm Credit Cards Accepted 
 
The menu here makes use of many native foods and spices, to present more elaborate regional fare. One of Playa del Carmen´s 
best restaurants, it has reproductions of stelae (stone slabs with carved inscriptions) from famous ruins, and murals of Mayan 
gods and kings. Mayan dishes such as halachwinic (chicken in a spicy four-pepper sauce) are superb, and you can finish your 
meal with a Café Maya (made from Kahlúa, brandy, vanilla, and Xtabentun, the local liqueur flavored with anise and honey). 
Watching the waiter pour and light Café Maya from its silver demitasse is almost as seductive as the drink itself. For a romantic 
setting, request a table on the garden terrace. 
 

 

LE CHIQUE 
 
Location: Azul Sensatori, Carretera Cancun-Puerto Morelos km 27.5 

 
Mexican Contemporary 

Reservations: Recommended  Phone: 998/ 872 8450 
Hours: Monday trough Saturday 6:00pm-10:00pm Credit Cards Accepted 
 
If it’s true that the first bite is with the eyes, Le Chique at Azul Sensatori is a feast in every sense. From the moment you arrive, 
the seductive décor offers a visceral taste of what’s to come – an experiential, multi-sensory dining adventure that will 
challenge any notions of how fine cuisine should look, feel and taste. This is modernist cuisine, where nothing is as it seems. In 
fact, everything on Le Chique’s seasonal tasting menu was designed to puzzle, amuse and amaze you. Behind this pageantry is 
Chef Jonatán Gómez Luna and his talented culinary team, who’ve mastered the art and science of cooking to achieve 
astounding new flavors, textures and shapes. Add a focus on regional ingredients, sustainable growing practices and select wine 
pairings, and you have a dining experience that’s both a visual feast and culinary triumph. 
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ALMIRANTE PECH 
 
Location: Carretera Tulum km 7.6 

 
Mexican Tropical 

Reservations: Recommended for party of  8+ Phone: n/a 
Hours: Wednesday through Sunday 6:00pm-11:00pm Cash Only 
 
Restaurant/bar Almirante Pech is the little brother of the popular Diablito Cha ChaCha. Serving sohphisticated and 
contemporary food, the menu has a Yucatecan influence that will impress. The specialty is Mexican seafood. Although it is 
referred to as a bar, its style is more elegant than a typical “taberna”. With its long exterior bar facing the main avenue, it 
makes this place popular for delicious drinks.  
 

 

 

ALUX 
 
Location: Juárez Av. Between 65 and 70 

 
Mexican Yucatecanand International 

Reservations: Recommended  Phone: n/a 
Hours: Sunday trhough Saturday 5:00pm-11:00pm Cash Only 
 
Alux emerges within the depths of a naturally formed cavern. The restaurant’s interiors have metamorphosed for 
thousands of years to create the visual spectacle of countless stalactites and flowstones. 
Awe your senses as they delight your palate with fine Mexican and International cuisine.The enigmatic energy of 
the ancient Mayans is felt everywhere in this cenote cavern. At Alux, nature itself is the star attraction. If you are 
looking for a cozy romantic getaway, a unique family outing, a private party, the ideal reception venue, or a 
majestic wedding ceremony led by an authentic shaman, Alux provides the setting for any occasion. 
Alux is more than a restaurant; it is a unique and unforgettable experience. 
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EL MUELLE 
 
Location: Quinta Av and 32 St 

 
Caribbean seafood 

Reservations: Recommended  Phone: 984/ 8030073 
Hours: Monday 5:00pm-12:00pm / Tuesday trough Sunday 1:00pm-12:00pm Credit Cards Accepted 
 
El Muelle Restaurant is known for its fresh seafood and produce. The Menu is based on surprising customers every visit as it 
changes depending on the fresh catch of the day. Chef Charly Parks, a very experienced and professional Chef, selects only the 
best for his costumers. El Muelle is a small and cozy place; its decoration connotes style, care and dedication in every 
nook.  Their main premise is to provide honesty and simplicity in every dish, using only the highest quality products, culinary 
ethic and fair prices. 
 

 


