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The legend of the Makech

A  beaut i fu l  Mayan  ta le  roo ted  in  l ove  and  sacr i f i ce .  I t  t e l l s 
the  s to r y  o f  a  p r ince  who  fa l l s  deep l y  i n  l ove  w i th  a  ma iden 
f rom a  r i va l  k ingdom.  The i r  fo rb idden  l ove  enrages  the i r 
fami l i es ,  l ead ing  to  a  dead l y  pursu i t  o f  the  p r ince .  I n  an 
ac t  o f  u l t imate  compass ion ,  the  gods  t rans fo rm h im in to 
a  beet l e ,  the  Makech,  a l l ow ing  h im  to  sur v i ve  and  rema in 
c lose  to  h i s  be loved  w i thout  harm.

In  Mayan  cu l tu re ,  the  Makech  beet l e  became  a  symbo l  o f 
devo t ion  and  l oya l t y .  Even  today ,  Makech  beet l es  a re  adorned 
w i th  j ewe ls  and  worn  as  l i v ing  b rooches ,  represent ing  the 
endur ing  bond  o f  l ove .  I t 's  a  s to r y  tha t  b lends  mytho logy , 
na tu re ,  and  cu l tu ra l  s ign i f i cance  beaut i fu l l y .

IG @ makeshbeachclub



Starters

Beef Carpaccio
Pepper  seared  beef  fi let ,  nopa l  sa l ad ,  s l i ced  parmesan 
cheesse  and  purs lane

Mac’N’Brie
House  pas ta  w i th  b r ie  cheese  sauce

Rock Shrimp Tempura Tostada
Ser ved  on  a  let tuce  bed ,  yuzu  d ress ing ,  sh r imp  tempura  , 
sp icy  mayo ,  ch ives

Fresh Tuna Tostada
Sp icy  mayo ,  avocado ,  f resh  tuna ,  ponzu ,  red  on ion ,  red 
cabbage ,  cucumber ,  pea  sprout

Grilled Veggies
Car ro t ,  po ta to ,  loca l  pumpk in ,  sweet  po ta to ,  bea t roo t , 
on ion ,  tomato  w i th  reduced  ba lsamic

Guacamole
Trad i t i ona l  guacamo le ,  p ico  de  ga l lo ,  pumpk in  seeds

Makesh Fries
Pota to ,  sweet  po ta to ,  pa rmesan  cheese ,  t ruffle  o i l ,  and 
Co l ima  sa l t

Hummus
Ch ickpeas ,  tah in i ,  lemon,  gar l ic ,  cumin ,  ex t ra  v i rg in  o i l , 
za ’atar ,  bo i l ed  egg ,  f r i ed  chaya ,  p i ta  b read
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Desserts

Baked Plantains
Baked  P lan ta in ,  f r i ed  sweet  po ta to , 
c ondensed  mi lk ,  pumpk in  seeds

Honey Panna Cotta
Cooked  Cream,  mel ipona  honey ,  m ixed 
ber r ies ,  sh redded  c i t rus

150

180

Chocolate lava cake 
with ice cream
A  must - t r y ,  th i s  desser t  i s  fi l l ed  w i th  
mo l ten  choco la te .

Churros with cajeta &
ice cream
Trad i t i ona l  chur ros  se rved  w i th  i ce  c ream and
du lc e  de  l eche .  A  flavor  exp los ion .

1 90
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Main Dishes

Beef Hamburger
100% Angus  beef ,  b r ioche  b read ,  amer ican  cheese , 
tomato ,  on ion ,  let tuce ,  p ick les ,  Makesh  f r i es

Shrimp Sliders (3) 
Shr imp,  ca r ro t ,  ce ler y ,  pea  sprouts ,  sweet  and  sower 
sauce ,  wrapped  in  r i ce  leafs

Pastor Shrimp Tacos 
Shr imp  a l  Pas tor ,  b lue  co rn  t o r t i l la ,  on ion ,  c i l an t ro , 
gr i l l ed  p inapp le

Fish and chips
Bat te red  Sea  Bass ,  f rench  f r i es ,  t a r ta r  sauce ,  ma l ta 
v inager

Glazed Sea Bass Lettuce Wraps
G lazed  Sea  Bass ,  f rench  let tuce  leafs ,  p ineapp le

Buda bowl
Mex ican  R ice ,  qu inoa ,  f r i ed  chaya ,  gr i l l ed  sweet  po ta to , 
ch ickpeas ,  red  cabbage ,  pea  sprout ,  rad ish ,  t za tz ik i 
d ress ing

250

Saladas

Cotija Cheese and Watermelon
Arugu la ,  wate rme lon,  co tija  cheese ,  l ime  d ress ing

Cesar Salad
Romaine  let tuce ,  cesar  d ress ing ,  c rou tons ,  pa rmesan 
cheese .  w i th  an  op t ion  o f  sh r imp  o r  ch icken

S h r i m p  C e s a r  S a l a d
C h i c k e n  C e s a r  S a l a d

250

250

350
320

Burrata salad with berries
Fresh  and  soph is t i ca ted ,  accompan ied  by  ber r ies ,  a  m i x  o f  
dressed  l e t tuces  w i th  pes to  sauce—a  per fec t  op t io n .

Spinach, pear & gorgonzola salad
With  the  c lass ic  flavor  o f  our  f resh  cu is ine ,  th i s  de l i c i o u s
co m bina t ion  o f  ba lanced  flavors  w i l l  g i ve  your  pa la t e  a
sub l ime  exper ience .

290

230

Fettuccine Alfredo with Chicken
De l i c ious  a l  den te  pas ta  ba thed  in  A l f redo  sauce .
An  inc red ib le  flavor .

Pasta

370
Tacos baja
Cr ispy  beer -bat te red  sea  bass  fi l l e ts ,  se rved  in  warm
flour  to r t i l l as  w i th  re f r ied  beans ,  ch ipo t le  sauce ,
c i l an t ro- l ime  r i ce ,  sh redded  l e t tuce ,  f resh  tomato ,  
and  p ick led  on ions .

280



Aguachiles, Ceviches
& Raw

Leche de Tigre Ceviche
Seabass ,  l eche  de  t i g re ,  red  on ion ,  wh i te  corn ,  ye l low corn , 
ce le r y ,  g inger

Sea Bass Tiradito
Th in l y  s l i ced  seared  sea  bass ,  ga r l ic ,  g inger  and  ch ives

Shrimp Blackened Aguachile
L ime  cured  shr imp,  m ixed  ch i l e  ashes ,  to r t i l l a  ashes ,  g reen 
tomat i l lo
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Sea dishes
Grilled salmon with citrus sauce
De l i c ious  and  tender  sa lmon  ba thed  in  a  c i t rus  sauce  tha t
enhanc es  i t s  flavor ,  accompan ied  by  a  vege tab le  puree .

Sesame-crusted seared tuna
A  per fec t  c ombina t ion  o f  seared  tuna  flavor  accompan ied  
by  asparagus  tha t  makes  th i s  d i sh  a  g rea t  cho ice .

Snapper fillet with dill sauce
A  fish  fi l l e t  d r i zz l ed  w i th  d i l l  sauce  and  a  smooth  yuca
puree ,  a  reg iona l  i ng red ien t .

Shrimp and Octopus Skewers
with Pineapple Sauce
A  combina t ion  o f  flavors  tha t  resu l t s  i n  an  inc red ib le  
op t ion  fo r  your  pa la te ,  mar ina ted  to  per fec t ion .

420

410

390

360

Grilled Ribeye with vegetables
and roasted potatoes
A  de l i c ious  g r i l l ed  cu t  accompan ied  by  baby  vege tab les ,
c rea t ing  a  per fec t  ba lance ,  comp lemented  by  a  pepper  sauce .

Chiken cordon bleu
A  t rad i t i ona l  ch icken  cordon  b leu  rec ipe ,  se rved
wi th  mashed  po ta toes .  

Meats
480

390


