DELEK

TULUM

Entradas - Starters

Guacamole $325 @

Servido con queso panela, chile serrano, pico de gallo y chips de malanga.
Served with panela cheese, serrano chile, pico de gallo, and malanga chips.
Extra: Castacan $100

Hummus Delek $285 0

Hummus de garbanzo con betabel, tahini y jugo de limén,

servido con semillas y pan pita.

Chickpea hummus with beetroot, tahini, and lemon juice, served with seeds and pita
bread.

Dip de Berenjena / Eggplant dip $285 @
Tatemado, con ajonjoli, queso feta y chile quebrado, acompaiiado de pan pita.
Roasted, with sesame, feta cheese, and crushed chili, accompanied by pita bread.

Coliflor / Cauliflower $285 o

Horneada con aceite de olivo y ajo, mezclada con tahini,

datiles, pistaches, menta, paprika, tajin, miel, jugo de limén y eneldo.

Baked with olive oil and garlic, mixed with tahini, dates, pistachios, mint, paprika,
Tajin, honey, lemon juice, and dill.

Esquite $295
Maiz desgranado, mayonesa, queso, chile piquin, limén, mantequilla, epazote.
Shredded corn, mayo, cheese, piquin chile, lime, butter and epazote.

Papas Fritas / Classic French Fries $245 @
Servidas con sal, pimienta y perejil.
Served with salt, pepper and parsley.

Papas fritas a la trufa / Truffe oil fries $310 @
Con queso parmesano, perejil, aceite de trufa y mayo-xcatic.
With parmesan cheese, parsley, truffe oil and xcatik-mayo dressing.

Queso fundido / Melted cheese $385
Provolone fundido con chistorra, servido con tortillas y chimichurri ahumado.
Grilled provolone with chorizo, served with tortillas and smoked chimichurri.

Cazuela Gobernador / Shrimp casserole $385

Servido con tortillas de harina, camarén, queso manchego, cebolla, chile xcatic,
chile poblano, frijoles puercos y guacamole.

Served with flour tortillas, shrimp, Manchego cheese, onion, xcatic chili, poblano
chili, refried chipotle beans with pork and guacamole.

Cazuela Nortefa / Beef casserole $385

Servido con tortilla de harina, arrachera, queso, guacamole, cilantro, chile
morrén y cebolla.

Served with flour tortillas, arrachera (grilled skirt steak), cheese, guacamole,
cilantro, bell pepper, and onion.

Huaraches $385

Platillo mexicano de masa de maiz con frijoles puercos, lechuga, nopal, cebolla
asada, cremay queso.

Camarén y Chistorra 6 Pollo y Chistorra.

Mexican dish made with corn dough, featuring pork beans, lettuce, nopales, grilled
onions, cream, cheese, and chorizo.

Chistorra with chicken or shrimp with chistorra.

Aguachile De New York / New York aguachile $465

Corte New York servido con salsa de la casa, aguacate, cebolla morada encurtida
y poro frito.

New York steak served with house-made aguachile, avocado, pickled red onion, and
crispy leek.

Ensaladas - Salads

Ensalada Burrata / Burrata salad $315

Artigula baby con vinagreta de miel, queso burrata y reduccion de vinagre
balsamico.

Baby arugula with honey vinaigrette, burrata cheese, and balsamic vinegar
reduction.

Ensalada fresca feta / Fresh Feta salad $295

Betabeles en escabeche dulce, queso feta, velo de fresa y vinagreta de reduccién
de vinagre balsamico.

Pickled sweet beets, feta cheese, strawberry veil, and balsamic vinegar reduction.

Ensalada de Lentejas / Lentill salad $295

Vinagreta de chile pasilla, ajonjoli, pepita de calabaza, jitomate, cilantro, pepino,
aguacate, zanahoria, raibano y cebolla.

Chile pasilla vinaigrette, sesame, pumpkin seed, tomato, cilantro, cucumber,
avocado, carrot, radish and onion.

Restaurant - Lunch
12:30 pm - 10:00 pm

Tacos

De Castacan de cerdo / Pork Cracklings (3pz) $360
Tortillas de maiz con pico de gallo, aguacate y castacan de cerdo / Corn tortillas
with pico de gallo, avocado, and pork cracklings.

De Brisket de res / Beef brisket (3pz) $360
Tortillas de maiz con brisket de res horneado, col curtida, cilantro y aguacate /
Corn tortillas with beef baked brisket, pickled cabbage, cilantro, and avocado.

De Carne Asada (3pz) $360
De bistek de cerdo y res, con salsa verde y aguacate / with pork and beef steak,
served with green salsa and avocado.

De Cochinita (3pz) $345

Al horno envuelta en hoja de platano, cebolla curtida, naranja agria, cilantro y
habanero / Baked, wrapped in banana leaf, pickled onion, sour orange, cilantro and
avocado.

Ensenada (3Pz) $350

En tortilla casera de maiz / Corn handmade tortilla

Pesca del dia tempura, mayo chiltepin, reducciéon de Jamaica y col morada
curtida.

Tempura Catch of the day, chiltepin mayo, hibiscus reduction and pickled red
cabbage.

Veganos al pastor / Vegan al pastor style (3pz) $350 0

Coliflor marinada en recado negro, servida en tortilla de maiz con pifia asada.
Vegan “al pastor” cauliflower tacos, marinated in recado negro, served on corn
tortillas with grilled pineapple.

Volcan 2pz) $350

Tortilla de maiz crujiente con frijoles puercos, arrachera, nopales asados, cebolla
cambray y queso manchego. Crispy corn tortilla with pork beans, arrachera, grilled
nopales, spring onions, and manchego cheese.

Hamburguesas y Sandwiches - Burgers & Sandwich

Panini de brisket de res / Beef brisket panini $430

Elaborado con brisket horneado durante 4 hrs acompafiado con col morada
curtida, aguacate y cilantro.

Made with brisket baked for 4 hours, accompanied by pickled red cabbage, avocado,
and cilantro.

Hamburguesa Angus Doble / Double angus Burger $485

Hamburguesa doble acompafiada con una mini hamburguesa, servido con papas
cambray fritas y sazonadas.

Double Beef Burger served with a mini Burger, served with fried and seasoned baby
potatoes.

Choripan $485

Chorizo argentino con mayonesa xcatic, aguacate, queso provolone Yy
chimichurri.

Argentinian chorizo with xcatic mayonnaise, avocado, provolone cheese, and
chimichurri.

Hamburguesa Vegana / Vegan burger $425

Pan casero vegano / Vegan homemade bread

De mezcla de hongos y vegetales, queso vegano, tomate, cebolla, lechuga y
aguacate. Servido con camote frito. / Mixed mushrooms and vegetables, vegan
cheese, tomato, onion, lettuce, and avocado. Served with sweet potato fries.

Sandwichito Gerencial / Manager’s munchies sandwich $385

Pan de torta casero / Homemade torta bread

Pechuga de pollo marinada, ajo, tocino, aderezo de cilantro y perejil, cebolla
caramelizada, crema con chile, queso cheddar y aguacate. / Marinated chicken
breast, garlic, bacon, cilantro-parsley dressing, caramelized onions, chile cream,
cheddar cheese, and avocado.

Servido con papas fritas / Served with fries

Mariscos - Seafood

Caldo de mariscos (Caliente) / Seafood Broth (Hot) $385
Caldo de camarén con elote, almejas, zanahorias, pesado, camarén y pulpo /
Shrimp broth with corn, clams, carrots, fish, shrimp, and octopus.

Ceviche Rojo Con Tequila (Fresco) / Red ceviche with tequila (Raw) $485

Pulpo, pescado y camarén crudos, marinados en salsa roja, con cebolla morada,
pepino, jitomate cherry y pifia. / Raw octopus, fish, and shrimp marinated in red
sauce, with red onion, cucumber, cherry tomatoes, and pineapple.

Torre de mariscos (Crudo) Seafood tower (Raw) $525

Atln, camarén, pescado y pulpo crudos con salsa de la casa, aguacate y
totomoxtle./ Raw, tuna, shrimp, fish, and octopus with house sauce, avocado and
totomoxtle.

*Los platillos crudos se sirven bajo consideracidn del comensal y el riesgo que esto implica / Si tienes alguna alergia avisa al
mesero/ Debido a que manejamos productos frescos y/o especiales, algunos de nuestros platillos pueden no estar disponibles

/ El gramaje de cada platito es en crudo / Todos nuestros precios incluyen IVA / Precios en Moneda Nacional Mexicana.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. / If you

0 Vegano / Vegan @ Vegetariano / Vegetarian

have some allergy please tell to your waiter. / Because we handle fresh and/or special products, some of our dishes may not

be available. / The weight of each plate is raw. / All our prices include TAXES. / Prices in MXN.
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