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NON ALCOHOLIC  |  SIN ALCOHOL

L I M E A D E

Lime juice and sugar syrup.

Zumo de lima y jarabe de azúcar.

USD 7
BZD 14

M I N T  L I M E A D E

Lime juice, sugar syrup and mint leaves.

Zumo de lima, jarabe de azúcar y hojas de menta.

USD 8
BZD 16

S T R A W B E R R Y  L I M E A D E

Lime juice, sugar syrup and fresh strawberry.

Zumo de lima, sirope de azúcar y fresas frescas.

USD 8
BZD 16

C O C O N U T  L I M E A D E

Lime juice, coconut water and coconut cream, blended.

Zumo de lima, agua de coco y crema de coco, mezclados.

USD 8
BZD 16

J U I C E S

Orange, pineapple, passion fruit, water-melon.

Naranja, piña, maracuyá, sandía.

USD 6
BZD 12

P A R A D I S E

Pineapple juice, lime juice, rosemary and ginger syrup.

Zumo de piña, zumo de lima, romero y sirope de jengibre.

USD 10
BZD 20

F R U I T  P U N C H

Orange juice, pineapple juice, passion fruit and  
grenadine.

Zumo de naranja, zumo de piña, maracuyá y granadina. 

USD 8
BZD 16

I T Z ’A N A  C O O L E R

Strawberry syrup, passion fruit juice, ginger syrup.

Sirope de fresa, zumo de maracuyá, sirope de jengibre. 

USD 8
BZD 16

C R A N B E R R Y  S P R I T Z E R

Cranberry juice, lime juice, orange juice splash, bitters, 
topped with grapefruit juice.

Zumo de arándanos, zumo de lima, un chorrito de zumo 
de naranja, amargo y coronado con zumo de toronja.

USD 10
BZD 20

Prices are subject to a 10% service charge and 12.50% GST.



S H I R L E Y  G I N G E R

Ginger beer, soda water, lime juice and simple syrup.

Cerveza de jengibre, agua con gas, zumo de lima y 
jarabe simple.

USD 11
BZD 22

T A S T E  T O  L O V E

Strawberry and blueberry macerate with passion 
fruit juice and finished with sprite.

Macerado de fresa y arándanos con zumo de maracuyá 
y acabado con Sprite.

USD 12
BZD 24

S O D A S

Coke, sprite, ginger ale,  grapefruit, orange, coke zero, 
pink tonic.

Coca-Cola, Sprite, ginger ale, toronja, naranja, Coca-Cola 
Zero, tónica rosa.

USD 3
BZD 6

C R Y S T A L  W A T E R  5 0 0 M L
A Q U A  P A N N A  75 0 M L
P E R R I E R  75 0 M L
G I N G E R  B E E R
S O D A S

USD 2
USD 10
USD 10
USD 9
USD 3

BZD 24
BZD 20
BZD 20
BZD 18
BZD 6

SPARKLING AND STILL WATER  |
AGUA CON Y SIN GAS

BUBBLE COLLECTION

H O P K I N S  B U B B L E

Sparkling wine, Amaretto, orange juice, lime juice, cloves 
syrup. 

Vino espumoso, Amaretto, zumo de naranja, zumo de 
lima, sirope de clavo.

USD 15
BZD 30

C A R I B B E A N  S A N G R I A

Red wine, Liquor 43, orange juice, passion fruit juice, 
ginger syrup.

Vino tinto, licor 43, zumo de naranja, zumo de 
maracuyá, sirope de jengibre.

USD 14
BZD 28

DRINKS

Prices are subject to a 10% service charge and 12.50% GST.



M O S C O W  M U L E

Tito’s vodka, fresh mint leaves, sugar and ginger beer.

Vodka Tito's, hojas de menta fresca, azúcar y cerveza 
de jengibre.

USD 14
BZD 28

S O U T H E R N  P A S S I O N

Southern comfort, passion fruit juice, lime juice, honey 
& egg white.

Southern Comfort, zumo de maracuyá, zumo de lima, 
miel y clara de huevo.

USD 15
BZD 30

M O J I T O

Tiburon white rum, fresh mint leaves, lime, sparkling 
water, and homemade syrup.

Ron blanco Tiburon, hojas de menta fresca, lima, agua 
con gas y sirope casero.

USD 14
BZD 28

TROPICAL VIBES

C O C O  L O C O

Coconut waters, coconut cream, coconut infused rum 
and orange squeeze.

Agua de coco, crema de coco, ron infusionado con coco y 
zumo de naranja.

USD 10
BZD 20

P A R A D I S E  B R E E Z E

Aged rum, pineapple juice, lime juice, rosemary and 
ginger syrup.

Ron añejo, zumo de piña, zumo de lima, romero y sirope 
de jengibre.

USD 10
BZD 20

W H I S K E Y  S M A S H

Johnnie Walker Black, mint leaves, syrup and lime 
wedge.

Johnnie Walker Black, hojas de menta, sirope y una 
rodaja de lima.

USD 15
BZD 30

A P E R O L  S P R I T Z

Aperol, sparkling wine, sparkling water and orange slice.

Aperol, vino espumoso, agua con gas y rodaja de naranja.

USD 15
BZD 30

Prices are subject to a 10% service charge and 12.50% GST.



P I Ñ A  C O L A D A

Belizean rum, coconut cream, and fresh pineapple.

Ron de Belice, crema de coco y piña fresca.

USD 12
BZD 24

THE JEWELS

T O N I C  5 01

Tanqueray, Blueberry infusion, pink tonic water, lime 
juice, tajín on the rim.

Tanqueray, infusión de arándanos, tónica rosa, zumo de 
lima y tajín en el borde.

USD 14
BZD 28

M A R G A R I T A

Tequila 1800, lime juice, Cointreau, and simple syrup.

Tequila 1800, zumo de lima, Cointreau y jarabe simple.

USD 16
BZD 32

BELIZEAN STYLE

B L U E  M O R P H O

Belizean aged rum, coconut rum, blue curaçao, 
grapefruit and pineapple juice.

Ron añejo de Belice, ron de coco, curaçao azul, zumo de 
toronja y piña.

USD 12
BZD 24

R U M  P U N C H

Dark and white rum, grenadine, pineapple and 
seasonal juice. 

Ron oscuro y blanco, granadina, piña y zumo de 
temporada.

USD 12
BZD 24

P A N T Y  R I P P E R

Coconut rum, pineapple juice, and grenadine.

Ron de coco, zumo de piña y granadina.

USD 10
BZD 20

B E L I K I N
B E L I K I N  S T O U T
L I G H T H O U S E
L A N D S H A R K
H E I N E K E N

USD 5    BZD 10
USD 5    BZD 10
USD 5    BZD 10
USD 5    BZD 10
USD 7    BZD 14

LOCAL & IMPORTED BEERS  | 
CERVEZAS LOCALES E IMPORTADAS

Prices are subject to a 10% service charge and 12.50% GST.



F I R E B A L L
J Ä G E R M E I S T E R
S A M B U C A
G O L D S H L Ä G E R
J O S E  C U E R V O  S I L V E R
J O S E  C U E R V O  D A R K
M E Z C A L  Z I G N U M  S I L V E R
M E Z C A L  Z I G N U M  D A R K
D O N  J U L I O  7 0
D O N  J U L I O  C L A R O
D O N  J U L I O  A Ñ E J O
D O N  J U L I O  R E P O S A D O
D O N  J U L I O  19 4 2

USD 16
USD 9
USD 10
USD 8
USD 11
USD 11
USD 15
USD 15
USD 18
USD 14
USD 16
USD 15
USD 35

BZD 32
BZD 18
BZD 20
BZD 16
BZD 22
BZD 22
BZD 30
BZD 30
BZD 36
BZD 28
BZD 32
BZD 30
BZD 70

SPIRITS  |  ESPIRITUOSOS

I T Z ’A N A  F I R E

Passion fruit juice, lemon, simple syrup, Tiburon Dark, 
Tiburon White.

Zumo de fruta de la pasión, limón, sirope simple, 
Tiburon Dark, Tiburon White.

USD12
BZD 24

J Ä G E R  B O M B

Red Bull / Jägermeister.

USD 12 
BZD 24

SIGNATURE COCKTAILS

B E A T  M Y  H E A D

Cachaça, Midori, coconut rum, pineapple juice, topped 
with red wine.

Cachaça, Midori, ron de coco, zumo de piña y vino tinto.

USD 15 
BZD 30

T H E  J E W E L  O N  T H E  C R O W N

Crown Royal, Ginger Canton, pineapple juice, grenadine, 
dash of lime.

Crown Royal, Ginger Canton, zumo de piña, granadina, 
chorrito de lima.

USD 18 
BZD 36

Prices are subject to a 10% service charge and 12.50% GST.



C O R N  R I B S   |
C O S T I L L A S  D E  M A Í Z

Butter, Mayonnaise, Tajin Powder, Lemon, 
Parmesan Cheese.

Mantequilla, Mayonesa, Tajín en Polvo, Limón, 
Queso Parmesano.

USD 6
BZD 12

SNACKS  |  BOTANAS

Prices are subject to a 10% service charge and 12.50% GST. GF - Gluten Free   DF - Dairy Free   V - Vegan

V    G F

S E A S O N E D  M I X E D  F R I E S  |
P A T A T A S  F R I T A S  M I X T A S  S A Z O N A D A S

Plantain, Cassava, Sweet Potato, Tartar Sauce, Spicy Ketchup.

Plátano, Yuca, Batata, Salsa Tártara, Ketchup Picante.

USD 6
BZD 12

W I N G S  |
A L I T A S

Belizean BBQ or Spicy Sauce, Crudités, house made Ranch 
dressing.

Barbacoa Beliceña o Salsa Picante, Crudités, aderezo   
Ranch Casero.

USD 13
BZD 26

C A E S A R  S A L A D  |
E N S A L A D A  C É S A R

Romaine lettuce, toasted croutons, and Caesar dressing.

Lechuga romana, crutones tostados y aderezo César.

Add On | Opcional:
Pollo Grill o Frito | Grilled or Fried Chicken + USD 6 BZD 12
Camarón | Shrimp + USD 8 BZD 16

USD 16
BZD 32

SALADS  |  ENSALADAS

V    G F    D F

V    G F    D FI T Z ’A N A  M A R K E T  G R E E N  S A L A D  |
E N S A L A D A  V E R D E  D E L  M E R C A D O  I T Z ' A N A

Fresh local greens, pickled vegetables, red Onion, lemon, 
Coriander Vinaigrette.

Verduras frescas locales, verduras encurtidas, Cebolla roja, 
limón, Vinagreta de Cilantro.

USD 11
BZD 22

G F

F R I E D  F I S H  F I L L E T   |
F I L E T E  D E  P E S C A D O  F R I T O

Seasoned with garlic, Paprika, and Cumin, fried to golden 
perfection, served with crispy chips and a Capers Sauce. 

Sazonadas con ajo, Pimentón y Comino, fritas hasta 
alcanzar un dorado perfecto, servidas con patatas fritas 
crujientes y Salsa de Alcaparras.

USD 22
BZD 44



Prices are subject to a 10% service charge and 12.50% GST. GF - Gluten Free   DF - Dairy Free   V - Vegan

F I S H  P A S T O R   |
P E S C A D O  A L  P A S T O R

Catch of the day, roasted Pineapple, Cilantro, Onion, Corn 
tortilla.

Pesca del día, Piña asada, Cilantro, Cebolla, tortilla de Maíz.

USD 18
BZD 36

S H R I M P  |
C A M A R Ó N

Mozzarella Cheese, smoked Bacon, Mexican Salsa, 
Chipotle mayo.

Queso Mozzarella, Tocino ahumado, Salsa Mexicana, 
mayonesa de Chipotle.

USD 20
BZD 40

TACOS

P A N  F R I E D  F I S H  S A N D W I C H  |
S A N D W I C H  D E  P E S C A D O  F R I T O

Jerk seasoning, Coleslaw, Brioche bread.

Sazonador Jerk, ensalada de Col, pan Brioche.

USD 28 
BZD 56

I T Z ’A N A  C H I C K E N  S A N D W I C H  |
S A N D W I C H  D E  P O L L O  I T Z ’A N A

Dragon Sauce, Coleslaw, Mozzarella Cheese.

Salsa Dragón, ensalada de Col, Queso Mozzarella. 

USD 16
BZD 32

CEVICHE & SANDWICH 

G F    D F

G F

B E E F  ( B I R R I A  )  T A C O   |
T A C O S  D E  B I R R I A

Marinated with caribbean spices, Xnipec, sweet Pepper, 
Cilantro sprouts.

Marinado con especias caribeñas, Xnipec, pimiento dulce 
y brotes de cilantro.

USD 22
BZD 44

G F

S E A S O N A L  L O B S T E R  |
L A N G O S T A  D E  T E M P O R A D A

Grilled Lobster in flour tortillas, topped with roasted 
pineapple, pickled red Onion, Cilantro, and a 
Chipotle-lemon Alioli.  

Langosta a la parrilla en tortillas de harina, cubierta con 
piña asada, Cebolla roja encurtida, Cilantro y Alioli de 
Chipotle-limón.  

USD 25
BZD 50



Prices are subject to a 10% service charge and 12.50% GST. GF - Gluten Free   DF - Dairy Free   V - Vegan

C A R I B B E A N  C E V I C H E   |
C E V I C H E  C A R I B E Ñ O

Catch of the day, charred Corn Kernels, red Onion, Cilantro, 
spicy Leche de Tigre Sauce.

Pesca del día, granos de Maíz carbonizados, Cebolla 
morada, Cilantro, Salsa de Leche de Tigre picante.

USD 19
BZD 38

G F    D F

S H R I M P  C E V I C H E   |  
C E V I C H E  D E  C A M A R Ó N

Pico de Gallo, Tomato juice, dried Pepper powder, Lemon.

Pico de Gallo, jugo de Tomate, Pimienta seca en polvo, Limón.

USD 20
BZD 40

G F    D F

S M A S H E D  C H E E S E B U R G E R  |
H A M B U R G U E S A  C O N  Q U E S O

Cheddar Cheese, thick cut Bacon, Belizean BBQ, 
caramelized Onion.

Queso Cheddar, Bacon cortado grueso, Barbacoa de Belice, 
Cebolla caramelizada.

USD 20
BZD 40

W H O L E  F R I E D  F I S H   |
P E S C A D O  F R I T O  E N T E R O

Price per pound | Precio por libra

Fresh whole local fish, fried golden, accompanied by crispy 
chips, garlic and Guajillo sauce, and aromatic rice and 
vegetables.

Pescado fresco local entero, frito hasta quedar dorado, 
acompañado de patatas fritas crujientes, salsa de ajo y 
Guajillo, y arroz aromático con verduras.

USD 18
BZD 36

G R I L L E D  B E E F  F I L L E T   |
F I L E T E  D E  T E R N E R A  A  L A  P A R R I L L A

Juicy Beef fillet, seared to perfection, served with mashed 
Potatoes, seasonal vegetables, and dried Pepper sauce. 

Jugoso filete de Ternera, cocinado a la perfección, servido 
con puré de Patatas, verduras de temporada y salsa de 
Pimientos secos. 

USD 31
BZD 62

HEARTY PLATES 



Prices are subject to a 10% service charge and 12.50% GST. GF - Gluten Free   DF - Dairy Free   V - Vegan

M A R G A R I T A

Mozzarella Cheese, Tomato Sauce, fresh Basil.

Queso Mozzarella, salsa de Tomate, Albahaca fresca.

USD 20
BZD 40

P E P P E R O N I

Tomato Sauce, Mozzarella Cheese.

Salsa de Tomate, Queso Mozzarella.

USD 23 
BZD 46

B I A N C A

Garlic-infused Olive Oil, caramelized Onion, Goat Cheese, 
Italian Sausage, thinly sliced Potatoes.

Aceite de Oliva con infusión de Ajo, Cebolla caramelizada, 
Queso de Cabra, Salchicha Italiana, Patatas en rodajas finas.

USD 24
BZD 48 

M A M M A  M I A

Tomato Sauce, Italian Sausage, Pepperoni, roasted Chicken, 
Cheddar and Mozzarella Cheese.

Salsa de Tomate, Salchicha Italiana, Pepperoni, Pollo asado, 
Queso Cheddar y Mozzarella.

USD 27
BZD 54

D I  M A R E

Garlic butter- sauteed Shrimp and Calamari, capers, red 
Onion, Mozzarella, Cilantro.

Ajo y mantequilla, Camarón y Calamares salteados, 
alcaparras, Cebolla roja, Mozzarella y Cilantro.

USD 33
BZD 66

I T Z ’A N A  S T Y L E

Parmesan Cheese, Prosciutto, farm Eggs, White Sauce.

Queso Parmesano, Prosciutto, Huevos de granja, Salsa 
Blanca.

USD 28
BZD 56

Regular Pizza or Calzone

STONE OVEN  |  HORNO DE PIEDRA
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