BRISAS

FATRMONT

COCKTAILS

COCO-COLADA=PUERTO RICO
Cacao infused Havana 7 yr, Pineapple and Orange
Juice, Coconut Cream, Simple Syrup, Angostura
Bitter $290

RUM PUNCH=]JAMAICA
Mix of Rums, Pineapple, Orange and Lime Juice,
Grenadine $230

CHILIMIKO MICHELADA=MEXICO
Chilmiko Sauce, Lime Juice, National Beer of Choice
$230

CANTARITO CARACOL=>MEXICO
(Serves 2 ppl) Reposado Tequila, Tepache, Orange,
Grapefruit and Lime Juice $450*

MAYAN JUNGLE BIRD=CUBA
Cuban Rum, Coconut Fat-Washed Aperol, Pineapple
and Lime Juice, Simple Syrup $255

BLUE HAWAITIAN=USA
White Rum, Vodka, Blue Curacao, Pineapple, Lemon
Guava and Juice, Simple Syrup $230

BAHAMA MAMA=USA
Gold Rum, Coconut Liqueur, Banana Cordial,
Grenadine, Pineapple, Orange and Lime, Juices $300

CAIPIRINHA=BRAZIL
Cachaza, Cane Sugar Syrup, Muddled Limes, Fresh
Fruit Optional $240

Consuming raw or undercooked food may increase
your risk of foodborne illness. Please, inform the staff
of any allergies or food restrictions before ordering.
Prices in Mexican pesos, including tax. Items marked
with * are not included in the All Inclusive Plan.



BRISAS

FAITRMONT

WINE BY THE GLASS

SPARKLING

PROSECCO
La Pieve Mionetto, IT. $210*

CHARDONNAY, PINOT NOIR
AND PINOT MEUNIER
Chandon Brut, AR. $350*
CHARDONNAY PINOT NOIR
AND MALBEC
Chandon Brut, AR. $350

CHAMPAGNE
Moét & Chandon, Brut Imperial, Epernay, FR. $460*

WHITE

FALANGHINA
Bio Nifo, Taburno IT. $260

DRY RIESLING
Kung Fu Girl, Washington, USA. $295

PINOT GRIGIO
Cantine Monfort, Terre del Fohn IT. $230

VINHO VERDE
Raza Arinto, PT. $220

SAUVIGNON BLANC
Casablanca Valle, Chile. $260

CHARDONNAY
Louis Latour, Ardéche Burgundy, FR. $240

ROSE

CUVEE
Gueissard Cotes de Provence, FR. $300

VINHO VERDE
Raza Arinto, PT. $220

RED

PINOT NOIR
Heritage du Conseiller, Burgundy, FR. $230

MERLOT
Casa Madero, Valle de Parras, MX. $300

CABERNET SAUVIGNON
Terrazas de los Andes AR . $300

DOMESTIC BEERS

Indio / XX Lager / Tecate / Tecate Light / Bohemia
Pilsner / Bohemia Vienna $120



