
COCKTA I LSCOCKTA I LSCOCKTA I LS

Like this music?
If you like what you’re hearing
at Caya, scan the QR code to
get our Spotify playlist.

Thanks for 
your visit!
We’d love to hear about your
experience on TripAdvisor

Our sister restaurants:

Caya House CayaHouse

PO-KÉ ONO 
A Japanese Hawaiian inspired
restaurant offering fresh poke
bowls, sushi, baos, and more.

INFINI
An immersive chef’s table
experience inspired by local
flavors.



T h i s  m e n u  i s  a n  i n v i t a t i o n  t o  j o u r n e y  t h r o u g h  t h e
c o l l i s i o n  o f  w o r l d s  t h a t  s h a p e d  t h e  C a r i b b e a n  a s

w e  k n o w  i t  t o d a y .  E a c h  c r e a t i o n  r e f l e c t s
m o m e n t s  o f  e n c o u n t e r ,  e x c h a n g e ,  a n d

t r a n s f o r m a t i o n ,  w h e r e  c u l t u r e s  m e t ,  b l e n d e d ,  a n d
e v o l v e d  a c r o s s  t i m e  a n d  s e a s .

A s  y o u  m o v e  t h r o u g h  t h e  m e n u ,  y o u  w i l l
e x p e r i e n c e  e c h o e s  o f  h i s t o r y ,  e x p r e s s i o n s  o f
i d e n t i t y ,  a n d  b o l d  i n t e r p r e t a t i o n s  r o o t e d  i n

t r a d i t i o n  y e t  d r i v e n  b y  c r e a t i v i t y .  F l a v o u r s  t e l l
s t o r i e s  o f  v o y a g e s ,  r e s i l i e n c e ,  a n d  i m a g i n a t i o n ,

i n s p i r e d  b y  t h e  p e o p l e ,  i n g r e d i e n t s ,  a n d
i n f l u e n c e s  t h a t  c r o s s e d  o c e a n s  a n d  l e f t  l a s t i n g

m a r k s .

We  i n v i t e  y o u  t o  s l o w  d o w n ,  e x p l o r e ,  a n d  i m m e r s e
y o u r s e l f  f u l l y .  L e t  e a c h  c o u r s e  g u i d e  y o u  f o r w a r d
a s  y o u  s e t  s a i l  o n  a  s e n s o r y  v o y a g e  t h r o u g h  t h e

C a r i b b e a n ’s  p a s t  a n d  p r e s e n t .

MAR V I RGEN

HEM INGWAY MO J I TO
Bright grapefruit syrup layered with zesty lime juice and a touch of

simple syrup, topped with lively grapefruit soda.

MAL  DE  MANGO
Mango,tamarindo soda lifted by fesh lime juice. 

Signature Mocktails

ABOUT  THE  MENU

1 2

1 2

Prices are in USD.

M a n y  o f  o u r  c o c k t a i l s  c a n  b e  p r e p a r e d  a s  m o c k t a i l s .  
A s k  y o u r  b a r t e n d e r  f o r  r e c o m m e n d a t i o n s .

MAR V I RGENABOUT  THE  MENUABOUT  THE  MENUABOUT  THE  MENU

1 2

1 2



A layered expression of Tesoro rum and mezcal, where soft
sweetness meets gentle smoke, finished with a homemade
tobacco falernum

TESORO

D i s c o v e r  t h e  R e s i l i e n c e  a n d  S p i r i t  o f  t h e  l a n d .
H e r e ,  t h e  f l a v o r s  a r e  f r u i t y ,  s p i c y ,  a n d  v i b r a n t ,

h o n o r i n g  t h e  a n c e s t r a l  r i t e s  a n d  u n t a m e d  r i c h n e s s
o f  t h e  c u l t u r e s  t h a t  d e f e n d e d  t h e  C a r i b b e a n .

ACT  I I
T h e  N e w  Wo r l d

An infused expression of Cucuy layered with Alma Finca
and Nixta, offering earthy and corn-forward notes, fresh

lime juice and simple syrup

EL  R I TO

SANTO BLANCO
A coconut-infused Planteray rum offering soft tropical notes,
balanced by refreshing coconut water and finished with an
airy coconut foam 1 8

20

TESORO

LOS CLAS ICOS

EL  R I TO

SANTO BLANCO

OR IG INAL  MARGAR I TA
Alma Finca and Luna Azul tequila with fresh lime juice, 

served with a salt rim.

WH ITE  NEGRON I
A refined blend of Suze gentian and Lillet Blanc, paired with 

Hayman’s London Dry Gin.

OLD FASH IONED
Evan Williams with orange and Angostura bitters, 

sweetened with simple syrup.

PAPER  PLANE
Bourbon, Aperol, amaro, and fresh lime juice, 

finished with a paper plane garnish.

1 7

1 8
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Que Nos Definen

LOS CLAS ICOS

Prices are in USD.Prices are in USD.
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Chamomile-infused gin offering soft floral notes, balanced
by a delicate chamomile syrup and the bright citrus
aromatics of Italicus

V I DA  SALADA

Que Nos Definen

LOS CLAS ICOS ACT  I
T h e  O l d  Wo r l d

LOS CLAS ICOS ACT  I

B e g i n  y o u r  j o u r n e y  w i t h  R o y a l t y  a n d  C o n q u e s t .
T h e s e  c o c k t a i l s ,  w i t h  b o l d ,  b i t t e r ,  a n d

s o p h i s t i c a t e d  f l a v o r s ,  r e f l e c t  t h e  l u x u r y  a n d
a m b i t i o n  o f  t h e  E u r o p e a n  e m p i r e s  

t h a t  b e g a n  t h e  j o u r n e y .

CLAR I F I ED  MO J I TO
Flor de Caña Silver with simple syrup and lime juice, topped 

with soda and mint foam.

S I DECAR
Hennessy VSOP and Alma Finca orange liqueur with lime juice,
 served with a sugar rim and garnished with an orange twist.

LAST  WORD
Canaima Gin paired with Maraschino liqueur and green Chartreuse, 

balanced by lime juice.

Prices are in USD.Prices are in USD.

Cognac infused with aromatics, balanced with Jerez
syrup and Luxardo liqueur

GALEON
1 7

1 9
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A smooth vodka infusion layered with the dark, bittersweet
complexity of Luxardo liqueur

LA  CORONA

1 9

1 9
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