
  

  



 A tribute to 
perfection…  

 

Memòries Restaurant offers a creative and innovative dining 
experience inspired by traditional Catalan cuisine, adopting the 
Mexican nuances of the Caribbean destination where it is located. 
The Memòries cuisine is based on local products with a strong 
influence of the Mediterranean diet, which has resulted in a rich and 
varied range of recipes that reflect the cultural environment of both 
cultures, in an environment where every detail can be appreciated. 
 



Translated with www.DeepL.com/Translator (free version)  
    

Memòries Restaurant is aimed at people who seek gastronomic 

innovation and find pleasure in the attention to detail, which is 

perceptible during their culinary experience from beginning to 

end. 

In addition to the exquisiteness of the dishes offered, diners can 

enjoy a wide selection of first class wines from the main wine 

producing regions of the world, obtaining the ideal complement 

for the total satisfaction of the most refined palates. 

Our goal in each service is to offer the perfect harmony where 

each and every one of the senses are pleased and the story that 

each dish and drink tells, allows to connect with emotions and 

create personal bonds full of meaning. 

Memòries has a maximum capacity of 26 people and the cost of 

the tasting menu is $85 USD (wine pairing not included). 
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He has traveled the world nourishing himself with the 

most traditional techniques of gastronomy. During his 

career he has worked in world class destinations such as 

Barcelona, Mallorca, Norway and Ibiza. His work at Hoja 

Santa Restaurant, L'Eggs and Lasarte (awarded with 

one, two and three Michelin stars) stands out. 

In just a couple of years “Memories” has distinguished 

itself becoming a landmark in Costa Mujeres. This 

milestone was made possible by chef John De Sola’s 

vision. He was able to create a menu that includes the 

flavors of contemporary cuisine while paying homage to 

the past and the future, following his Catalan roots. 

 

John De Sola  
 



  

  



 

  

  

  

  

  

  

https://ebocarestaurants.com/restaurantes/memories/ 

COMERCIAL@RESTAURANTMEMORIES.COM 

RESERVA AHORA 

Unveil true signature cuisine 


