
C O N S U M I  N G  R AW  O R  U N  D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F  O O D ,  S H E L L F I  S H ,  O R  E G G S  M A Y  I  N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S . 

T O  S E R V E  Y O U  W E L L ,  P L E A S E  C O M M U N I C A T E  W I T H  T H E  S E R V I C E  S T A F F  I F  Y O U  H AV E  A N Y  F O O D  I N T O L E R A N C E  O R  A L L E  R G Y .  P R I C E S  A R E  S U B J E C T  T O  1 5 %  S E R V I C E  C H A R G E  A N D  1 0 %  VA T .

A N T O J I T O S
1 S M A L L  P L A T E S 2

HERB  GUACAMOLE  (V)  (Vegan)  $21 
t layuda,  mezcal  and  p ineapple ,  p ico de gal lo 

AGUACHILE  DE PESCADO   $32
pink bream, roasted pineapple ,  coconuts f lakes

TUNA TIRADITO  (N) $32
pistachio puree,  tomati l lo ,  tomato

QUESO FUNDIDO (V)  (G)  (D)   $28 
chorizo,  cheese,  roasted tomato sauce 

MOLOTE DE PLATANO (V)  (G)  (D)  (Vegan)  $22 
plantain ,  oyster mushroom, fresh cheese,  roasted 

pepper sauce ,  panela cheese,  sour cream
Vegan Opt ion :  without cheese and sour cream

CHICKEN FLAUTAS  (D)   $32 

sour cream, p ick led onion,  panela cheese

MAHI MAHI  TACOS (G) (D)   $40
f lour tort i l la ,  mango salad,  spicy avocado mayo

SHORT RIB BIRRIA TACO  $42
 corn tort i l la ,  dr ied chi l l ies ,  Oaxaca cheese

LOBSTER TACOS  (G)  (D)   $52 
spiny lobster,  b lack beans,  gri l led avocado

C E V I C H E S  Y  E N S A L A D A S
1 C  E V I  C  H  E  S  &  S A L A D S2

A C O M P A Ñ A M I E N T O S

1 S I  D E S 2

BRUSSELS SPROUTS  & MOLE  (V)  (Vegan)   $12 

JASMINE  RICE  (V)  (Vegan)   $12

P L ATO  F U E R T E

Main Courses

MIXIOTE DE PESCADO   (D)   $  52
hal ibut ,  chayote,  potato,  mole verde

D U L C E S
1 S  W E  E T S2

TRADITIONAL MEXICAN CHURROS   (G)  (D)  (N)   $12  
cajeta &  chocolate sauces

 BASQUE  CHEESECAKE (G) (D)  (N)  $12 
crust less ,  creamy cheesecake ,  van i l la  ice-cream

TRES LECHES  (G)  (D)   $12 
vani l la  cream, fresh berries

ICE CREAMS & SORBETS  $12 
strawberry ,  chocolate ,  vani l la  

mango,  raspberry

D  E L  M A R  Y  D E  L  A  G R A N J A 
from the sea & the farm

DRY AGED DELMONICO PRIME RIB EYE ( 12oz)  $ 120 
chi l l i  potato,  b lack pepper reduct ion

BERKSHIRE PORK TERRINE  $48 
lent i l  salad,  braised leek 

SPICY LOBSTER          ENCHILADAS(D  )  $58 

cot i ja  cheese,  green onions ,  sour cream

L O S  T A C O S

SHRIMP  F IDEO SECO  (G)    $48
 roasted squash ,  avocado ,  ca ld i l lo

ROASTED PEAR  & FETA SALAD  (V)  (Vegan)  $25 
mix greens,  h ib iscus v inaigrette

Vegan Opt ion :  without cheese

 (V)   Vegetarian   (G) Contains  Gluten    (D) Contains   Dairy       (N)  Contains Nuts 

OCTOPUS XNIPEC   $38  
tomato,  habanero,  onion,  avocado puree

ROASTED CHICKEN ,  SPICY MOLE NEGRO  $32 
couscous ,  radish and avocado  salad

GRILLED LAMB CHOPS  $64 
salsa macha,  eggplant ,  peanuts BAY SCALLOPS CEVICHE  (V) $25 

macha sauce,  cucumber,  peanuts 

 (V)   Vegan Options   

MUSHROOM TACO  (G)   $28 
local  oyster mushroom ,  corn tort i l la ,  

squash blossom 

BLACK BEANS  $12






