
 C O N S U M I  N G  R A W  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 . 

FIDEO SECO  (V)  (Vegan)  $32  
roasted squash ,  caldillo ,  cheese
Vegan Option : without cheese

CHORIZO "NACHOS" (G) (D) $30 
tlayuda chips, black beans, oaxaca cheese, salsa 

mexicana, guacamole and  sour cream 

 PESCADO VERDE   (D)  $44          
striped bass, mojo verde, herb salad
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 HERB GUACAMOLE (V)(Vegan) 
$21    tlayudas, mezcal and pineapple,

pico de gallo
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BRUSSELS SPROUT & MOLE   (V)  (Vegan)

  SWEET POTATO & CHIPOTLE HONEY (V) (Vegan)

$12

ADD - ONS

fish $22 | shrimps $22 | chicken $18 | skirt steak $25 

P L  A T O  F U E R T E

Main Course 

AGUACHILE  DE CAMARON  $32  
wild shrimp, cucumber, onion, guajillo sauce

SCORCH CONCH XNIPEC   $28 
tomato, onion, habanero, avocado puree

     C E V I C H E S  Y  E N S A L A D A S

Ceviches  &  Salads 

MOLCAJETE SALAD (V)(Vegan)  $21      
pickled cabbage, jasmine rice,  black beans, hominy,  avocado

 COSTA CAESAR SALAD (G) (D)(Vegan)  $22 
romaine, parmigiano-reggiano, crouton

Vegan Option : without cheese

T A C O              S

      SHRIMP TACO  (G) (D)  $37 

flour tortilla, pickled cabbage, sour cream

LOBSTER TACOS  (D)(G)  $52  
spiny lobster, black beans, avocado, chipotle 

mayo, flour tortilla

RIB EYE TACOS   $45 

blue corn tortilla, green tomatillo sauce

     CHICKEN FLAUTAS  (D)  $32  

sour  cream ,   pickled,  onion,     panela   cheese
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PALETAS $12
chocolate or strawberry or tropical fruit 

TRADITIONAL CHURROS (G)(D)(N)  $12 
cajeta, chocolate sauce 

 FRUTA FRESCA $12 
fresh fruits of the day

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

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

CEVICHE DE PESCADO $30
pink bream, habanero infusion, spinach 

WAGYU SHORT RIB BIRRIA   $ 46 
flour tortilla, guajillo chile, lime

SWEETS

Vegan Options

 COURGETTE  QUESADILLAS  $   28 

oaxaca  cheese,   corn  tortilla

JASMIN RICE  (G)






