
We welcome inquiries about any ingredient in our dishes.
Please inform us of any allergies or dietary requirements.

Consumption of raw foods may increase the risk of food related illnesses. All food is fresh,
seasonal and of the highest quality.

Please be kindly informed that there are no changes or alterations to the menu.
The weights indicated per dish are weighted raw.

All of our prices include 16% tax.
All of our prices are in local currency.

TUNA TOSTADA 1 PC.

CORN TOSTADA, FRESH TUNA (60 g), SHRIMP MOUSSE, AVOCADO, CHILI OIL, 

PONZU SAUCE

225.00

CAESAR SALAD
HEART OF ROMAINE LETTUCE WITH HOUSE CAESAR DRESSING, TEMPURA 

SHRIMP POPCORN (80 g), AND PARMESAN CHEESE

275.00

OCTOPUS TACO 2 PCS. 
CHARCOAL-GRILLED OCTOPUS (180 g) WITH BEER-LEMON BUTTER, PLANTAIN 

TORTILLA, CHARRED CORN AND HABANERO MAYONNAISE, RADISH AND CHERRY 

TOMATO SALAD

365.00

STREET-STYLE EGGPLANTS 4 PCS.

PANKO-CRUSTED WITH CREAMY PEANUT SALSA, MORITA CHILI MAYONNAISE, 

CREAM, AND COTIJA CHEESE

225.00

ARRABIATA CHILTEPÍN MUSSELS
FRESH ENSENADA MUSSELS (350 g) IN ARRABIATA CHILTEPÍN SAUCE, SERVED 

WITH FRENCH FRIES

 500.00

TOM KHA KAI SOUP
MARINATED CHICKEN (100 g), MUSHROOMS AND EDAMAME PURÉE, SERVED WITH 

BRIOCHE BREAD, MANCHEGO CHEESE AND SCALLIONS

265.00

STA R T E R S

SOURDOUGH PIZZA
WITH ORGANIC TOMATO SAUCE, FOUR CHEESES FROM QUERÉTARO, 

FRESH CHERRY TOMATO, OLIVES AND BASIL

 325.00

PAPPARDELLE WITH BLACK GARLIC BUTTER
 WITH SAUTÉED CREMINI MUSHROOMS AND PECORINO CHEESE 

295.00

RIB EYE BURGER (180 g)

BUTTER BRIOCHE BUN, 21-DAY DRY-AGED RIB EYE, OVEN-CARAMELIZED 

ONIONS, CREAMY GRUYÈRE CHEESE, AND FRENCH FRIES, SERVED WITH 

BEEF JUS

495.00

CONFIT CAULIFLOWER (200 g)

WITH HOMEMADE MOLE, FRIED CABBAGE AND PINE NUTS SALAD 

365.00

ZARANDEADO FISH (150 g)

WITH CREAMY RICE AND CONFIT MUSHROOMS  

495.00

SLOW COOKED RIB EYE (250 g)

WITH TRUFFLE SAUCE, MASHED POTATOES AND GARDEN VEGETABLES

695.00

M A I N S

D E S S E R TS

SOFT-BAKED COOKIE WITH ICE CREAM  
SERVED WARM, WITH CHOCOLATE GANACHE, HAZELNUTS, PISTACHIOS AND 

MACADAMIAS TOPPED WITH HOME-MADE BUTTER ICE CREAM

220.00

STRAWBERRIES AND CREAM
WITH WHITE CHOCOLATE CRUNCH, FREEZE-DRIED RASPBERRIES, AND YOGURT 

ICE CREAM. 

 220.00

HONEY GLAZED PLANTAINS 
WITH DULCE DE LECHE SWEET BREAD AND WHIPPED CREAM

220.00

EXECUTIVE CHEF JOHN BERTRAND 


