
PLATOS
FUERTES

Chef-Proprietor Richard Sandoval - Chef de Cuisine Arnold Rubio
 a gratuity of 18% will be added to parties of 6 or more

*consumption of raw or partially cooked foods may be harmful to your health

POLLO YUCCATECO  achiote mar
  

   inated chicken / yucca fries / pickled onions / habanero                                    24                                     
achiote sauce 
TABLONES DE RES   piloncillo braised short rib / chive mashed potatoes / haricot vert and

27pickled jalapeno salad / guava~habanero chile sauce

MIXIOTE DE SALMON  guajillo marinated steamed wild salmon / vegetables / adobo sauce / 
avocado leaf butter / red pickled onions                 24      
PESCADO A LA TALLA  adobo marinated halibut / napa cabbage~tomato salad / chile chipotle rouille           26
                                                                                                                                               24MOLE POBLANO  pan roasted chicken breast / plantains / mole sauce / cilantro rice    22

ALAMBRE DE LOMO  beef tenderloin / chorizo / bacon / red bell pepper / grilled cactus / mushroom /            24
avocado / queso gouda / tomatillo-chile morita salsa
ENCHILADAS DE JAIBA  jumbo lump crab meat / corn / spinach / onions / queso chihuahua  /                           23
marscapone / roasted tomatillo sauce / cherry tomato~red onion~cilantro salad

TAMPIQUEÑA  butter�ied �let mignon / cactus salad / guacamole / chile poblano~potato gratin /                  28
mole cheese enchilada
CAMARONES AL CHIPOTLE  tequila �ambed shrimp / black bean-gouda huarache / chipotle sauce                  24

ATUN AL PASTOR  big eye tuna / pineapple and habanero salsita / tortilla dust / avocado puree /                     25
diced red onion and cilantro                              25

CHULETA TAMAYO  pepita encrusted pork chop / crema mashed potatoes / mole amarillo / cactus
~cherry tomato~ red onion~cilantro salad                24                           24

CREPAS DE HUITLACOCHE  crepes / wild mushroom / chayote salad / queso requeson / chile
poblano sauce

18

HUARACHE DE HONGOS  corn �at bread / roasted wild mushrooms / goat cheese / caramelized onions /
black bean puree / watercress salad 18

ENTRADAS

SOPAS
Y
ENSALADAS

PARA
ACOMPANAR

PARA
EMPEZAR

GUACAMOLE  avocado / tomato / onion / cilantro 9.5

QUESO FUNDIDO  melted queso gouda & oaxaca / �our tortillas / chile morita salsa   9
add chorizo 10

CEVICHE DE MAHI MAHI  onion / cilantro / sweet & spicy tomato broth  10

CEVICHE DE ATUN  big eye tuna  / red onion / watermelon / avocado espuma / citrus guajillo sauce /
 yucca chips                                             13                                   

CALAMAR AZTECA chile ancho crusted calamari / napa cabbage / chile chipotle~orange reduction                 11

CHILE RELLENO  chile poblano / shrimp / scallop / calamari / queso gouda / black bean purée /    
chile de arbol sauce / crema fresca                                                                                                                                             12

QUESADILLA DE COSTILLA  braised short rib / queso chihuahua / watercress / fresh horseradish /  three
chile sauce                     10     

TAMAL DE CAMARON  steamed corn masa / shrimp tinga / black beans / lettuce /  chipotle and guajillo        
sauce / radishes / crema fresca                                 11                   12

ENSALADA DE PULPO   grilled octopus / cactus / tomato / queso fresco / red onion / black olive         15
glaze  / lemon vinaigrette 

FLAUTAS  crispy corn tortilla / shredded chicken / three chile sauce / tomatillo salsa / crema fresca                  11

TIRADITO DE SALMON  salmon carpaccio / poblano and ginger broth / green apple / tortilla strips 

11

TACOS DE PUNTAS DE FILETE marinated beef tenderloin / cilantro corn tortilla /  
11

chile toreado salsa / pickled red fresno chile / queso panela / avocado             12
QUESADILLAS SURTIDAS corn masa / queso oaxaca / chile poblano rajas / zucchini /  
tomatillo & tomato salsas / crema fresca                   9

SOPA DE ELOTE  roasted corn soup / huitlacoche dumpling 9

SOPA DE TORTILLA chile pasilla broth / avocado / crema fresca / pulled chicken / queso fresco 9
ENSALADA MEXICANA  corn tostada / napa cabbage / pico de gallo / roasted corn /                                                9   
black beans / avocado vinaigrette / queso cotija

ENSALADA DE BETABEL roasted red & yellow beets / orange / watercress / goat cheese /   9candied walnut / chile ancho~piloncillo glaze

chile poblano~potato gratin / crema mashed potatoes / mole cheese enchilada / 
5 yucca fries  / plantains / sauteed spinach / chive mashed potatoes

 

*please inform your server of any allergies

HUARACHE DE RES  beef tenderloin / corn �at bread / caramelized onions / black bean puree  / 
 queso manchego / chile toreado / micro greens                                                                                                                   12

    


