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LOBSTER <) TOMAHAWK @ NEW YORK RIB EYE TUNA SALMON
TAIL els AMERICAN % ANGUS A @cuuw
(5006R) WAGYU GRILLED SEARED BLUEFIN CHILEAN FRESH TO TEASTE
$1,300 $1,950 $1,300 (4506R) $890 (450GR) $650 (350GR) $1,300 (3006R)
A LIVE A GASTRONOMIC EXPERIENCE
APPETIZER SOUPS
Yucatan Salbute with Cochinita Pibil Azteca soup
Fried corn tortilla, lettuce, achiote marinated pork, Traditional ~ tomato  soup,  guajillo  chilli,
Xnipec sauce, jalapefio and avocado. accompanied by fresh cheese, cream, avocado and
~ crispy corn tortilla.
Chaya empanadas with Edam cheese _
Prepared with fresh corn and chaya dough, Red pozole . - o ,
filled with Edam cheese, served with pickled Pork broth with guajillo chilli and spices,
onion, cream and fried tomato. accompanied by lettuce, avocado, radish, ground
oregano and crystallised onion.
Traditional esquite
Boiled corn kernels, seasoned with lime and
epazote. Served with garlic confit aioli, queso
fresco, jalapefio aioli and chicharrén crumbs. SALADS AND AGUACHILES
Melted cl_reese with chistorra_ and chorizq sausage Xe'ek salad with mixed vegetables
Serveql with flour tortillas, onion ash, mexican sauce Jicama, cucumber, lemon, grapefruit, orange,
and pico de gallo mandarin, cilantro, lettuce, chili, and chaya oil.
Sinaloa Toast Ranch salad
Corn tostada with octopus, squid, shrimp, mexican Salad of macerated nopales, red onion, tomato,
sauce, cucumber, red onion, coriander, radishes coriander, lettuce, tortilla cone, fresh grilled
and avocado. cheese, pork crackling and epazote vinaigrette.
Southern tostada Chiapas _Pacific aguachile
Corn tostada, beef salpicén, onion, lemon, Shrimp, octopus and fish, in mexican sauce served
coriander and cucumber, creamy avocado and with white cucumber, red onion, coriander, radish,
radishes. avocado and sweet potato chips
Quesabirrias Vegan ceviche
Two golden tortillas filled with beef marinated in Protein based on legumes, zetas mushrooms,
chilli mix, with creamy avocado, radishes, jicama, cucumber, red onion, lemon, coriander and
crystallised onion, raw mexican sauce and chaya oil.
coriander.
MAIN COURSES
Pre-Hispanic Mexa Molcajete Enchiladas with Chicken Suadero Tacos
Beef, chicken, chorizo, nopales, Covered in red or green sauce Three steamed beef tacos, served
cambray onions, grilled panela and served with lettuce, fresh with onions, coriander, lemons and
cheese, adobo sauce, served with cheese, sour cream. green sauce with avocado.
corn tortillas, mexican sauce, _ .
avocado and lemon. Tacos al pastor Fajitas _
_ . . Three tacos with pork marinated Beef, chlcken or vegetables,
Tampnquena Tenderloin Beef Stegk in adobol salice T served With served thh. flour tortillas,
Grlllegl beef steak, served with arions. cofbnelEr Emons S guacamole, pico de gallo, and
enchlladaj poblano PEPPers, green sauce with avocado. sourcream.
Mexican rice and beans. Shaken Sea Bacs Mahi-Mahi Tikiq-xic | |
2 i ; A Snook fillet marinated with spices Hish il mmaringiiee) iin aehieis
Ch!cken in Green Plp!an i adobo sauce and ma onnaise, 2iel SUr @ENEE, SRvEE O @
Ch'ern leg and thigh In green d bed of ri . b ’ banana leaf, with rice, regional
pipian sauce, flavo.ured with leaf sgr\éle dong ea o rlce(;l CUCL;m. ir' salad of cucumber, tomato and
saint, served with potatoes, QIR el @niioin &lnel melicE)EE pickled onion.
carrots, pumpkin seeds and rice. sEldE:
DESSERTS
Fritters Churros
Crunchy fritter with sugar and cinnamon, served Served with chocolate sauce
) with crystallised fruit and piloncillo syrup. Three Milks Cake
Corn Pie Vanilla cake, burnt meringue with custard
Served with cinnamon sauce and vanilla ice filling, 3-milk sauce, cinnamon powder and red
cream. berries.
Ask about your % \ﬂ S gﬁ,‘ ﬁ 9@ *Consumption of raw or undercooked
Sa ndos4u' $ o e — e Q meat or _seafood may 'mc_rease the risk of
GLUTEN DAIRY VEGAN SESAME contracting a foodborne illness. k3
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