SMALL PLATES

LARGE PLATES

SIDES

OYSTER VALENTINA (ea)
cUmayat - wative +aj‘m

PORK GORDITA (ea)
halbanevo sambal -tamavind

PRAWN A LA DIABLA (ea)
ovanae % 3\)05\\\0 - 5al%a %eca

ROOT VEGETABLES TETELA (ea)
Smoked alwmonds & chilli - cvewme
€vaiche

TUNA TOSTADA (ea)
salsa bvava - avocado -
3e~ra\a\+0n WOX

PUMPKIN FLAUTA (ea)
black aavlic sikil gak - gegita wiso

GUACAMOLE
pepitas - €vesh hevbs - tovtilla crisgs

CARNE APACHE
Sivloin - %010 wacha - tavo - ecoaue

GUAVA AGUACHILE
wavket €ich - Choko - €1n3ev liwe

CABBAGES AL PIPIAN ROJO
cavolo nevo - cavli€lower emulSion

PESCADO ZARANDEADO
wavket €ich - %alsa cvuda - salsa
halbanevo

PORK JOWL
cola wole - habanevo gickled €ennel

BEEF CHOP
bee€ €at beans - hiso %alsa

CHICKEN SINALOA-STYLE
burnt lme - shallots - a")‘\ vevde

GOAT BARBACOA
wiSo black beans - gickled eschalots

BITTER LEAVES & PERSIMMON
Ovavnae % achiote dve%'wg - voasted
Seed

CRISPY CHAT POTATOES
chigotle salt - vecado wayo

PASTEL AZTECA
goblavo chilli sauce - calabacitas
cjv'\\\ea\ cheeSe
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SET MENUS
MINIMUM OF 2 PEOPLE

$95 PP

GUACAMOLE
PUMPKIN FLAUTA (ea)
PORK GORDITA (ea)
GUAVA AGUACHILE

CHICKEN SINALOA-STYLE
PORK JOWL
HOUSE MADE TORTILLAS

BITTER LEAVES & PERSIMMON
CRISPY CHAT POTATOES

TRES LECHES CAKE

$130 PP

GUACAMOLE
OYSTER VALENTINA (ea)
PUMPKIN FLAUTA (ea)
GUAVA AGUACHILE
PRAWN A LA DIABLA (ea)

PESCADO ZARANDEADO
BEEF CHOP
HOUSE MADE TORTILLAS

BITTER LEAVES & PERSIMMON
CRISPY CHAT POTATOES

TRES LECHES CAKE

TORTILLAS (ea) 1.5

our tortillas ave wade in-house
USina wmasa meovted Crom
Mexico and gvessed on O
specialist tovtilla pvess lovouaht
in €vom USA. Tt'¢ a labour o€
love that s dif<€icult Yo
wastevr, but the vesult
Gome‘\'lq'mﬁ distinctly our own.



