
​$ 130 Set Menu​

​CRAB & SCALLOP (ea)​
​green tomato - native tajin​

​GUACAMOLE​
​tomato - pepitas - fresh herbs - tortilla crisps​

​PUMPKIN FLAUTA (ea)​
​black garlic sikil pak - pepita miso​

​GUAVA AGUACHILE​
​market fish - Choko - finger lime​

​PRAWN A LA DIABLA (ea)​
​orange & guajillo - salsa seca​

​PESCADO ZARANDEADO​
​market fish - salsa cruda - salsa habanero​

​BEEF CHOP​
​beef fat beans - shiso salsa​

​BITTER LEAVES & STONE FRUIT​
​orange & achiote- roasted seeds​

​CRISPY CHAT POTATOES​
​chipotle salt - recado mayo​

​*​​served with house made tortillas​

​TRES LECHES CAKE​
​apricot jelly - quince jam - dulce de leche cream​

​10% Service charge for groups of six or more   -   2% credit card surcharge​


