
10% surcharge for weekends and public holidays 2.5% surcharge for Amex 1.1% for all other cards
Some dishes may still contain traces of allergens, please advise your server of any allergies

Chef Mauricio Gonzalez Juarez

v - vegetarian | √ - vegan | gf - gluten free | df - dairy free | n - contains nuts

 

Guacamole, wakame, tostadas 16 √ gf df

Mezcal cured kingfish, pistachio, preserved lemon 25 gf df n
  

Scallop tostada, chilli vinaigrette, smoked barramundi 22 gf df 
 

Chicken tinga empanadas, martajada sauce 18 3pc gf df

Barramundi taco, guacamole, coleslaw, chipotle aioli 8 gf

Beef birra taco, tomatillio salsa, radish 8 gf df 

Smoked confit eggplant taco, coriander cashew salsa 8 √ gf df n

Cochinita pork taco, charred pineapple salsa, avocado 8 gf df

Catch of the day, adobo sarandeado, pico de gallo 46 gf

Roasted cabbage, pepita mole, shishito pepper 32 √ gf n

Bone in pork belly, salsa verde, escabeche onions 44 df

Roast chicken in adobo, sweet potato, coriander and cashew salsa 42 gf n

Agave beef short ribs, grilled cos, pickled carrots, handmade tortillas 48 gf df

Potato pavé, jalapeño dressing, radish 18 v gf

Roasted baby beetroot, grapefruit, goat cheese cream 19 v gf n

Green leaf salad, cranberries, blue cheese, candied pecans 18 gf n

Broccolini, pipian mole 19 √ gf df n 

Dulche de leche and amaretto flan 14 v gf

 Rosewater raspberry pavlova 14 v gf

Trust our chef 79 


