STARTERS

Guacamole 5.5/8.5
Avocado & jalapeno, corn tortilla chips

Queso Fundido 7
Manchego & Jack cheese, homemade chorizo, tortillas

Quesadilla Rustica de Tres Quesos 10
Monterey Jack, Manchego, goat’s cheese, epazote, salsa Mexicana

Ceviche Baja 9
Seabass ceviche , chipotle vinaigrette , pistachio nuts & pomegranate

Ternera Tiradita 9.5
Seared beef onglet in a citrus soy sauce with caper berries

Ensalada de Elote 8.5
Roasted Corn, serrano chili and lime dressing

TACOS

Bistec 2.75
Braised feather stake, onion, coriander

Cangrejos 3.5
Soft shell crab, lettuce, guacamole, chipotle

Cochinita Pibil 2.5
Achiote & orange braised pork, pickled red onion

Tacos de Hongos 2.5
Button, chestnut, oyster & Portobello mushrooms, jalapeno, pecorino cheese

MAINS

Enchilada Vegetal Corn tortilla, pepper, courgette, onion, poblano chilli, sour
cream 9

Camarones Mojo de Ajo Grilled prawns, mojo de ajo, coriander, lime 15

Costillas de Ternera con Salsa Negra Beef short rib, caramelized carrots, coriander
, morita 18

Dorada del mar Achiote Whole Bream, banana leaf, achiote, coriander, lime 13.5
Pollo Anticucho Spatchcock chicken, ancho, guajillo, garlic, onions, coriander 14

Cazuela de Marisco Mussels, clams, squid, prawns, coriander, white wine, rice 12



Panceta de Cerdo for two to share Pork belly, achiote, cowboy beans, salsa verde,
coriander 25

Costillas con Tamarindo Braised baby back pork ribs, tamarind, guajillo, arbol 14

Slow Roasted Lamb Barbacoa
Drunken lamb shoulder
for two to share

38
SIDES

Arroz Rojo 3.5
Serrano chilli, tomato paste, long grain rice

Frijoles Charros 4
Pinto beans, bacon, tomato, chipotle

Papas Fritas 3.5
Fried potatoes, mole negro

Platano 3
Yellow plantain, sour cream, queso fresco



