ANO NUEVO 2020 {/

ON ARRIVAL

WHITE GRAPE TEQUILA & TONIC
Olmeca Allos {equilo, white grape mudc“e, qrqpe{rui{ |:>i“ers, basil

BOTANAS

MICHELADA OYSTERS
Cornish assured rock ogs{ers, clamato, red onion, cucumber, serrano
POTATO & JALAPENO TAQUITOS

lcnccshire c|".eese, CIVOCCI(JO 8 {omo{i“o SCI[SG \'

BEEF TARTARE TOSTADAS

jolopenos, onions, eqq LJO“(, habanero crema

TACOS

CARNITAS
slow cool(ed, marinated Porl( shoulder, tomatillo salsa
CHAMPINONES
pan fried por{obe“o mushrooms & qorlic, hibiscus qlaze, wilted spincch, feta v
BAJA FISH
beer battered haddock, red & white shredded cubboqe, chipo“e mayo

PLATO FUERTE

PLATO DE VEGETALES
cauliflower ol pos{or, courque & spinoch queso&i“o, elo{e, sprou{s & pepi{os \'
OXTAIL BARBACOA
chopped oxtail in housemade cdobo, slow braised in banana leaves with a
{equilo & honeg sclsa, warm tortillas
PESCADO PIBIL
stone bass fillet gri”ed in banana leaves, with orange, olives,

capers, picl(led onions, habanero salsa

CARNE ASADA PLATE

c|’1ipo“e, orange & so morinoled, qr‘i“ed honqer s*eol(, served with salsa ronchero,

drunken black beans, qri“e& sprinq onion, blue corn tortillas

POSTRE

COCONUT FLAN

the classic caramel treal made with coconut mi“(, {opped with toasted coconut

OAXACAN CHOCOLATE CAKE
rich AF flourless chocolate torte made with Magordomo chocolate from Oaxaca

9 COYRSES, COCKTAIL + A GLASS OF BYEBLY
260 PER CUEST

(V) Suitable for Vegetarians
If you have a food allergy or dietary request, please let us know.




