TACOS

Organic corn tortillas. From 3 pc.

Lechon Slow-cooked pulled pork, spring onion salsa, chicharrdn
Al pastor V Crisp oyster mushrooms, achiote marinade, salsa verde, pineapple
Pescado Breaded haddock, pickled slaw, serrano crema, hot honey

Maiz asado V  Grilled corn, avocado, tomato, chipotle mayo, habanero onions
Birria Braised beef, melted cheddar, onion, coriander, consomme

TOSTADAS

Crisp tortillas baked until golden-brown. 3 pc per portion

Cangrejo
Ceviche

Shredded lettuce topped with crayfish, chipotle, serrano crema
Marinated sea bass, pico de gallo, topped with passionfruit
leche de tigre

QUESADILLAS

Served with salsa roja. 3 pc per portion.
Queso V Fllled with melted cheddar, and mozzarella

Hongos ostra V' Melted cheese, onion, and marinated oyster mushrooms
Tinga de pollo Melted cheese, onion, shredded chicken in smoky tomato sauce

SNACKS

Nachos V Made in-house. Cheese sauce, guacamole, salsa roja
Croquetas Chorizo and cheese croquettes, chipotle mayonnaise
Pimento V Padrdn peppers, orange zest, smoked sea salt
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COMPARTIR-SHARING

All sharing dishes are served with rice, tortillas, salsas, and a variety
of garnishes to build your own tacos!

Pollo con mole 2 chicken supréme served with mole negro sauce - a rich blend

of chiles, chocolate, nuts, and spices 32
Portobello V  Roasted portobello mushrooms, topped with chipotle mayonnaise,

smoked cheddar, and chopped walnuts 25
Carne asada  400g marinated flat iron steak, served with chimichurri 38
Flan caramelo Soft-baked vanilla flan, caramel sauce, fresh fruit 9
Churros V Freshly fried, dusted with cinnamon sugar, and served with dark

chocolate sauce 8
EXTRAS 4
Tortillas V 6 warm corn tortillas
Papas V Crispy Charlotte potatoes, chives, and chipotle mayo

Arroz blanco V Steamed white jasmine rice
Judias verdes V Haricot vert, cherry tomatoes, salsa roja, goats cheese
Elote V 1/2 grilled corn with chipotle mayo, parmesan, and tajin

V = vegetarian or vegan. Any allergies? Please let us know!



