
COMPARTIR 
Served with tortillas and Arroz rojo and a variety of 
garnishes to build your own tacos*

Pollo con chile verde gf | 27 
Chicken thigh stew in a hearty chile verde sauce

La Berenjena v, lac  | 25
Fried aubergine marinated in a lemon, chipotle and 
tahini, walnut crema, pomegranate 

Carne Asada gf | 30
250g Brazilian grassfed rib eye, Latin spice rub, chile 
verde, hot sauce

Enamoladas lac | 24
Two flour tortillas filled with slow braised beef and 
arroz rojo, topped with mole negro, walnut crema, 
pickled red onion and queso fresco 
*no extra garnishes
- Vegetarian option: filled with marinated oyster
mushrooms lac

TACOS
Lechon gf | 13
Slow- cooked pulled pork, spring onion salsa, pickled 
red onion, chicharron

Al pastor vn, gf | 13
Crispy oyster mushrooms, achiote marinade, salsa 
verde, onion, cilantro, pineapple 

Baja Fish taco gf | 14
Fried cod cheeks, hot honey, pickled red cabbage, 
mango cucumber salsa, pickled peppers and radish

Chicharron gf | 13
Crispy pork belly, salsa tomatillo, lettuce, habanero 
glaze, pickled red onion 

Birria lac, gf | 8,5 a piece
Slow-braised beef, melted cheese, onion, cilantro, 
consommé

TOSTADAS 3 pcs

Tuna CDMX gf | 15
Red tuna marinated in ponzu, yuzu and habanero 
infused oil, fresh guacemole, sesame seeds, fried 
leek, powdered bonito flakes

Esquites v, lac, gf  | 13
Corn broiled in mayo, chipotle and lime, chili, tajin, 
parmesan, chives 

QUESEDILLAS 4 pcs

Queso v, lac, gf |  9
Filled with melted cheese, served with salsa roja

Hongos ostra v, lac, gf |  10
Filled with melted cheese, marinated oyster 
mushrooms, served with salsa roja 

Pollo lac, gf |  11
Filled with melted cheese, shredded chicken in green 
tomato sauce, served with salsa roja 

EXTRAS 
Tortillas gf | 5
6 warm yellow corn tortillas 

Sweet potato fries gf | 7
Served with a tajin mayo 

Arroz rojo vn, gf | 4
White rice cooked in a tomato broth with herbs and 
spices

Little Caesar salad v, gf | 6
Romaine lettuce, Caesar dressing, parmesan cheese, 
sesame seeds, chives 

Gratinated esquites v | 7
Roasted sweet corn, parmesan, panko, lime juice, 
habanero oil, Tajin

SNACKS 
Nachos v, lac, gf | 12
Made – in house nachos, cheese sauce, guacamole, 
salsa roja 

Chilaquiles v, gf, lac | 7
Made -in house nachos, chile verde, queso fresco, 
pickled red onion 

Chicharrónes con guac gf | 10
150 gr of crispy pork belly, habanero red pork glaze, 
guacemole, chives 

Croquetas lac | 8
Chorizo croquettes, tajin mayo 

Pimento vn, gf | 6
Padron peppers, smoked sea salt 

BAR SNACKS
In-house marinated olives vn, gf |  4,5

Cassava chips vn, gf |  3

Nuezes vn, gf |  4,5

POSTRES 
Tres Leches cake lac |  9
Sponge cake soaked in a Café de Olla milk mixture, 
whipped cream, strawberry

Romeo + Julliet lac |  8
Bastogne cookie bottom, lime cream cheese, guava 
topping, pomegranate

Churros vn |  7
Fried churros, cinnamon powdered sugar, salted 
dulce de leche 

vegetarian =   v
vegan = vn

gluten free =  gf
lactose = lac




