MENU

AL PASTOR MUSHROOMS TACOS - 2PIECES VG, G
Mix of mushrooms, arugula, grilled pineapple, onion, peanuts, lime &
280

SHRIMP CROQUETTES - 5PIECES
Shrimp 100g, potato, charred chili relish, avocado 237
320

XOCONOSTLE CEVICHE

Catch of the day 1209, cactus fruit, jalapefio, tomato, onion, cilantro,
avocado, lime 49

385

CURED CACTUS TOSTADA - 1PIECE VG, G
Pico de gallo, pickled black beans, cured cactus, avocado
260

SHORT RIB & OCTOPUS TACOS - 2 PIECES
Octopus 60g, short rib 60g, purple cabbage, onion, cilantro, jalapeno
360

GUACAMOLE V, G
Onion, tomato, jalapefio, cilantro, watermelon, goat cheese
230

CHEESE BOARD VG

Selection of local cheese 0578™

Tomme 30g, Provolone 30g, Goat’s 509, Manchego Wine 30g,
Manchego 30g, Morbier 30g, Serrano Ham 30g, Salami 15g, Ate 50g
540

MEZCAL MUSSELS*
Mussels 300g, parsley, lime, bread
385

V - VEGAN
VG - VEGETARIAN
G - GLUTEN FREE



OUR COMMITMENT TO SUSTAINABILITY

Our commitment toward sustainability is reflected in our product sourcing.
Many of our products (including our fish, meats, produce, dairies) come from
local suppliers. Our coffee and tea are green certified and come from fair trade
partnerships.

FOOD AND BEVERAGE ALLERGY INFORMATION
Certain dishes and beverages may contain one or more of the 14 allergens designated
by EU Regulation No. 1169/2011.

THE DESIGNATED ALLERGENS AND PRODUCTS THEREOF ARE:

(1) Cereals containing gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts,
(6) Soybeans, (7) Milk, (8) Nuts, (9) Celery, (10) Mustard, (11) Sesame seeds,
(12) Sulphur dioxide and sulphites, (13) Lupin beans, (14) Molluscs.

Please consult the appropriate documentation that will be provided by our staff upon
request. We cannot guarantee the total absence of allergens in all of our dishes and
beverages. *Consuming raw or undercooked foods may increase the risk of foodborne
iliness.

Prices in MXN and are inclusive of 16% tax. Service charge is not included



