
G U A C A M O L E    1 3

Fresh guacamole, epazote oil,
heirloom cherry tomatoes, micro
epazote, corn tostadas

t u n a  t o s ta d a    1 8

Bigeye tuna, guajillo-lime ponzu,
salsa macha aioli, charred avocado,
hand-pressed corn tostada

G R E E N  C H O R I Z O  T O S TA D A    1 4

Amisto chorizo verde, frijoles de
la olla, cotija cheese, cilantro,
hand-pressed corn tostada

C A M O T E    1 3

Roasted sweet potato, black garlic
agave, morita crema, sunflower seed
salsa seca, seasonal greens

c a r n e  a s a d a  Ta c o  P L AT T E R   2 4

Prime New York strip, crispy
potatoes, queso chihuahua, salsa
verde, hand-pressed yellow corn
tortilla 

a n c h o - d u s t e d  f l o u n d e r    3 4

Seared flounder, Amisto black beans,
poblano cream sauce, crispy leeks,
micro radish

P O R K  S H A N K  C A R N I TA S    3 2

Frijoles de la olla, lime-vinaigrette
greens, pickled watermelon radish,
salsa verde quemada, hand-pressed
corn tortillas

PA R A  L A mesa

E N T R A N T E S

P O S T R E

C H U R R O S  H O R C H ATA  I C E  C R E A M  

S A N D W I C h    1 0   

House made churro cookies, horchata
ice cream, guajillo chocolate sauce

B e b i d a s

C H E N I N  B L A N C  PA L A F O X  “ P I O N E R O ”  B L A N C O   1 3

VALLE DE GRULLA, MEXICO ‘22

S A N G I O V E S E - C A B E R N E T  C A S A  M A G O N I   1 4   

VALLE DE GUADALUPE, MEXICO ‘24

V I N O M A R G A R I TA  1 6

BLANCO, COINTREAU, LIME, AGAVE

PA L O M A  1 6

BLANCO, LIME, GRAPEFRUIT SODA

O A X A C A N  O L D  FA S H I O N E D  1 7

MEZCAL, GUAJILLO, BITTERCUBE
CHIPOTLE CACAO BITTERS

C O C K TA I L S

C H U R R O S  H O R C H ATA  I C E  C R E A M  

S A N D W I C h    1 0   

House made churro cookies, horchata
ice cream, guajillo chocolate sauce


	PARA LA
	mesa
	GUACAMOLE   13 Fresh guacamole, epazote oil, heirloom cherry tomatoes, micro epazote, corn tostadas
	tuna tostada   18 Bigeye tuna, guajillo-lime ponzu, salsa macha aioli, charred avocado, hand-pressed corn tostada


	ENTRANTES
	GREEN CHORIZO TOSTADA   14 Amisto chorizo verde, frijoles de la olla, cotija cheese, cilantro, hand-pressed corn tostada
	CAMOTE   13 Roasted sweet potato, black garlic agave, morita crema, sunflower seed salsa seca, seasonal greens
	carne asada Taco PLATTER  24 Prime New York strip, crispy potatoes, queso chihuahua, salsa verde, hand-pressed yellow corn tortilla
	ancho-dusted flounder   34 Seared flounder, Amisto black beans, poblano cream sauce, crispy leeks, micro radish

	POSTRE
	PORK SHANK CARNITAS   32 Frijoles de la olla, lime-vinaigrette greens, pickled watermelon radish, salsa verde quemada, hand-pressed corn tortillas
	CHURROS HORCHATA ICE CREAM  SANDWICh   10   House made churro cookies, horchata ice cream, guajillo chocolate sauce
	COCKTAILS
	CHURROS HORCHATA ICE CREAM  SANDWICh   10   House made churro cookies, horchata ice cream, guajillo chocolate sauce

	VINO
	CHENIN BLANC PALAFOX “PIONERO” BLANCO  13 VALLE DE GRULLA, MEXICO ‘22
	SANGIOVESE-CABERNET CASA MAGONI  14   VALLE DE GUADALUPE, MEXICO ‘24

	Bebidas

