
The dahlia (dalia in Spanish) was chosen 

as the national flower of Mexico for its intrigu ing 

beauty and diverse utility through h istory.

starters

Mushroom Cheese 
Quesadillas  3 pieces / 14

Refried Beans, Zucchini Blossoms, 

Assorted Mushrooms, Salsa Verde

Shrimp Empanada 
Veracruz Style / 18

Zucchini Blossoms, Avocado PurÈe, 

Sour Cream, Cotija Cheese

Guacamole / 18

Jicama, Pumpkin Seeds, Tortilla 

Ch ips and Ch icharrones

Pico de Gallo / 16

Tortilla Ch ips

Tortilla Soup / 16 

Guajillo Ch ile, Panela Cheese, 

Sour Cream, Crispy Tortilla



salads

fruit salad / 8   
Mint Syrup

Cactus Salad / 19

Panela Cheese, Cherry Tomatoes, 

Black Bean Puree

Spinach & Chayote Salad / 20                   
Golden Beets, Roasted Baby     

Carrots, Sunflower Seeds, 

Honey & Ch ipotle Dressing

Add
Chicken Breast / 9

Shrimp / 12

raw bar

Hamachi & Sea Scallop 
Aguachile / 28

Coconut Milk, Cucumber, Fresno 

Pepper, Red Onion, Cilantro

Shrimp Cocktail 
Acapulco Style / 24 

Poached Shrimp, Celery, 

Cucumber, Clamato Ju ice, 

Passion Fru it

Octopus Ceviche / 28

Habanero, Oregano, Red Onion, 

Lime, Cilantro 



Lor

L

tacos 2 Pieces

Fish Taco / 18

Spicy Coleslaw, Lemon Aioli, 

Avocado Coulis

Tinga de Pollo / 14  
Pulled Ch icken Stew, Ch ipotle 

Avocado Sauce, Lettuce, 

Pickled Radish

Cochinita Pibil / 21 
Pickled Pork Stew, Pickled Onion, 

Micro Cilantro

Asada / 22

Rib Eye, Pickles, Mustard, 

Ch ihuahua Cheese, Green Raw Salsa

Mushrooms & Zucchini / 15

Panela Cheese, Butternut Squash

main

Cheddar and Avocado 
Enchiladas / 24

Avocado, Refried Beans, Green 

Sauce, Cotija Cheese

Red Snapper 
Zarandeado Style / 36

Cilantro Rice, Tomato Salad

Stuffed Chicken Breast / 30

Creamy Spinach, 

Buttered Chayote 

Lamb Barbacoa / 32

Blue Corn Tortillas, 

Salsa Verde, Ch ickpeas Puree 

Beef Tenderloin 
Tampiquena / 48 

Ch ihuahua Cheese Burrita, Rajas 

Poblanas, Refried Beans, Chorizo



desserts / 12 each

Chocolate & Caramel Cake
Grandma’ Style Chocolate Cake, 

Chocolate Chantilly, Candied 

Popcorns, Vanilla Ice cream

Chia & Mango Tapioca
Mango Salad, Coconut Flakes, 

Passion Fru it Gel

Lemon Square
Shaved Coconut, Lemon Curd, 

Poppy Seed, Vanilla Mousse

Helados & Sorbetes
Ice Cream & Sorbet

 

kid’s menu / 14 each 

Chicken Tinga Burritos
2 Pieces

Cheese Quesadillas 
3 pieces

Beef Taco 
2 Pieces

grilled chicken 
choice of rice or crudités

sides / 8 each 

Creamed spinach and corn

Cilantro Rice

Refried Beans

black beans


