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TASTING MENU

I.  Grilled oysters with creole oregano butter.

Ax callus, burnt dry chili, beet root juice and soy sauce, avocado.

‘ "IN N\ o

\, o tewed lamb tlayuda, hierba de conejo with beans, quesillo, avocado sauce and radish.

Sucking pig, chicatana mole and sweet potato with almond puree

\‘\
V. Flan de rosita de cacao, pumpkin seed ice cream and guava.

\

€~ $800.
\ | » ] Pairing (drinks) $1150 -

*It is personal and recommended to full tables.
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da, hierba de conejo with beans, quesillo,
d radish.
$160

avocado sauc

Corn fried tortilla, octopus with garlic, fava beans, green sauce,
nd cream.

$140

juice and soy sauce, avocado.

Octopus garnachas, chipotle sauce, picl;lee"d
Veese and radish.
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and black ant guaca

($w1 eafs, mushrooms sauteed
hile
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$25 .

~ America '
uree and local

$30
Cappucc
ate cream

Latte
$3

ea

6n amarillo, Bufiuelo stuffed wit $2

a oaxaqueno ice cream @




Dear client for reservations more than 5 people, we appreciate you to make

it directly through our social networks, web page or Open table.
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Tobacco smoke free environment.

No pets.

* iNo straws!

) *Mention if you arﬂergic to any product
. 2

! *Our products are fresh and seasonal, subject to availability

. *Prices are in pesos MXI\%% tax included.
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