STARTERS

TUNA TARTAR (180g.)
FRESH TUNA CARPACCIO (120g.) With mixed vegetable slices
OCTOPUS CARPACCIO (120g)
BEEF CARPACCIO (130g.) Mexican style
STEAK “AGUACHIL” (130g,) In a black pepper crust
MUSHROOM CARPACCIO (115grs.) With trouﬁle vinaigrette
SLICED ABALONE (60g.) With chipotle dressing or rasurado style salsa
GRILLED ARTICHOKE

FRIED CAMEMBERT COVERED IN BERRIES SAUCE (80g,)
SOFT CHEESE With squash blossoms covered with banana leaf
MEXICAN NOODLE IN A THREE CHILE SAUCE With pork rinds
GRILLED VEGETABLES

BITES

TUNA “TOSTADAS” 4pc (90g,)
PORK RINDS WITH GUACAMOLE (80g)
SUCKLING PIG TACOS 5pc (120g,)
DUCK TACOS 5pc (150g.) With mole
FISH TACOS “AL PASTOR” 5pc (180g,)
SHRIMP TACOS 3pc (150g.) Rosarito Style
RIB EYE TACOS 6pc (180g,)
PIBIL PORK TACOS 4pc (250g)
PAILLARD TACOS 5pc (150g.) With fried pork rinds
CRAB TOSTADAS 5pc (80g,) Mexican style
MEXICAN “TLACOYOS” WITH PORK RINDS AND FRESH CHEESE 4pc (250g.) ......................
TRADITIONAL “PANUCHOS” 3pc (300g.) From Mérida, Yucatdn
ARRACHERA “HUARACHITOS” 4pc (160g.)
TRADITIONAL “SOPECITOS” 5pc (140g.) With pork rinds and meat
PIBIL PORK BITES 5pc (180g.)
“CHALUPAS” 3pc (300g,) Made with banana mixture

SOUPS

MUSHROOM SOUP With brie cheese and fried “epazote”
HOMESTYLE NOODLE SOUP With parmesan cheese
LENTIL SOUP With bacon, pineapple, and banana slices
BEAN BROTH With tortilla slices, fres/a cheese, fried ‘epazote” and pdsilld chile
CHICKEN BROTH Hearty chicken broth with vegembles and rice
TOMATO SOUP WITH BASIL With goat cheese and croutons
TORTILLA SOUP

SALADS

GOAT CHEESE SALAD (60g.)

Fresh combination of mixed greens with goat cheese, onion and mustard dressing
GRILLED ASPARAGUS With balsamic dressing and parmesan cheese
TUNA SALAD (60g.) With mixed lettuce and garlic chips
CAPRESE SALAD Juicy slices of tomato and mozzarella with extra virgin olive 0il ...,
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“ANTOJITOS”

“CANTINERA” THIN BEEF (180g.) Thin beef strips, green chili sauce, cream, and grated cheese.......
BEEF MEATBALLS WITH PORK RINDS 4pc (220g,) In green chili sauce
JERKED BEEEF (180g,) With “nopalitos mixiote”
ARRACHERA ENCHILADAS (160g,) Covered in mole poblzmo
BEEF MEATBALLS IN GUAJILLO CHILE SAUCE 4pc (220g.)
NUEVE NUEVE BEEF “PEPITO” (120g.)

M EATS

- Choice Quality -

BEEF TENDERLOIN MEDALLIONS (185g.)
BEEF TENDERLOIN WITH A CRUST OF MIXED CHILES (185g)
FILET MIGNON IN A CAPER SAUCE (185g,)
“DON PEPE” FILET (185g.) Beef filet cooked in its own juice, with onion,
green pepper, and mashed potatoes
THIN BREADED BEEF WITH FRESH ARUGULA (180g.)
FILET MIGNON IN RED WINE SAUCE (185g) With mashed potatoes and spinach ..........................
ARRACHERA NUEVE NUEVE (180g.) With grilled vegetables and baked potato................................

FROM THE FARM

CHICKEN BREAST WITH MOLE POBLANO (200g.)
GRILLED CHICKEN BREAST (200g,) With vegetables or french fries
PORK RINDS STUFFED POBLANO CHILE (400g.)
“MAPIMI” PORK RINDS LASAGNA (ZOOg.)
PIBIL PORK IN A CORN CRUST (250g.) For two people

FROM THE SEA

THREE CHILES CRUSTED TUNA (185g.) With guacamole
FRESH TUNA FILLET With grilled vegetables (185g.)
FRESH TUNA IN PISTACCIO CRUST (185g.)
PARSLEY CRUSTED SALMON (185g.)
GRILLED SALMON (185g) With sliced vegetdbles
FISH MEATBALLS 4pc (220g.) With black tomato sauce
VERACRUZ STYLE FISH (185g) With babanero chile
SEA BASS WITH PURSLANE AND BEANS (185g.) In green chile sauce
SALT-CRUSTED SEA BASS (lSSgr.)
SEA BASS IN HABANERO BUTTER (185g)
SEA BASS IN “PASTOR” SAUCE (185g))
GRILLED SHRIMP IN TAMARIND SAUCE 5pc (120g.)
GRILLED JUMBO SHRIMP 5 or 6 pc (250g.) With gzzrlic butter and a touch ofcorizmder .................
BRAISED OCTOPUS (ZSOg.)

Consuming raw or undercooked meats, Estimated weigbt before cooking.
poultry, shellfish or eggs may increase Tipping is optional, not mdnddtory.
your risk of oodborne illness.
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