
 

 

Beginnings: 

 

Clam scallops/aguachile/cucumber/red onion/ coriander    $150 

 

TUNA AND GREEN APPLE TARTAR/AVOCADO/CHILTEPIN/PONZU SAUCE  $150 

 

“AJILLO” SHRIMP/LIME JUICE/CUITLACOCHE PUREE/CORIANDER   $150 

 

Heart of romaine/croutons/parmesanchesse/bacon/Caesar creamy dressing $100 

 

Local Tomatoes/ avocado/red onion/local chesse/oregano-lime vinaigrette $  90 

 

Roasted beet/spinach/blue chesse/caramelized walnut/Balsamic Reduction $  90 

 

Shrimp bisque/pure roasted tomatoes/basil      $150 

 

Clam chowder/chocolate clam/fried chorizo/comfit potatoes/coriander $150 

 

Mains: 

 

Today fish market 

Your way 

Market price 

**** 

Catch of the day 

Salmon 

Tuna 

 

**** 

Sauces 

Tomatoes-capers-greens olive-oil 

Citrus butter 

Cilantro & lime mayonnaise. 

Pineapple and ancho chili chutney 

 

***** 

Our fish are sourced locally, we select and hand cut our fish 

Daily, only the absolute freshest, exceptional quality fish are selected and mostly 

line caught. 

All seafood availability is subject to seasonal weather and fishing conditions 

 

 

NOT FISH 

Lightly smoked grilled chicken breast/sweet potatoes pure/Mexican adobo   $250 

 

Risotto/parmesan cheese/mushroom/parsley                                           $230 

 

Spaghetti/lobster tail chopped/creamy cheese sauce/basil             $280 

 

Angus Prime                   Sauces 

 

New York                12 oz  $370    Honey and chilli dry gravy 

T-bone   12 oz  $340    chimichurri  

Veal rib                 10 oz  $370    Creamy mushroom w/epazote  

Fillet beef 10 oz  $340    Red wine &-balsamic  

Rack lamb 12 oz  $370    Mustard  

         3 pepper 

Sides  

 

Truffle fries    $80 

Grilled vegetables   $90 

Mash potatoes w/parmesan  $80 

Roasted tomatoes w/ thyme  $80 

Fried cauliflower w/pesto  $80 

Creamed spinach   $80 

Sautéed asparagus   $90 

 

Please inform us of any dietary restrictions, so we may do our best to accommodate your needs 

 

Dessert $75 

 

Caramel flan/vanilla sauce/coffee ice cream. 

White chocolate bread/strawberry jam/whipping cream/ice cream 

Vanilla of Veracruz Crème Brule. 

Today ice creams and sorbets 

 


