DINNER MENU

Sashimi, aji amarillo, sesame, wasabi
Peruvian cebiche
Shrimp, scallop, octopus aguachile
Chocolata clams, leche de tigre, ginger oil
Guacachile, vegetables -crudite or grilled-
Beetroot cebiche, ginger, habanero, leche de tigre
Spicy lettuces, zucchini, peanut oil, roasted onions
Lettuce, radish, avocado, sunflower ail, yuzu
Melon, leche de tigre, yuzu, peppermint
Chargrilled broccolini, tahini, furikake
Mushroom ramen, epazote, beans, pasilla mixe
Rice with corn, roasted vegetables, leche de tigre
Roasted sweet potato, almond mole
Lettuce tacos, shrimp, grilled eggplant, kimchi
Fish tempura tacos, miso, cabbage, flour tortillas
Coconut curry soup, fish, plantain, hoja santa

Octopus anticucho, pasilla mixe, chorizo mayo



Korean fried chicken, barbecue, pickled radish
Suckling pig cochinita, steamed bun, cilantro, habanero
Grilled fish, arbol miso
Ribeye, chile crust
Chocolate sponge cake, peanut ice cream, tamarind
Tres leches cake, black cherry ice cream, vanilla cream
Rompope cream tart, matcha ice cream, kiwi
Steamed rice, mango sorbet, coconut milk
Mochi, sweet corn ice cream, totomoxtle ash

Seasonal sorbets & ice creams



