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Charred seasonal vegetables, house dressing
vegetarian / vegan*

Verduras al Grill

Grilled branzino, Mexican red adobo, seasonal salad
Pescado a la Talla

Grilled salmon, snap pea, roasted onion, rice, mostaza piquín salsa
Salmón al Piquín

P O S T R E

Seasonal mixed fruit plate, vanilla whipped cream, pistachio
Frutas de Temporada

Vanilla-infused cream, banana chunks, cajeta, pecans
Pay de Plátano

Grilled little gem lettuce, asparagus, Grana Padano, anchovy vinaigrette
vegetarian / vegan*

Ensalada al Grill

Grilled branzino, pineapple, onion, cremosa de aguacate, corn tortilla
Taco de Pescado 1 pc

Sopa de Tortilla
Tomato broth, tortilla, avocado, chipotle, Chihuahua cheese

Breaded beef tenderloin, house salad, herb alioli
Milanesa de Res

Chicken, Chihuahua cheese, red onion, salsa verde
vegetarian option available

Enchiladas Verdes

vegan* can be modified to be vegan. 

Taco Compadre 1 pc
Butcher's choice of premium cuts, chicharrón, fried beans, 

queso Chihuahua, avocado, flour tortilla

 Grilled U/8 shrimp, roasted zucchini, rice, garlic, chile guajillo
Camarones al Ajillo

Mexican Steakhouse

C O M I D A  C O R R I D A

Caldo de Pollo
Chicken consommé, vegetables, rice, chipotle

Chef Oriol's mother's recipe: beef stew, rice, black beans, avocado
Cortadillo

Traditional flan infused with coffee
Flan de Café


