
Sample Menu. Our dishes change regularly according to the seasons. As such, the dishes listed here may not be available at the House.

BEBIDAS

Naked & Famous
QuiQuiRiQui Mezcal, Chartreuse,  
Aperol, lime 11

Smooth & Silky
Coconut washed Centenario Anejo Tequila,  
agave, bitters 11 

Verde Aztec
Patron Silver Tequila, Cointreau,  
apple, jalapenos, lime 11

Pomelo & Fumar 
QuiQuiRuiQui Mezcal, hibiscus, lime,  
grapefruit soda 11

Marcos Spritz 
Centenario Plata Tequila, Aperol, Prosecco,  
grapefruit, agave, lemon, cucumber 10

Mayan Negroni 
Casamigos Mezcal, Campari, 
Martini Rubino, strawberries 11

El D’cado 
Centenario Plata Tequila, Cointreau, lime,  
elderflower, avocado, tajin 10.5 
(served frozen, rocks or straight up)

Agua Fresca 
Daily fruit selection 3

PLATES
Chile en nogada bell pepper, walnut sauce, pomegranate, brown rice (PB) (GF) 10
Jidori chicken “diablo” poblano peppers, salsa verde 17
Wood grilled red snapper (for 2) pico, beans, guacamole, salsa verde 22
Rump steak asado sweet potato fries 23

GREENS
Farm lettuce avocado, cucumber, jicama, tomato vinegar (PB) (GF) 10
Caesar little gem, parmesan, crouton, anchovy 10 (add chicken 5) 
Curly kale radishes, spiced chickpeas, vinaigrette (PB) (GF) (RAW) 11

SIDES all at 5

Street corn off the cob, butter, cotija
Black beans guajillo chilli
Green leaves meyer lemon vinaigrette
CEBOLLITAS & RED POBLANO lime, salt

TACOS Two per order, served with corn tortilla (butter lettuce cups available) all at 8

Local rock cod cabbage slaw, chipotle aioli, pickled onion 
Carnitas salsa verde, cabbage slaw, cotija 
Chicken tinga frijoles refritos, avocado, pico de gallo
calabacitas squash, corn, beans, oregano

desserts
Young coconut flan 6
Tres leches 6
Churros spiced chocolate dip 6
Vegan chocolate cake
passion fruit 8

SMALLS
Guacamole chips or crudités (PB) (GF) 8
Wood fire camotes queso fresco dip (V) 9
Young coconut aguachile lime, mint, avocado, coriander, corn nuts (PB) (GF) 9
Squash blossom quesadilla quesillo, spring onion, sour cream (V) 10
Spicy tuna tostada crispy leeks, avocado, chipotle aioli 12 
Ceviche shrimp, octopus, serrano, avocado, plantain chips 12

PB plant based    V vegetarian    GF gluten free
There is a discretionary 12.5 per cent service charge added to your bill. All above prices are inclusive of VAT

Please inform your server if you have any allergies or require information on ingredients used in our dishes

 Torta
Milanesa de res, onions, queso fresco, cabbage,  

avocado, jalapeño, pickled onion  11
12pm – 3pm

 Barbacoa
slow cooked lamb, pineapple, pickled onion,  

salsa verde 11


