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your menu

Entrees: 
Today’s catch, aguachile, green apple, red 
onion, serrano and black pepper vinegar

Steamed tamale, chipotle, aged cream, pickled 
onion, shaved corn and cotija

Mains: 
Taco de trucha, smokey trout, dressed cabbage, 

yellow chili bruto and jalapeno cremosa

Puerco in mole, sesame, abuela’s rice

Dessert: 
Mexican hot chocolate cake, dulce de leches, 

smoked chili and cracked sea salt

** V - vegetarian, VEG - vegan, GF - gluten free, DF - dairy free


