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CEVICHES Y MAS...
CEVICHES & MORE...

Tiradito de Sandia | Jicama | Aguacate | S Y Y
Chile Serrano | Cilantro | Ajonjoli | Salsa Tamarindo - Ponzu |
Alga Nori (200 gr)

Watermelon “Tiradito” | Jicama | Avocado | Serrano Pepper

| Cilantro | Sesame | Tamarind - Ponzu Sauce

Ensalada de Estacion | Quinoa | Camote | Pera | 58 6
Queso Feta | Pepita | Hojasdel Huerto (200 gr)

Seasonal Salad | Quinoa | Sweet Potato | Pear | Feta Cheese
| Pumpkin Seeds | Farm Greens

Tartine | Queso Burrata (50 gr) | Pan de Semillas | 5 o ¢
Tomate | Pesto | Aguacate | Hojas del Huerto | Papas Fritas &5

Tartine | Burrata Cheese | Seeds Bread | Tomato | Pesto |
Avocado | Farm Greens | Chips

Ceviche Verde* | Pesca del Dia 80 gr) | Jicama | Y5 oS
Chile Serrano | Platano Macho | Cilantro | Pepino | 5D
Cebolla Morada | Maiz | Aguacate

Green Ceviche | Catch of the Day | Jicama | Serrano Pepper
| Plantain | Cilantro | Cucumber | Red Onion |Corn |
Avocado

Ceviche Amarillo | Camarén (80 gr) | Aji Amarillo | 5 DS
Camote | Jicama | Cebolla morada| Maiz | Cilantro

Yellow Ceviche | Shrimp | Yellow Aji | Sweet Potato | Jicama
| Red Onion | Corn | Cilantro

VoS
Atun del Pacifico* Sellado (80 gr) | Jicama |

Aguacate | Rabano | Cilantro | Salsa Tamarindo - Ponzu

Pacific Seared Tuna™ | Jicama | Avocado | Radish |Cilantro |
Tamarind - Ponzu Sauce

Ceviche de Mariscos (80 gr)| Pulpo | Camaroén | DS
Pescado | Leche de Tigre | Salsa Vierge |

Aguacate | Cilantro | Salsa Macha

Seafood Ceviche |Octopus |Shrimp |White Fish |

"Leche de Tigre" |Virge Sauce |Avocado |Cilantro |

"Macha" Sauce
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$290

$290

$370

$385

$385

$385

$385
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DEL MA1~Z

FROM THE CORN

Tostada de Atun (1 pz.) (50 gr) | Jicama | 0 ¢
Manzana Verde | Aguacate | Chile Serrano | Cilantroﬁ

Salsa Tamarindo-Ponzu | Mayonesa de Chipotle

Tuna Tostada | Jicama | Green Apple | Avocado | Serrano
Pepper | Cilantro | Tamarind - Ponzu Sauce | Chipotle Mayo

Tacos de Jaiba Suave (3 pz.) (60 gr) | Platano Macho |82 $ 0 ¥
Salsa Mexicana | Pifia Miel | Col Morada | Mayonesa de Chipotle ©

Soft Shell Crab Tacos | Plantain | Mexican Salsa | Honey
Pineapple | Red Cabbage | Chipotle Mayo

Empanadas de Atun Ahumado (3 pz.) | ADS Y
Queso | Col Morada | Cilantro | Aguacate | Salsa Macha- Manzano

Smoked Tuna “Empanadas | Cheese | Red Cabbage | Cilantro
| Avocado | “Manzano-Macha” Sauce

Gordita Gobernador| Camarén (80 gr) | B 2 ¥
Masa de Maiz | Queso | Salsa Mexicana | Cilantro |

Limon | Salsa de Chile Morita

"Gobernador Gordita” | Shrimp | Corn | Cheese | Mexican
Salsa | Cilantro [ Lime | Morita Chili Sauce

Enchiladas de Costilla de Res (3 pz) (110 gr)| | B 6y
Pipian Rojo | Cilantro | Cebolla Morada | Crema | Queso Cotija

Braised Short Rib “Enchiladas” | Red “Pipian” | Cilantro |
Red Onion | Cream | “Cotija” Cheese

PLATOS FUERTES
MAIN COURSES

Coliflor Zarandeada | Ragli de Lentejas | 2 O Y
Pipian Rojo | Salsa Zhoug (420 g.)

“Zarandeada” Cauliflower | Lentil Ragout | Red “Pipian”
Sauce | Zhoug Sauce

Arroz con Mariscos al Chintextle | Pulpo (40 gr) | ¥V & 0
Camaron (80 gr) | Calamar (40 gr) | Tomate | Aioli | Limon
“Chintextle” Seafood Rice | Octopus | Shrimp | Calamari |
Tomato | Aioli | Meyer Lemon

FRESH & SEAFOOD

$345

$495

$360

$370

$430
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PLATOS FUERTES
MAIN COURSES

Pulpo Zarandeado al Josper (190 gr) | Hojas del Huerto | § & © &
Papas Rostizadas | Chimichurri de Elote | Jugo de Ave

Josper “Nayarit Style” Octopus | Farm Greens |
Roasted Potatoes | Corn Chimichurri | Chicken Jus

PescaaEleccion*(190gr.) | Hojas del Huerto |Papas @ 3 &
Rostizadas | Salsa Vierge

Fish of your choice * | Farm Leaves | Roasted Potatoes
|Vierge Sauce.

Pescado blanco |White Fish  $570

Atuan | Tuna $560
Salmén | Salmdn $520
Pollo Organico al Josper (190 gr) | Hojas del Huerto |

Papas Rostizadas | Pico de Gallo con Lentejas | Jugo deAe

Organic Chicken | Farm Greens | Roasted Potatoes |Lentils
“Pico de Gallo” | Honey Pineapple | Chicken Jus

New York Angus™* al Josper (300 gr) | Hojas Del Huerto | S
Papas Rostizadas | Pickle de Mostaza | Jugo de Hongos
Josper New York* Angus Steak | Farm Greens | Roasted

Potatoes | Pickled Mustard Seeds | Wild Mushroom Jus

Hamburguesa de Res (190 gr) | Brioche | S50 QY
Huevo Frito | Tocino | Queso | Aioli de Trufa | Papas Fritas

Beef Burger | Brioche Bun | Fried Egg | Bacon | Cheese |
Truffle Aioli | French Fries

POSTRES DESSERTS

$540

$420

$795

$450

Maceta Poblana | Mousse de Cardamomo - @GS0y | $270

Vainilla | Geleé de Mora Azul | Cremoso de Rompope]|
(120 gr)

Puebla Flower Pot | Vanilla - Cardamom Mousse|
Blueberry Geleé | Creamy "Rompope”

El Nido | Chocolate Blanco | Mango | Maracuya | OB S Y
Anis Estrella | Vainilla de Veracruz (120 gr)

The Nest | White Chocolate | Mango | Passion Fruit |
Star Anise | Vanilla from Veracruz

FRESH & SEAFOOD
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POSTRES DESSERTS

Pastel de Chocolate | Chocolate Amargo 54% | OB SY
Naranja Confitada | Grand Marnier | Helado de Café (210 gr)
Chocolate Cake | Dark Chocolate 54% | Confit Orange |

Grand Marnier | Coffee Ice Cream

Cobbler de Frutos Rojos | Crumble de Vainilla| Heladode ©& &
Albahaca

Berries Cobbler [ Vanilla Crumble | Basil Ice Cream

Nube de Tres Leches | Glaseado de Cajeta | Osi
Vainilla | Frutos Rojos (140 gr)
“Tres Leches” Cake | “Cajeta” Glaze | Vanilla | Berries

Tarta deLimén | Limén Meyer | Financier de S0 ¥
Citricos | Merengue Horneado | Helado de Vainilla (140 gr)

Lemon Tart | Meyer Lemon | Citrus Financier | Baked

Meringue | Vanilla Ice Cream

Tapioca | Anis Estrella | Vainilla | Coco | Melén | SO0
Licor de Melén | Crema | Sorbet de Mango (170 gr)

Tapioca [ Star Anise [ Vanilla | Coconut | Melon | Melon

Liqueur | Cream | Mango Sorbet

Helados y Sorbetes delaCasa (110 gr) B ¥
Homemade Ice Cream and Sorbets

BEBIDAS CALIENTES
HOT BEVERAGES

Café Americano 230 ml | American Coffee
Cappuccino 230 ml |Cappuccino

Latte 230 ml | Latte

Espresso 30ml | Espresso

Espresso Doble 60 ml |Double Espresso

Chocolate Caliente 230 ml | Hot Chocolate

Té Seleccion Mighty Leaf 230ml |
Mighty Leaf Tea Selection

Té de Manzanilla )zTe de Menta |Té Verde Te Ne IZ]}EarI Gre

Fruity Chamomile | Refreshing Mint | Fancy Sencha | reakfastl%arl Grey

FRESH & SEAFOOD

$270

$270

$260

$260

$260

$190
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El gramaje indicado en platillos informa la porcion en crudo de proteina (si aplica)
y/o el peso total del plato en crudo.

The portion in grams informs the weight of the raw protein (if applies)
and/or the total weight of the raw dish.

2 Platillos Saludables /

@ Lacteo / Dairy % Gluten O Huevo / Egg @ Nueces / Nuts W Vegano / Vegan Healthy Options

(3 . . . —
Pollo / Chicken Puerco / Pork ﬁ Pescado / Fish E Mariscos / Seafood Carne / Beef

§ Platillos Insignia del Restaurante / Signature Dishes

* Productos crudos o poco cocidos son consumidos bajo responsabilidad del cliente.

Por favor notifique sus requerimientos dietéticos especificos a fin de brindarle la informacidon exacta respecto a los ingredientes y alérgenos de nuestros
platos. Precios en pesos mexicanos. La propina no es obligatoria. Aceptamos pagos en efectivo en Pesos Mexicanos, tarjetas VISA, MasterCard y American
Express. El pago con tarjeta no genera comision. Todos los precios incluyen IVA — Porcentaje del 16%.

*Rare or undercooked products are consumed under consumer responsibility.
Please notify us of your specific dietary requirements to ensure we are able to provide accurate information and advice on the ingredients and allergens in
our dishes. All prices are in Mexican pesos. The gratuity is not mandatory. We accept the following payment methods: Cash in Mexican pesos, VISA,
MasterCard and American Express. The payment with credit cards does not generate commission. All prices are inclusive of VAT — 16% rate.

FRESH & SEAFOOD
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