
( ) Contains GlutenVeganVegetarian

Aperitivo Appetizer

CAMARONES & CALLOS EN AGUACHILE  $17
Shrimp & Scallops, Red Onions, Cucumbers, Jalapeño, Lime

Platos Principales Mains

BUDIN DE LANGOSTA CON SUIZA  $41
Corn Tortillas Stacked with Butter-Poached Maine Lobster,  

Creamy Tomatillo Sauce, Chihuahua Cheese

TABLAS  $39
Bone-in, Slow-Braised Short Ribs, Mestiza Salsa, Creamy Rajas 

Postre Dessert

FLAN IMPOSIBLE  $12
Vanilla Flan, Chocolate Cake, Raspberry Sauce

Cócteles Cocktails

CHOCOLATE CALIENTE  $8
Hot Cocoa, Dark Chocolate, Whipped Cream,  

Toasted Marshmallows, Maria Cookie [ Add Añejo TequilaAdd Añejo Tequila  + $6 ]

ESPÍRITU DE NAVIDAD  $14
Warm Uruapan Charanda Rum, Guava, Pear,  

Pineapple, Orange, Holiday Spices
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