
S H R I M P  AG UAC H I L E

Shrimp cooked in fresh lime juice,
serrano chili, cucumber, avocado, 
onion, toasts

S A L M O N  T I R A D I TO

Marinated salmon, capers, red onion,
roasted garlic slices, truffle oil

RO A S T E D  TO M ATO  C R E A M    

Roasted tomato cream, devilishly sautéed 
shrimp, roasted garlic, goat cheese

G R I L L E D  C E S A R  S A L A D       

Grilled romaine lettuce, creamy cesar 
dressing, crispy bacon, freshly grated 
parmesan cheese, brioche croutons

3 2 0

3 2 0

3 0 0

3 0 0

Appetizers
C AU L I F LOW E R  C H O R I Z O

Cauliflower marinated with chorizo spices, macadamia purée,
grapefruit supremes, mint and spearmint mix

C H I C K E N  P I C C ATA

Chicken breast, green lemon cream, capellini pasta, 
capers, tomato, roasted vegetables

C O R D E R O  D E  L A  T I E N D I TA    

Rack of lamb from La Tiendita, burnt eggplant purée,
jerk-spiced lamb sauce, radish, herb salad

F I L ET  M I G N O N

Rustic potato purée, roasted vegetables

S U R F  A N D  T U R F

Beef filet, ginger and garlic butter, shrimp,
rustic potato purée, roasted vegetables

LO C A L  C ATC H  F I L L ET

Truffle oil cauliflower puree, catch of the day fillet, ginger,
lemon, cherry tomatoes, basil sauce, roasted green beans

C A R I B B E A N  LO B S T E R    

Poached lobster tail in garlic butter, serrano chili butter,
creamy yucca puree, seasonal herb salad

4 5 0

4 8 0

6 5 0

6 5 0

7 5 0

62 0

7 2 0

Main Courses

Dinner
12:00 PM - 06:00 PM

Prices in MXN. Credit cards only. Prices include 16% VAT.

Vegan Gluten free

G R E E K  Y O G U RT

Greek yogurt, olive oil,
mint, red berries

G O AT  C H E E S EC A K E

Grilled mango, passion fruit glaze,
pistachio crust

2 7 0 C H O C O L AT E  C A K E

Nemesis chocolate cake
2 7 0 2 7 0

S E A S O N A L  I C E  C R E A M

Seasonal ice cream, seed crumble 
or chocolate crumble, grilled seasonal fruits

2 7 0RO A S T E D  B A N A N A S

Roasted Tabasco banana, 
piloncillo honey, vanilla ice cream

2 7 0

Desserts


