ENTRADAS

Chips cON GUACAMOIE .....eevcreeiirie e $245.00
ToStada de ALUN (1 P72) vervvveerreeseeseesessreesseesseessesssesssesssesssessessesnsesns $95.00
Tostada de Camaron en ESCabeche (1 pza) uveeeveenveenveenieeeienieenneen, $115.00
Tacos “faCafital (4 pzas).....oveevciiiiiiicic, $320.00
Flautas de Pescado (2 pzas) (extra $120) wuveureureuienresrsneeneensrnnreneennns $240.00
PUIPO @ 185 Brasas (1400)..uuuueurrueruerenerenesenisenesennsensensensensennns $375.00
Tartara de AtUN (1200) .uu.ieeeeuseeeerneeereeneeeeennseeeesseeeennneeeesnneeeees $280.00
Calamares Frit0S (2200).iuiiiieiiiiiiiiiiiiiiieiiieisessesassesasenensnns $275.00
ESQUITES it $165.00
CEVICHES Y TIRADITOS
Tiradito de Atun Aleta Amarilla (1600) . .cuuieenreenieeieeieeeeeeeeeeeennes $280.00
Ceviche de Camaron, Mango, Jicama y Pepita Verde.........ccccuun..... $275.00
Aguachile de Camardn, Aguacate y Pepin0 .........uceeveveeivvviieeieeennns $275.00
Ceviche de Robalo @ l1a MexiCana ......c.covvviiiieiiiiiiiiieiiiiiceieneeneenas $275.00
ENSALADAS
Palmitos Y ElOte ... cveiee i $210.00
Ensalada de Hojas Verdes con Triangulos de Romeritos................. $215.00
Ensalada de Betabel con Queso Cabra y Pifon.........ccceeevvnveennnnenn. $215.00
SOPAS
S0P de MilPa c.ueveeeii i $160.00
0 LT T =T o o $195.00
NY0] o= N [N Iy 4 - PPN $160.00
PASTAS
Pasta al Chipotle y Queso de Cabra.......cccccceviviiiiiiiiiiiiiiciceeeee, $260.00
Arroz Cremoso con Camaron y Frijol Negro .........ceevvvvvvvvvvnnninnnnn. $295.00
TORTAS
Hamburguesa de Cangrejo de Concha Suave..........ccoeevvevniennnnnn. $330.00
Milanesa d€ TEIMEIA ..uvvuiriirieieiiiieiccer e e eaeaas $275.00
Bacalao a 1a VeraCruzana ........cocoeuviieiiiiiiiiiee e $260.00

Los gramos exhibidos son de la proteina en crudo. El consumo de pescados y mariscos crudos puede representar un

riesgo para la salud, su consumo es absoluta responsabilidad del consumidor.
Formas de pago: Efectivo, tarjetas de crédito, débito y American Express. Los precios son en pesos mexicanos e
incluyen IVA. *La propina no es obligatoria.



PLATOS PRINCIPALES

Pesca del Dia (a elegir Zarandeado o Tikin Xic) (5000)uueessresssreesserssrsnessessans $485.00
Robalo con Salsa de Tomate Verde (1800)......cuvvviirnnnneeiennnnennnniinnns $430.00
Atun Aleta Amarilla con Salsa de MoStaza (1800) vuuvvveeeireriireeisensssenens $420.00
Salmon en Costra de Pepita VErde (1800)..uieeieeieeiresiresiseeiseesseessennns $420.00
Filete La Capital (1800) vuviivvrererieeesiireesssireesssreessssnessssssesssnsesssnnnessnns $435.00
Chile en NOGAda ......cevviriiiiieeiiie e e $435.00
Cochinita Pibil (1800) vuvvvirrrirrrrrriireis i iiiiirirsrreeree e ssssnsssseseeeeese e $320.00
POIIO @l PASEOr (6500) vurrriiiiiiiiiiiisiiisssrsnnieiiessssssssssssssssssssssseesssssssssssnnns $410.00
Pechuga de Pollo en Costra de Ceniza (2009) ..ueciveeeiiireeeiireenssnessnnnns $395.00
Pollo Rostizado con Hierbas Finas (5000) vuvvvvvvviiiiiinmnnneeeeeeeeeseesennnnnnns $395.00
Milanesa de Berenjena......ccccvvcreeiiineessireee e $260.00
Coliflor Rostizada con Mole Negro ......cccccevvieinnriniiinsien e $240.00
Enchiladas de Pato en Mole Negro (4 pzas)....ceceuvvreeessireesssnneessnnsssnnns $410.00
Enchiladas Verdes de Flor de Calabaza (4 pzas) ..ccvvrreeeeerenneeniiiiiiiinnns $320.00
POSTRES
(Y Pastel de Chocolate y Chile ANChO (25 Min. aprox) seereeeseeresesseresessesessenes $225.00
Crema Frita de Mamey.....cccccveeiiiiii e $210.00
Chocolate en DS TEXTUIAS vuvviviviiiiiiiiiiiiiiierrrerr e $210.00
Merengue con Fresas y Crema de Vainilla..........cccceeecveiiiineciinnncnnnn, $210.00
Bizcocho de Maple y Té Negro con Queso Mascarpone.........cceeeueene $210.00
Briilée de Elote con Helado de TUITON ...ecveeveecen s $210.00
Moldeado de GUANADANA ....ccveeieeiee i $195.00
NIEVES
Mamey, Mango, Maracuya, Frutos Rojos
| 2T - T $65.00
2 2T T $125.00
HELADOS
Mazapan, Vainilla, Turrén, Cajeta, Chocolate
| 2T - T $65.00
2 2T T $125.00
BEBIDAS
Carajillo e ————— $210.00
Carajillo de Cajeta .....coceviieriiir e $220.00
(O <0 [ =T 0 o [ $195.00
1o o = T2 = 111 2 RS $210.00
Y3 1T or= [ T X $65.00
0T XY o S $65.00
(00101 11 o Lo TSRS $100.00

(O coccion LenTa



APPETIZERS

ST Chips CON GUACAMOIE w.vvvuvviiecverisiseie bbb $245.00
Yucca, Sweet Potato, Plantain and Potato Chips with Guacamole. Gluten Free Option
TOStada dE ALUN (1 PIECE) verrrrrrrrrersrersssreessssesssssesssssseesssssessssssnssases $95.00
Fresh Tuna Tostadas with Avocado and Spicy Mayo

j Tostada de Camaron en ESCAbEChe (1 piece) mmmmimmmmminireeeisreresssenesnsees $115.00
Cooked Shrimp with Pickled Jalapefios, Cauliflower and Carrot Gluten Free Option
Served with Guacamole and Coriander

j Tacos”™ L) ey F T $320.00
Shrimp Tacos with Spicy Mayo and Avocado

Flautas de Pescado (2 pieces) (EXtra $120)uurmurrerrerrersersessessesssssssessessessenns $240.00

White Fish Crispy Tacos prepared with Chipotle. Served with Avocado Sauce, Cream, Cheese
and Lettuce

PUIPO @ 18S Brasas (1400) «uueeeesreesiireessssnesssisnessssnessssseesssssesssssnssssnnns $375.00
Grilled Octopus served with Black Bean Sauce
TArtara de ALUN (1200) .uuiecreeeiiireressireesssseessssesesssesssssesssssessssssnssases $280.00
Tuna Tartar with Sweet Soy Sauce, wrapped in Avocado Slices
Calamares Frit0S (2200) . uummmeeiiiiiiiiiiiiiiiiissrsrsrrieieessssssssssssssssssseesessssnnn $275.00
Crispy Squid with Peanut Red Sauce

) ESQUILES . 1vvvvrreersersesssessssesssessesssessesesassssessssssesessesessssesessssessssssesasssens $165.00

Corn Grains sautted in Butter with Pequin Chile, Epazote. Served with Mayo and Cheese
O Vegan Option

CEVICHES Y TIRADITOS

() Tiradito de Atln Aleta Amarilla(160g)...cuuireriieieiiniiieie s $280.00
Fresh Tuna Slices, Avocado Cream, Coriander Oil and Soy Sauce Gluten Free Soy Option

(&) Ceviche de Camardn, Mango, Jicama y Pepita Verde ..........ccovuvuninn. $275.00
Shrimp, Mango, Jicama and Pumpkin Seeds

J9.5(®) Aguachile de Camardn, Aguacate y PEPIN0 .....cvvveeeceernireniersineninenens $275.00

Raw Shrimp Marinated in Lemon, with Chile, Coriander Cucumber and Avocado

(&) Ceviche de Pescado @ la MeXiCana......coueeereeeecereseeneeemseeseseenesesseseens $275.00

White Fish Marinated in Lemon Juice with Cherry Tomatoes, Coriander, Red Onion and Avocado

AT (@) PAlMItOS Y EIOLE...vuverreereserseserseesssessesssesesssssssessssessssssssssssessssssssssssens $210.00

Hearts of Palm, Corn, Tomato, Onion, Coriander, Avocado, Rucola and Cucumber. Served with
Lemon Dressing

A @ Ensalada de Hojas Verdes con Triangulos de Romeritos ........c.ceeveuees $215.00
Mix of Lettuce, Tomato, Avocado, Cucumber, Mushrooms, Romeritos Triangles
Served with Tarragon Dressing

AZ (¥ Ensalada de Betabel con Queso Cabra y PifioN .......ceervevereererserenens $215.00
Beetroot, Carrot, Goat Chesse, Tangerine, Pinenuts and Mint
SOUPS
I @ T e L1115 OO $160.00
Mushrooms, Corn, Poblano Chili, Squash Blossom, Oaxaca Cheese and Epazote
G [0 T =Tl o PR $195.00

Dry Mexican Pasta cooked in Three Chiles Sauce, wrapped in Avocado served with Cream and Cheese
O Vegan Option

NYo] oL e (< I 01 - TP OPROPRTI $160.00
Lime Soup served with Chicken and Crispy Tortilla
PASTAS
Pasta al Chipotle y Queso Cabra......ccccvvviievi i, $260.00
Pasta with Chipotle Sauce, Cream and Goat Cheese
Arroz Cremoso con Camaron y Frijol NEgro .....c.ccuceevvvienieesiesienseeninns $295.00
Creamy Rice with Shrimp and Black Beans Gluten Free Option
TORTAS
Hamburguesa de Cangrejo de Concha Suave........ccccceeveviineeninneenne, $330.00
Crispy Softshell Crab with Mayo and Kimchee
1Tty I [ [T 4 g 1= - $275.00
Breaded Meat, Cheese, Avocado, Tomato, Chipotle, Mayo and Black Beans
Bacalao a 1a VeraCruzana........ccevvviiiiiiiinnn s ssisinnnssseens s s ssssnnnns $260.00

Cod fish prepared with AImonds, Olives, Parsley, Tomato and Avocado

) sPicy & VEGETARIAN sF/VEGAN () GLUTEN FREE (1) SLOW COOKING () VEGAN CREAMY CHEESE +$25



MAIN COURSES
PESCA el DI@ (5000) uueerreersreersrersserssreresssessssessssessssessssesssesssssssssessans $485.00
Choose your preparation from the Grill:
e Zarandeado (Not spicy red sauce with Mayo)

e Tikin Xic (Axiote, Plantain and Pico de Gallo)

(“)Robalo con Salsa de Tomate Verde (1800).....ccvvreevesisesesssssssssssnnns $430.00
Seabass with Fresh Green Tomatillo Sauce and Mashed Potatoes
Atun Aleta Amarilla con Salsa de M0Staza (1800) vuvvveerersreeersrreesssreees $420.00
Yellowfin Tuna with Mustard Sauce
Salmon en Costra de Pepita Verde (1800) .uuvuviecienesiensiesienssesensenns $420.00
Salmon with Pumpkin Seed Powder served with Vegetables and Sweet Soy Sauce
Filete *&Ca,ritwﬁ (180G) +vurverersererrssersesseseessssssssessssssssssssssssssssssessssses $435.00
Grilled Beef Steak with Roasted Tomatoes, Spinach and Mashed Potatoes Served with Cheese
Sauce and Huitlacoche Gluten Free Option
Chile €n NOGAda ......ccvviieeriir e $435.00

Poblano Chile filled with Beef and Pork Meat, Season Fruit and Spices. Topped with a Walnut
Creamy Sauce

Cochinita Pibil (180G) vuvvvurrreeiiiieiiisiiississrssrsrererees s ssssssssssssseessessssen $320.00
Slow-Roasted Pork marinated in Citrus Juice and Axiote. Served with Tortillas

(D) POIIO @l PASOF (6506) cvvverererererressssesessssesssssssessssssssssssssssssssssssssnsnens $410.00
Half Chicken Marinated in Pastor Sauce. Served with Lettuce, Potato Chips, Pineapple Relish
and Tortillas

(©) Pechuga de Pollo en Costra de Ceniza (2009) ...ovvvvisisisisisisisisisisinnnns $395.00
Chicken Breast with Pistachios. Served with Goat Cheese, Zucchini, Asparagus, Onion and
Creamy Corn Gluten Free Option

(5 Pollo Rostizado con Hierbas FiNas (5000).....ueererrererrrerererereressrenererenens $395.00
Roasted Chicken with Fine Herbs. Served Roasted Vegetables

79 Milanesa de BEreNjENa......uceereriererereeesieseeesieseseseesesseseeesseseesensens $260.00
Breaded Eggplant with Creamy Cheese

@ Coliflor Rostizada con Mole NEGIO ......cuvuveriieerersisisesseersesssssessssssnss $240.00

Roasted Cauliflower with Dark Sweet Mole, Goat Cheese, Almond Powder and Platain
Vegan Option
Enchiladas de Pato en Mole Negro (4 pieces) uuuuvrerininesissrnressisnessnnes $410.00
Soft Corn Tortillas filled with Duck Confit Covered with Black Sweet Mole and Almond Powder.
Served with Cream and Cheese

9 Enchiladas Verdes de Flor de Calabaza (4 pieces)...eueeeeererereeseesereesnns $320.00
Soft Corn Tortillas filled with Zucchini Flower and Cheese, covered with Green Tomatillo Creamy Sauce
Served with Cream and Cheese

DESSERTS

(5 Pastel de Chocolate y Chile ANChO (25 minutes aprox)sueeesesesesssssssessnens $225.00
Hot Chocolate Cake, with Pasion Fruit Sorbet and Red Fruits
Crema Frita de Mamey......cccevieiiiiin i $210.00
Creamy Mamey Fruit served with Campechanas
Chocolate €n DS TEXEUIAS vivvvvviiiiiiiiiiiiiirireirr e $210.00
Chocolate Cake with Red Fruit Sorbet
Merengue con Fresas y Crema de Vainilla.........ccooooecvenivcneciiiinecnnne, $210.00
Vanilla Cream with Red Fruits and Merengue bits
Biscuit de Maple y Té Negro con Queso Mascarpone........cceeeeeenen $210.00
Black Tea Biscuit with Mascarpone and Maple Syrup
Briilée de Elote con Helado de TUMTON .....cceeceevieeieeveesieesieseeseesreene s $210.00
Corn Cake with Almond Ice Cream and Rompope
Moldeado de GUANADANA .......ccvveerieieerie e $195.00
Soursop Soft Jelly with Red Coulis

SORBET

Mamey, Mango, Passion Fruit, Red Fruits
1Yol Lo o J SR $65.00
2 SCOOPS . uttiiirersissrerssssrrrsssssrrssssrresssser e s sssensssssenesssre e s ssnnessenrnessensnnssan $125.00

ICE CREAM

Peanut, Vanilla, Almond, Cajeta, Chocolate
oo 1o o $65.00
o0 Yo oL $125.00

) sPicy & VEGETARIAN s/VEGAN () GLUTEN FREE (1) SLOW COOKING () VEGAN CREAMY CHEESE +$25



