
CEVICHE “AGUACHILE NEGRO”  CSF 590

A striking Mexican seafood dish inspired by the Pacific coast, featuring prawns, 

octopus, and seabass cured in a dark chilli-lime marinade with smoky flavours,

fresh vegetables, and avocado.

TOSTADA “ENCHILADA GUATEMALTECA”  EM 390

A vibrant Guatemalan tostada featuring slow-cooked seasoned shredded beef, marinat-

ed vegetables, beetroot, boiled egg, fresh herbs, and queso fresco.

TACOS DE TINGA DE POLLO 360

Yucatecan-style slow-cooked chicken tacos marinated with achiote,

citrus, and spices, topped with pickled red onions and coriander,

served on warm corn tortillas.

QUESABIRRIA  MG  590

8-hour-cooked lamb leg in a broth of dried chillies and spices, fresh onion

and coriander, mozzarella cheese, served inside a flour tortilla.

BEEF SOPECITOS  M 590

Traditional Mexican street food featuring mini corn masa cakes topped

with seasoned beef, refried beans, avocado mousse, queso fresco,

fresh lettuce, lime mayo, and pico de gallo.

DIA DE MUERTOS MENU

G Gluten     C Crustaceans     F Fish     M Milk     E Eggs     S Soy

Some dishes contain raw, cured, or undercooked ingredients. If you are pregnant, immunocompromised,

or have any specific dietary concerns, please inform our service team before placing your order.

Prices are subject to a 10% service charge and 7% government tax.



ARROZ CON LECHE  M 220

A delicate rice pudding prepared with milk, cinnamon, vanilla,

and subtle sweetness, finished with a touch of aromatic spice.

PUMPKIN MOUSSE  G 220

With honey crumble and roasted pumpkin seed powder.

DESSERT

AGUA DE JAMAICA 120

A refreshing artisanal beverage crafted from hibiscus flowers,

balanced with citrus notes and natural sweetness, served chilled.

 

AGUA DE HORCHATA  120

TRADITIONAL MEXICAN RICE INFUSION  MN 

A creamy and refreshing Mexican beverage crafted from rice, cinnamon,

and vanilla, offering a smooth texture and subtle aromatic sweetness.

SPECIAL AGUAS FRESCAS

G Gluten     N Nuts     M Milk

Some dishes contain raw, cured, or undercooked ingredients. If you are pregnant, immunocompromised,

or have any specific dietary concerns, please inform our service team before placing your order.

Prices are subject to a 10% service charge and 7% government tax.


