
Chef Justin Bazdarich / CDC Maria Barriga

Popcorn
mole negro oil, escabeche powder 8

Red Peanuts
mercado Jamaica style, garlic, chilis 8

Chips and Salsas
variety of salsas, heirloom corn tostadas 19

Snacks

Tacos

Aperitivos
Oxomoco Guacamole

roasted cherry tomatoes, queso fresco 21

Ensalada Caesar
romaine, cotija masa crunch 21

Pink Moon Oysters
clamato verde, serrano relish 24/44

scallop and hiramasa Aguachile 
leeks, green apple, nori Tlayuda 35

Tostadas

caviar tuna tartare Tostada
costeño salsa, caldo de mariscos 48

beef tartare Tostada
chapulines, egg yolk jam, garlic chips 27

beet Tostada
sweet potato, pistachio crumble, shiso 25

Soya Marinated Tuna Tostada
avocado, salsa macha, radish 27

peekytoe crab Tostada
fennel salad, tartar sauce 26

maitake
vegan herbs ricotta, morita ancho salsa,     

black trumpet chips 25

shrimp Tacos
cucumber slaw, thai basil, chipotle mayo 27

taco arabe
wagyu steak, salsa arabe, labneh 29

Platos
WAgyu beef cheeks

mole chichilo, beans, potato chips 46

half roasted chicken
pastor adobo, potatoes, seasonal salad 59

Pork carnitas 
 escabeche veggies , Chicharron crunch, Salsa verde, 

Black beans 55

fresh catch of the day
mole amarillo, chayote and kale salad 70




