
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

SnacksSnacks

mariscosmariscos

VeggiesVeggies

TacosTacos

platosplatos

Oxomoco Guacamole
roasted cherry tomatoes, queso fresco 21

Tomato Tostada
pipian, nopales, Burrata, macadamia 23

Ensalada Caesar
romaine, cotija masa crunch 21

Pink Moon Oysters
clamato verde, serrano relish 24/44

Kampachi Aguachile 
sungold tomato, pepino, clamato, Tlayuda 32

peekytoe crab Tostada
fennel salad, tartar sauce 26

Soya Marinated Tuna Tostada
avocado, salsa macha, radish 27

Shrimp Ceviche Tostada
pico de gallo, mayo, salsa Oxomoco 26

caviar tuna tartare Tostada
costeño salsa, caldo de mariscos 48

“Catch of the Day”
cucumber slaw, thai basil, chipotle mayo mp

Chanterelle Tacos
queso mimolette, mushroom macha, sumac 25

taco arabe
Flank steak, salsa arabe, labneh 28

short rib costra
mole negro, seasonal greens, chiles toreados 35

half roasted chicken
pastor adobo, chintexle, potatoes 59

Cochinita Pibil 
 pico de gallo, Chicharron crunch, Salsa habanero, Black beans 55


