
Chef Justin Bazdarich / CDC Maria Barriga

invierno de oxomoco
brunch

Mango, chili, lime 8

Red Peanuts, mercado Jamaica style, garlic, chilis 8

Chips and Salsas, variety of salsas, heirloom corn tostadas 19

Oxomoco Guacamole, roasted cherry tomatoes, queso fresco 21

Beet Tostada, sweet potato, pistachio crumble, shiso 25

Ensalada Caesar, romaine, cotija masa crunch 21

Papas Bravas, chipotle aioli 15

Pink Moon Oysters, clamato verde, serrano relish 24/44

Soya Marinated Tuna Tostada, avocado, salsa macha, radish 27

Scallop and Hiramasa Aguachile , leeks, green apple, nori tlayuda 35

Caviar Tuna Tartare Tostada, costeño salsa, shellfish aioli 48

Maitake Tacos, herbs ricotta, morita ancho salsa, black trumpet chips 25

Soft Boiled Egg Tacos, bacon, sour onions, egg yolk-ancho salsa 24

Pork Carnitas Tacos, onion, chicharron, tomatillo salsa 26

Arrachera Flank Steak Tacos, queso asado, caramelized onions, salsa macha 26

Chilaquiles, tomato salsa, queso fresco, mole crumble, sunny egg 23

Gloria Pancake, cajeta pecan toffee, whipped butter 22


