



  
 

PARA LA MESA

Red Peanuts  
mercado Jamaica style, garlic, chilis 6 

Smoked Mango 
chili, lime  7 

Chips and Salsa  
variety of salsas, heirloom corn tostadas  17  

Papas Bravas 
chipotle aioli  12 

Oxomoco Guacamole 
smoked cherry tomatoes, queso fresco  19 

Grilled Carrot Tostada 
parnsnip puree, dill, carrot-habanero salsa 21 

Soya Marinated Tuna Tostada 
avocado, salsa macha, radish   25 

Caviar Tuna Tartare 
garlic chives, costeño salsa, caldo de mariscos 45 

Punta Verde Caesar 
wood fired romaine, cotija masa crunch  19 

Masa Pancake 
smoked maple syrup, whipped butter, grilled pineapple  20 

Sweet Potato Tlayuda 
quesillo brûlée, mole chichillo, spiced brown butter  21 

Chilaquiles 
tomato salsa, queso fresco, mole crumble, sunny egg   20 

 
Shrimp Pozole 

masa crumble, shrimp head oil, chorizo-lobster broth   25 

Chorizo and Egg Burrito 
poblano hash, pickled peppers, salsa Oxomoco  23 

Soft Boiled Egg Tacos 
grilled bacon, sour onions, egg yolk-ancho salsa  21 

Beet “Chorizo” Tacos 
crispy potato, avocado, salsa a las brazas  19 

Roasted Sunchoke Tacos 
brussel sprout “slaw”, salsa macha verde, burnt onion  24 

Pork Carnitas Tacos 
onion, chicharron, avocado tomatillo salsa  22 

Arrachera Flank Steak Tacos 
queso asado, caramelized onions, salsa macha  23 

Lamb Barbacoa Tacos 
squash blossom, watercress, salsa pipicha  25 
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