
(Small Plates)

Pa r a p i c a r

Guacamole, pico de gallo, totopos 11

Hand dived scallops aguachile, cucumber, red onion, 
avocado

14

Bluefin tuna sashimi, ponzu toreada sauce, granny smith 
apple, avocado

16

Tuna tostada, pumpkin mole, black onion seed 14

Crab macha tostada, ginger julienne, morita crema, 
garlic chips, pico de gallo

14

Heritage beetroot, avocado and chilli foam, orange 
dressing (v)

8

Roasted hispi cabbage (v) 8
(Salads)

D e l H u e r t o

Baby gem lettuce, soft boiled egg, aged 
mackerel, croutons, parmesan cheese

19

Salsa macha tomato, shaved broccoli, corn 
kernels, arbol chilli dressing (v)

14

(Tacos & Quesadillas)

D e l C o m a l

Sautéed prawn flour quesadilla, refried beans, pickled 
red onion, morita chilli

14

Pork belly taco, salsa verde, watercress, refried beans 14

Ensenada taco, crispy white fish, pickled cucumber and 
carrot, scotch bonnet crema (1 piece)

8

(Sides)

D e  L a M i l pa

Huitlacoche creamy rice (v) 8

Lentil stew, plantain chips (v) 8

Crispy potatoes, salsa verde (v) 8

White hominy corn esquites (v) 8

F o o d

If you have allergies or any dietary requirements, please speak to the team prior to ordering. 

All prices are inclusive of VAT. A discretionary 13.5% service charge will be added to your bill .

(v) - Vegetarian

(Large Plates)

P l at o s  F u e r t e s

Short rib, smoky adobo, pineapple salsa 36

Charcoal crispy chicken thigh, pickled red onions, 
chickweed, red chilli sauce

28

28 day aged Hereford ribeye or Suffolk Wagyu 
sirloin, chilmole sauce, chiles toreados

45/95

Halibut in pipián verde, sage butter, chochoyotas, grilled 
fennel

34

Roasted celeriac pastor, charred pineapple (v) 23

(flour or corn tortillas available on request)

S A L S A S

Raw salsa verde (v) 2.5

Salsa macha (v) 2.5

Scotch bonnet salsa (v) 2.5

Molcajete salsa (v) 2.5


