
“ E N  E L  B A R R I O ”

  GUACAMOLE WITH 
FRIED PORK RINDS

Mexican sauce

   DUCK CHALUPAS
Green sauce, tomato broth,  

epazote, pickled radish

 CHEESE IN MOLE COLORADITO
Baked banana cinnamon

  BLUE TLACOYO
Mushrooms and cactus leaf

“ E N  L A  C A L L E ”

   OCTOPUS TOSTADA 
CHILI GARLIC SAUCE

Guajillo chili, avocado, coriander
and serrano chili

   TACO “VILLAMELON”
Roasted cecina, longaniza,  

sautéed onion, grilled chillies
and crispy potatoes

   SHRIMP CEVICHE IN 
GREEN SAUCE

Tomatillo, pepper, cucumber, 
watermelon radish

  LA POBLANITA
Mushrooms and cactus leaf, 

chicken memela, onion,  
creamy poblano and goat cheese



“ E N  L A  P U L C A T A ”

 DRY NOODLES
Cream, panela cheese and avocado

  “BEEF AU  JUS”
Onion, coriander, jalapeño chili, 

pinto beans in pulque

  MILANESA SANDWICH
Chicken breast, pulque-cured quesillo, 

mashed potato, pickled chillies

   CHAMORRO IN PULQUE
Chamorro in pulque, black beans, 

pickled onions, habanero

“ P A L  N O R T E ”

 CAESAR SALAD
Orejona lettuce, Parmesan cheese, 

garlic croutons

 MOLCAJETE 
SKIRT STEAK AND SHRIMP

Roasted cactus leaf, panela cheese 
and flour tortillas

   SCALLOP CEVICHE
Scallops, chiltepin chili, 

red onion, cucumber, avocado
and fried plantain

 CHILACA CHILI STUFFED 
WITH MARLIN

Tomato broth, pickled onions, 
and corn sprouts

 THESE ARE GLUTEN FREE DISHES

 THIS DISH INCLUDES LOCAL INGREDIENTS

  THESE ARE SPICY DISHES



D E S S E R T S

CHEESECAKE
Goat cheese and guava 

with café de olla ice cream

MEXICAN TRILOGY
Churro, buñuelo, and hojarasca 

with chocolate custard

CHOCOLATE CAKE 
GUAJILLO CHILI

Mole and hibiscus ice cream, 
crystalline tequila gelée

I C E  C R E A M S

NOPAL WITH WORM SALT

AVOCADO WITH 
PASSION FRUIT PULQUE

YELLOW CORN WITH 
PINK PEPPER

PLANTAIN WITH CHOCOLATE

MANGO WITH MEZCAL

TAMARIND WITH CHILI

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of  foodborne illness, especially if  you have a medical condition.


