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STARTERS

RAW HAMACHI WHITH SEA LETTUCE
AGUACHILE SAUCE

WHITE FISH, AGUACHILE, AVOCADO, CHILE SERRANO

VIOLET AGUACHILE TUNA

TUNA, VIOLET AGUACHILE, GRAPFRUIT, PLUMS,
RADISH, PURPLE BASIL

SCALLOP CEVICHE
SCALLOPS, CUCUMBER, AGUACHILE, CHIVES, CARAMBOLA

BEEF TARTARE WITH POTATO CRISP

BEEF, PARMESAN, CAPERS, GUAJILLO MAYO,
CHIVES, EGG YOLK

BLACK BABA GANOUSH

EGGPLANTS, BLACK GARLIC, CONFIT GARLIC, MISO,
GOAT CHEESE

CRAB SALAD WITH POTATO CRIPS

CRAB MEAT, CHIVES, YUZU, CUCUMBER, SERRANO,
MAYO, CORIANDER, LEMONGRASS OIL

CELERY STEAK WITH TRUFFLE
CREAM CHEESE

CELERY , ASIAN GLAZE, BURDUF CHEESE, YOUGHURT,
TRUFFLE, ENOKY, CHIVES OIL

OCTOPUS TOSTADA

BLUE CORN TOSTADA, MACHA MOLE, OCTOPUS
CARPACIO, BURNT TOMATO JAM, PARMESAN

POTATO MILLE FEUILLE WITH JAMON,
SOUR CREAM AND CAVIAR

POTATO, JAMON, SMOKE SOUR CREAM, CAVIAR
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OCTOPUS AL PASTOR WITH LENTIL
PUREE
OCTOPUS, LENTIIL, CHORIZO, RADISH

CAESAR SALAD WITH PARMESAN FOAM

BROCCOLINI & GREEN BEANS, CAESAR DRESSING,
PARMESAN FOAM, PARMESAN CHIPS, CHIVES OIL

BACALLIARO WITH GREEN CURRY
AND DAIKON SALAD

BACALLIARO, GREEN CURRY, DAIKON SALAD,
COCONUT DRESSING

ROASTED BONE MARROW WITH
TAMARIND & PLUM GLAZE

MARINATED BONE MARROW, TAMARIND & PLUM
GLAZE, CHIVES, SERRANO CHILE

SEARED PRAWNS IN COCONUT AND
RED CHILLI CURRY
PRAWNS, RED CURRY, GUAJILLO OIL, CHIPOTLE BUTTER

CREKSTONE BEEF WITH HUITLACOCHE

CREEKSTONE RYB-EYE, HUITLACHOCHE BLACK,
ENOKI, ONION PEARL

CARABINEROS WITH GUAJILLO

BUTTER BISQUE

CARABINEROS, RED SHRIMP, BISQUE, GUAJILIO
BUTTER, CHIVES, RED CHILLI

WAGYU A5 MIYAZAKI WITH
POTATO FOAM
WAGYU, POTATO FOAM, TRUFFLE

DESSERTS

MOSHOVA

MERIUNGUE, MASCARPONE MOUSSE, RASPBERRY
COULIS, BASIL AND MINT JELLY, FRESH FRUITS

CHOCOLATE MOUSSE WITH VANILLA
ICECREAM

CHOCOLATE MOUSSE, BLACKBERRY COULIS, DULCE DE
LECHE
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