
3 Courses | 80.00PP | Your selection per course
Beverage Pairing 50.00PP

ANTOJITOS
Apple-Hibiscus Margarita

blanco tequila, apple, hibiscus, lemon, cinnamon

Fig Salad D,N,V

baby arugula, goose berry, red onion, caramelized almond, dried apricot,
apple, goat cheese, hibiscus vinaigrette

Pan-Seared Scallops* D,N,S

housemade chipotle rub, pink mole, crispy shallot, roasted spicy pine nut, pea shoot

Carrot & Butternut Squash Soup D,G,S

lobster, garlic croutons, micro basil, panela, pepitas

ESPECIALIDADES
Lemongrass Bee's Knees

reposado tequila, ginger, honey, lemongrass

Braised Lamb Shank D

sun-dried chili salsa, black beans, pickled pearl onion,
celery root purée, green sprouts

Shrimp & Lobster Yucatan Style D,S

achiote marinade, lemongrass aioli, watercress, corn esquites, chile de árbol sauce

Pork Tenderloin D,N

pipian pepita mole, nopalitos cactus salad, red onion, radish, spicy pepitas,
sweet potato purée

Zucchini Enchiladas D,V

panela, heirloom tomato, crema fresca, cilantro, bell pepper sauce

POSTRES
Extra AÑejo Old Fashioned

cantera negra extra añejo, spiced demerara, orange bitters, cherry

New Year’s Cake D,G,V

vanilla, sponge cake, berry compote, white chocolate glaze, baileys

Chocolate Cake D,G,V

two layer cake, dark chocolate, vanilla anglaise, espresso ice cream

BY CHEF RICHARD SANDOVAL

D dairy | G gluten  | N nuts | S shellfish
VG vegan | V vegetarian

*consuming raw or undercooked meats, 
poultry, seafood  or eggs may increase 

your risk of foodborne illness 




