LET’S START

GUACAMOLE (120G)
Pepare at the table.

STARTERS

CACTUS SALAD (120G)
Panela Cheese, tomato, cilantro, olive oil, oregano

and lemon.

SQUASH BLOSSOM QUESADILLA (120G)
(1P2)
Farmer Cheese, Squash Blossom, green sauce and

mixed salad.

MICHOACANA (120G)
Peanut brittle, hibiscus, strawberry, goat cheese,

amaranth and chipotle chili.

OCTOPUS TOAST (60G) (1PZ)
Fried Tortilla, avocado, octopus and cilantro.

SOUPS

TARASCA (250ML)
Fried Tortilla, avocado, octopus and cilantro.

LIME (250ML)
Sweet Chili, tomato, turkey and lime.

TORTILLA (250ML)
Jalapeno chili, bacon and red onion.

O veceTArRIAN @ GLUTEN-FREE

There may be a risk associated with consuming raw shellfish other raw
protein products. Please consume at your own risk.

The products with an indicated price are not included in the all-inclusive
package and are priced in mexican pesos, inclusing IVA

TACOS

NEW YORK (120G) (2P2)
New York, onions, cilantro, serrano chili and lemon.

SHRIMP (100G) (2PZ)
Pasilla Chili, Panela Cheese, avocado and cream.

MAIN DISHES

BEEF FILET (150GR)
Four chili sauce, corn puree, green vegetables and
onion ash.

GREEN CATCH OF THE DAY (170GR)
Peas, fava beans, quelites and cilantro.

TIKIN XIC (170 GR)
Catch of the day, plantain, annatto seeds, pico de gallo,

black beans puree.

MEXICAN STYLE FRIED OCTOPUS (150GR)
Guajillo, mulato and chilhuacle chili.
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