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S TA RT E R S

Flat Bread 
Pomodoro sauce, truffled sheep cheese, requeso, blue cheese, balsamic reduction, 
caramelized onion and cherry tomato, arugulacheese

Crispy eggplant with sweet chilli sauce 
Heart of romaine leaves, pico de gallo, toasted peanuts, tamarind chutney

Tropical Ceviche 
Lemon and oregano marinade jicama and cucumber, cherry tomato, broccoli, seasonal fruit

Pinto Beans Hummus 
Pico de gallo, olive oil, pita bread chips

MA I N S

Shredded Soy Tinga Enchiladas 
Annato chilli sauce, lettuces salad, pico de gallo, pickled onion

Beet and Pea Meat Balls  
Spiced ancho pepper red sauce, noodles, roasted vegetables, kale

Slow Roasted Mushrooms on Annatto Marinade Barbacoa Tacos 
Grilled onion, refried beans, avocado, cilantro, macha sauce

Tofu or Panela Cheese Holly Leaf Wrapped 
Veggies and quinoa sautéed, green pipian, cilantro and radish

Roasted Cauliflower with Chimichurri  
Black mole, fried plantain, green leaves salad, pumpkin seeds

Beet and Pea Beef Burger  
Chipotle vegannaise, tomato, lettuce, grilled onion, sea salt fries or green salad

D E S S E R T S

Apple and Yogurt Biscuit 

Pineapple compote, mint leaves, toasted almonds

Chocolate and avocado brownie 
Berries sorbet, kiwi marmalade, basil leaves

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness, specially if you have certain medical conditions..
Prices in USD includes 16% tax. 15% service charge not included.
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