
Bread and Butter
Homemade bread and bone marrow butter.
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TO START

Mixed Salad
Lettuce and vegetables in an orange and olive oil
vinaigrette.
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Greek Kebab
Ground meat skewer with Hoja Santa and parsley.
Served on a bed of pita and covered in a poblano chili
sauce.

Mushroom Brochette
Fire-grilled mushrooms bathed in a sauce of olive oil,
garlic, thyme and rosemary.

Arranchini
A staple of Sicilian cuisine, these rice balls are stuffed,
coated with breadcrumbs and deep-fried. Served with
various sauces.
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Pasta Barbacoa
Handmade pasta with juicy short rib, slow-cooked in banana
leaves and a lightly-spiced butter tomato sauce.

PASTAS

Arrabiata con Salsa Macha
Grandma Fortuna’s Arrabiata sauce, blended with a
homemade Mexican Macha salsa of dried chile, roasted
almonds and seeds.

Mantequillosa
Simple & rich. Fresh, salted butter & extra virgin olive oil.

Pasta Veggie
Fresh pasta in a tomato, mushroom, garlic, onion, and herb
sauce.

Pesto de Hoja Santa
A take on traditional pesto, using the Mexican Hoja Santa
herb. You’ve never had a pesto quite like this.

Mex & Cheese
A classic with a Mexican twist. Creamy Béchamel base, with
Oaxaca and Cheddar cheeses. (Jalapeño optional).

Pasta Esquites
Corn-based béchamel with charcoal-grilled corn kernels,
garlic mayonnaise and Eureka lemon zest.

Boloñesa de Birria
A 80-20 blend of beef, with a base of three variations of
chiles secos, bouillon, fresh tomatoes, onion and herbs.

Labneh and Za’atar 
Butter, olive oil and a Middle Eastern spice blend. Topped
with fresh Labneh and pistachios.

Extras
Add Chicken
Add Mushrooms              
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VINOS TINTOS
Syrah - Settesoli, Sicily, Italy. 2024
Syrah - Bonarda, Puzzle, Argentina. 2024.

150 | 550

DRINKS

VINO BLANCO
Chenin Colombard, Monte Xanic, Baja
California, Mexico. 2024.

190 | 650

Knaffe
Our version of a traditional Middle Eastern dessert, with
crispy Kataif and Oaxaca cheese. Drizzled with cardamom
syrup.
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DESSERT

Tiramisu
The classic with a touch of mezcal and mamey oil.
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Veracruz Chocolate Mousse
A French-style mousse with whipped cream and caramelized
plantain.
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190 | 650

BEERS
Bohemia Oscura 55

55Bohemia Clara

Negra Modelo

Modelo Especial

55

55

XX Ambar 50
Victoria 50

SOFT DRINKS

Coca Cola

Coca Cola Zero

Topo Chico

The drink of the day

Homemade Combucha 
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