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Aged kampachi pescadilla, lacto-fermented mushrooms
and chintextle de chapulin (5O

Mussel tostada with mole de mar %@DQ

Plantain busiuelo with escamoles, cream infused with Melipona bee honey,
tomato caldillo and guajillo & HY
+

Butternut squash and tomato salad, rice horchata and pumpkin seeds'” ) (=¥

Stone crab in pipidn verde with sunflower seeds, makrut lime and
Thai basil, blue corn tostadas ™ O

Rice a la tumbada with lobster & (1§

Smoked biological trout from Baja California, adobo de chicatana,

AL

hen of the woods mushrooms pickled in fig leaf >

Cactus paddle sorbet

8@

Pibil pork, tamal young corn cream H8

or
Roasted duck with coconut manchamanteles mole, be%t reduction,

and apple honey 1060
+
Coconut sorbet with plankton, passion fruit, caviar s
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Jerusalem artichoke, asian pear and buttermilk ice cream .

Dulces mexicanos
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Chichilo negro, rib eye, charred pico de gallo and huitlacoche D l0OR
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