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Chips & Guacamole w/ Charred Jalapeno & Pico de Gallo GF   9.5 

Nachos w/ House Cheddar “Cheese”, Black Beans, Pico de Gallo,  
Guacamole & Cashew Crema GF, N, S       17 

Charred Corn (2) w/ Chipotle Mayo & Sweet Pepita Powder GF, S  10 

Quesadilla w/ “Oaxaca Cheese”, Kale & Roast Tomato Salsa GF, S, N 12 

King Mushroom Peruvian Ceviche in “Leche de Tigre” w/ Sweet Potato,  
Coriander, Onion, Corn & Red Chilli GF, S      17 

“Ranchera” Salad w/ Zucchini, Corn, Red Cabbage, Tomato, Lime 
Olive Oil, Mustard Dressing & Jalapeño GF      10 

Tacos (3) (Choose a filling)*     
Corn Soft tortilla with the filling of your choice & Salsa GF    15 

Mexican Bowl (Choose a filling)*
Choice of Filling, Jasmin Rice, Braised Black Beans, Pico de Gallo,  
Corn, Shredded Cabbage & Guacamole GF        17 

Filling** 
- “Chipotle” Potato  
 w/ Salsa Verde, Coriander & Onion GF    

- Miso Eggplant   
w/ Pineapple Habanero Salsa & Miso Caramel GF, S  
          
- “Pastor” Mushroom   
w/ Cashew Crema, Pico de Gallo & Pineapple GF, N      
  
- Baja Jackfruit  
w/ Seaweed, White Cabbage Slaw, Corn Rojo Mayo GF, S  

GF = GLUTEN FREE   N = NUTS    S = SOY 
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Sharing Plates 

“Mole Enchiladas” (4) w/ Sweet Potato, Kale, Corn, House “Cheddar”  
& Cashew Crema (served w/ Rice & Black Beans) GF, N, S    26.5 

Oyster Mushrooms “Alambre” Mexican Style Stir Fry w/ Capsicums,  
Onion, Coriander & Black Bean Puree (served w/ Corn Tortillas) GF  26.5 

“Lomo Saltado” Oyster Mushrooms Peruvian Style Stir-Fry w/ Tomato,  
Red Onion, Jalapeños & Fries GF, S        26.5  
     
“Crocante” Eggplant w/ Sweet “Salsa Macha”,Pepitas, Cashew Crema 
& House Cheddar (served w/ Corn Tortillas) GF, N, S      26.5 

BH Cauliflower w/ Oregano-Paprika Salt, Cashew Crema, Salsa Verde,  
Coriander & Onion (served w/ Corn Tortillas)  GF, N     26.5 

Dessert 
“Arroz con Leche” Traditional Style Mexican Rice Pudding      
w/ Cinnamon GF, S          10 

Sweet Corn Creme Brûlée w/ Burnt Chipotle-Cacao Sugar GF   10   
  
Sides 
Fries w/ Oregano-Paprika Salt & Chipotle Mayo GF, S    9   
Side of Guacamole GF         5 
SIde of Salsas w/ Morita, Tomatillo and Red Jalapeño GF    3  
Extra Tortillas GF          4 

PLEASE INFORM THE STAFF OF ANY ALLERGIES AND/OR OTHER SPECIAL  
DIETARY REQUIREMENTS (we reserve the right to refuse service) 
SHARED BANQUET AVAILABLE FOR GROUPS OF 8+ 

GF = GLUTEN FREE   N = NUTS    S = SOY

 


