
Snacks 
tajin Manteca Popcorn x

Mercado Jamaica red skinned peanuts x
smoked Mango, chili, Lime x

Ramp escabeche, Carrots, jalapeno x
apps 

Oxomoco Guacamole, smoked Cherry Tomatoes, Queso fresco, Corn Chips x
Hamachi Rhubarb Agua Chile, Hibiscus, Ginger, Chile Puya x

Soya Marinated Tuna Tostada, Avocado, Salsa Macha, Radish x
Fluke, Avocado Basil Salsa, Pea Greens, Toasted Amaranth, Lime leaf x

Punta Verde Caesar, Wood Fired Romaine, Cotija Masa Crunch x
Charred carrot tamal, green garlic, hoja santa Mole x

Churros de Hongo, Uni chipotle emulsion, Portabella Ash x
Shrimp Ceviche Tostada, Pico, Oxomoco Hot Sauce, Cilantro x

Beef Tartare Tostada, Grasshopper Mayo, Avocado, Arbol Peanut, Purslane x
Tlayuda Oxomoco, Lardo, House String Cheese, Refried Beans, Salsa roja x

tacos 
Grilled Asparagus, Morel, Chipotle gribiche, Ramp Salsa Verde x

Beet "chorizo", crispy potato, avocado, salsa alas brazas x
Masa tempura soft shell crab, Cucumber Slaw, Chipotle Mayo, Bib Lettuce, thai basil x

Swordfish Achiote, Black Bean, Pickled Onions, Habanero Salsa x
Chicken al Pastor, Grilled Pineapple Canella Jam, Salsa Morita x

Pork Cheek Carnitas, Avocado Tomatillo Salsa, Chicharron x
Arrachera flank steak, salsa pasilla, ember roasted onion, Avocado x

Lamb Barbacoa, salsa de pipicha, wattercress and squash blossom x
Platos 

Carne Brava, salsa roja, salsa de hierbas criollas, charred poblano chorizo beans, cilantro x
Grilled Black bass, mole amarillo, hoja santa, spring greens, fingerling potato x

Pollo Alas Brazas, chintesle, local honey, salsa pasilla, sour onions, crispy red rice x
Postres

Mango upside down cake, mezcal caramel, frozen yogurt x
Hoja Santa curd, smoked strawberry, lime & Strawberry raspado x

Oaxacan chocolate cake, coffee ice cream, cajeta, walnut crumble x
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