
2 6 5Y A C A  D U M P L I N G  
Stu�ed with jackfruit ‘al  pastor ’,  roasted pineapple, 
pineapple compote, serrano pepper, coriander, onion 
and a black sauce

STARTERS

Dinner
fr o m  6 p m  t o  1 0 : 3 0 p m

3 4 0T U N A  N A C H O S
Fresh tuna marinated in soy sauce, sesame oil,  avocado 
and sr iracha mayonnaise, coriander sprouts,  fr ied pore, 
on toasted wonton (wheat) 

2 8 5R O A S T E D  C A R R O T S
Roasted carrots + jocoque + mizuna + pinion crowbar 
+ melipona honey

2 9 5S H R I M P  &  C H I P O T L E  S O P E S  
Creole corn sope, shrimp, tomato, chipotle cream and 
mozzarella

ANTOJITOS MEXICANOS

2 7 5J A M A I C A  ( H I B I S C U S )  E M P A N A D A S  
Stu�ed with jamaica �ower & ‘requesón’ (  mexican 
cottage cheese),  sour cream, fresh cheese, and a chile 
de árbol & peanut sauce

3 5 0S H O R T  R I B  T L A C O Y O
Creole corn ar tisanal tlacoyo stu�ed with ‘requesón’ 
(cottage cheese),  short r ib, creamy avocado and 
molcajete sauce

3 5 0B E E F  B A R B A C O A  T A C O S  ( 2  P C S )
Creole corn tor ti l las,  beef brisket,  Toreado chil i ,  
coriander and beef consommé 

3 5 0P O R K  B E L L Y  T A C O S  ( 2  P C S )
Creole corn tor ti l las,  pork belly entomatado, spring 
onion marinated in chile de árbol sauce, arugula and 
avocado

Prices in Mexican pesos, VAT included. Gratuity not included

Vegetarian Vegan Sustainable  
Fishing

** Raw dish according to the traditional recipe

T h a n k  y o u  f o r  c o n s u m i n g  C r e o l e  C o r n !



3 4 0H U I T L A C O C H E  ( C O R N  S M U T )  R I S O T T O  
Arborio r ice, corn kernels,  pumpkin seeds requesón, 
epazote, carrot,  jalapeño chile and toasted seeds.

6 4 0S H O R T  R I B  I N  P R E H I S P A N I C  S A U C E
Salsa de recado negro, tomate cherry asado, chicharo 
chino, puré de papa con chaya y tocino.

5 8 0P O R K  C H A M O R R O  ( S H A N K )
3 chil ies adobo, red onion, homemade bread, pick led 
carrots and jalapeño pepper

5 6 0M A H I  M A H I  I N  M U S T A R D  &  M A N G O
Fish �let cooked in white wine, mango and mustard 
sauce, onion, chinese peas and creamy r ice

5 8 0G R I L L E D  O C T O P U S
Creamy pepita (pumpkin seeds),  local pumpkin, 
Longaniza, chaya, onion and macha sauce

5 7 5Z A R A N D E A D O  S T Y L E  S H R I M P
Ayocote bean & morita chil i  sauce, red onion, spinach, 
‘Recado Negro’ vinaigrette and macha sauce

6 9 0C A T C H  O F  T H E  D A Y  
Whole local �sh, wrapped in banana leaf, grilled with holy 
leaf, chaya, Xcatic chili, Parmigiano cheese, sour orange, 
white recado, mezcal, pickled beet, and garlic bread

6 9 0A N G U S  A R R A C H E R A  ( F L A N K  S T E A K )   
350 grs.  Gri l led ***

1 2 0 0R I B - E Y E  A N G U S
450 grs.  Gri l led ***

*** Baked potato and sweet potato, roasted onions, nopal, xcatic 
chili stu�ed with oaxaca & cheese chaya, and chimichurri

T h a n k  y o u  f o r  c o n s u m i n g  C r e o l e  C o r n !

MAIN COURSES
FR O M  T HE  OVEN

FR O M  T HE  G RILL

Dinner
fr o m  6 p m  t o  1 0 : 3 0 p m

Vegetarian Vegan Sustainable  
Fishing

Prices in Mexican pesos, VAT included. Gratuity not included


