
* All our prices are in MXN and include local taxes

“CUITLACOCHE” taco
Crispy Squash Blossom   Peanut Mole| |  

Epazote Tortilla
$195

pulled rabbit taco
Drunken Sauce   Avocado| |

$245

shidden “chilorio” taco
Marinated braised Turkey   Avocado & Cambray Onion| | 

Macha Sauce
$245

stuffed chili
Pasilla Chili   Pulled Pork   Pickled |

|
|
Vegetables

$255

ARRACHERA WAGYU
28 Day Dry Aged Skirt Steak   Xoconostle Pico de Gallo  | |

Figs   Quince Jelly & Red Chili| |
$320

“AL PASTOR” PORK BELLY TACO
Fermented Pineapple   Mezquite Smoke   Habanero | | |

Ashes Sauce
$260

SWEET TACO
Crunchy Crepe “Marquesita”   Dutch Cheese   ||

Goat’s Cheese Ice Cream   Milk Caramel| |
$150

TACOS

6 Tacos + 1 Sweet Taco (7 Tacos) $885
Beer Pairing $510

taco tasting

|

|

|

|

The whole party must get the same menu.
The tasting menu is served per person and can't be divided.

Available Monday - Friday from 1:30pm to 9:00pm.


