
B A N Q U E T E [feed me]

can’t decide what to have? leave it to us!
let us feed you so you can just chat and enjoy your night.
a selection of starters and tacos, family style for the table

$35 per person
                                   

 

T A C O S  [2 per serve]
[served on housemade corn tortillas the traditional way]

PESCADO - 17
our take on the classic fish taco. beer battered, 

house made fillet, garlic mayo, chilli and tomatillo salsa, 
pickled green cabbage, coriander

AAL PASTOR - 16
little acre oyster mushrooms marinated in our adobo sauce, 
grilled pineapple, salsa verde, white onion, coriander and lime 

FLOR DE CALABAZA - 16
fried zucchini flower, roasted and grilled zucchini, 

smoked cashew crema, white onion, pepita, sunflower and 
sesame seed macha, coriander

CCARNE ASADA - 15
braised mushroom stem, chimichurri roja, pickled green cabbage, 
cucumber, jalapeno, red onion and radish salsa, coriander

MÓLE COLORADITO CON POLLO - 15
marinated, roasted and pulled jackfruit in our coloradito molé, 

pickled red onion, toasted sesame seeds, coriander 

 

 

A N T O J I T O S [snacks]
[perfect to share with the table family style]

PAPAS CON SALSA - 11
roasted and fried potatoes tossed in a chimichurri roja, 
pickled red onion,smoked cashew crema, coriander

FRIJOLES - 12
 whi white beans cooked in a tomato and ancho chilli broth, 
cucumber, jalapeno, red onion and radish salsa, 

avocado, coriander oil, coriander

ELOTE - 12
fried spiced corn ribs, molè seasoning, lime and orange, 
chipotle cashew crema, pickled red onion, coriander 

TARTAR DE ATÚN - 13
marinamarinated and cured watermelon “tuna” tartare, ancho chilli mayo, 

fried leeks, toasted sesame seeds, avocado. served with a side of tostadas
 

VERDES ASADO - 12
blanched and flame grilled broccolini, smoked cashew crema, 

pepita, sunflower and sesame seed macha 

Scan the QR
code to check in 003687


