botanas
GUACAMOLE with TOTOPOS 11

Avocado, onion, cilantro, pico de gallo and serrano chili;
recently made.

NACHOS ÁNDELE 12

margarita frozen
1l jug
25

cup
6

pacífic

Our corn chips accompanied by refried beans, cheese,
pico de gallo and jalapeño pepper.

croaker aguachile 16

CALLO DE HACHA UD/3,5

Wild croaker in lime and cilantro aguachile.

loin rolls UD/3

Wild croaker and marinated shrimp
in tomato and lime sauce.

Scallop on lime with chile de árbol sauce.

Thin strips of loin stuffed with melted cheese
and chipotle chili.

chicken poblano Quesadillas 9
Stuffed with cheese, chicken and roasted
poblano chili slices.

asadero Quesadillas 9

Stuffed with cheese, chipotle chili, ginger and lime.

acapulco ceviche 15

back to life ceviche 17

Callo de hacha, wild croaker and shrimp
in orange and tomato aguachile.

Deviled shrimps 14

Prawns in chili and tomato cream.

melted cheese with chorizo
& agave honey 12

GL

ON

N FREE OPTI
UTE

With Chorizo, agave honey, garlic and oregano.

melted cheese with
garlic mushrooms 12

100% AOVE

With garlic confit mushrooms.

PURe MeXICO salad 11

Nopales, quinoa, avocado, tomato, corn,
beans and tropical vinaigrette.

TLALPEÑO BROTH 11

Traditional mexican soup. With chicken, chipotle chili,
panela cheese, cilantro and lime.

Spicy
Vegetarian
Vegan Option

Request information
about allergens and
food intolerances to
our staff.

TASTING MENU
-for 2 persons-

Sun

Moon

NACHOS ÁNDELE

Callo de Hacha

Served with Guacamole.

acapulco ceviche

Wild croaker and macerated Shrimp
in tomato and lime sauce.

Trío of Cazuelitas

Cochinita Pibil, Chipotle Chicken & Pumpkin Flower Chicken.

Degustación de Postres

loin rolls
Huitlacoche Raviolis

With pumpkin flower cream and corn sheaves.

beef rib with Mezcal

600 gr approx. Mezcal-roasted rib with Oaxacan black
mole and tortillas to assemble your tacos.

Churros with Chocolate

Cajeta Crepas, 3 Milk Cake and Mango Ice Cream.

Chocolate Fondue with Churros and seasonal fruit.

-27-

-30-

Our tasting menus are a tribute to the Mayan and Mexica culture. You will travel with
us to Teotihuacán, the main city of Mesoamerica where the pyramids of the Sun and the
Moon were erected. Two historical symbols that we will transfer to your palate.

platillos

¡está padrísimo!
beef rib with MEZCAL 25

600 gr aprox. Mezcal-roasted rib with Oaxacan
black mole and tortillas to assemble your tacos.

ENCHILADAS SUIZAS 15

3 tortillas stuffed with Chicken or No Chicken with
green, red or mole sauce and melted cheese.

HUITLACOCHE RAVIOLiS 13

With pumpkin flower cream and corn sheaves.

CHILE EN NOGADA 13

tacos
3 TACOS

croaker TACOS 15

Pobano chile stuffed with meat and fruit,
cheese sauce and walnuts.

Wild croaker, guacamole and achiote sauce.

Pumpkin flower chicken 15

Shrimp, cheese, poblano chili and onion.

Stewed chicken with pumpkin flower and
mushrooms with corn sheaves.

CHIPOTLE chicken 15

Chicken stewed in Chipotle chili cream.

COCHINITA PIBIL 15

In Mayan adobo, with pickled red onion
and black beans.

chicken strips 15

Grilled seasonal vegetables with beans and rice;
with Chicken or No Chicken.

MOLE chicken 20

governor TACOS 15

duck confit TACOS 15

Duck confit with mulato chili sauce.

SHITAKE TACOS 14

Shitake mushrooms sautéed in garlic, onion and cilantro.

PASTOR CDMX TACOS 14

Marinated pork, onion and pineapple.

MICHOACÁN CARNITAS TACOS 14

Roasted pork, avocado and green tomatillo sauce.

CAMPECHANOS TACOS 14

Sautéed beef with chorizo and melted cheese.

ASADA TACOS 15

Grilled chicken, mole, panela cheese, refried beans,
pico de gallo and guacamole; with corn tortillas.

Sautéed beef with guacamole.

TAMPIQUEÑA meat 21

Cochinita Pibil, Chipotle Chicken & Pumpkin Flower Chicken.

Beef tenderloin, red enchilada, poblano chili slices and
grilled panela cheese, with guacamole and refried beans.

TRiO of CAZUELITAS 27

Cochinita Pibil, Chipotle Chicken and Pumpkin Flower
Chicken.

stew TACOS 15

mex TAcos 15

Asada, Pastor and Chicken.

TAQUIZA ÁNDELE 16

Asada Taco, Chipotle Taco, Chicken Enchilada and
Quesadilla; with guacamole, refried beans and rice.

