OLIVIER DEBOISE

Flavours of Nayarit

5 COURSES

$2,728 Guava Margarita
or Lightning Haze

GRATINATED OYSTER, EPAZOTE, SHALLOTS
SERRANO sD

KAMPACHI TOSTADA
SHRIMP ADOBO s

OYSTER MUSHROOMS WITH HOMEMADE MOLE
MAKE YOUR OWN TACOS

SEAFOOD POZOLE s

PINADA, PINEAPPLE COMPOTE, BLUEBERRIES
COCONUT FOAM, HIBISCUS DUST SD

S SEAFOOD D DAIRY N NUTS

One&Only One&Only

PALMILLA MANDARINA



OLIVIER DEBOISE

Flavours of Nayarit

5 COURSES
$ 3,748
Guava Margarita

or Lightning Haze

GRATINATED OYSTER, EPAZOTE, SHALLOTS, SERRANO s D

KAMPACHI TOSTADA WITH SHRIMP ADOBO D

CREAMY POLENTA, OYSTER MUSHROOMS, HUITLACOCHE, BLACK TRUFFLE D

LOBSTER POZOLE s

PINADA, PINEAPPLE COMPOTE, BLUEBERRIES, COCONUT FOAM, HIBISCUS DUST DN

S SEAFOOD D DAIRY N NUTS

One&Only One&Only

PALMILLA MANDARINA



OLIVIER DEBOISE

Flavours of Nayarit

5 COURSES Guava Margarita
2,098
$2, or Lightning Haze

VEGAN MENU CAULIFLOWER, COCONUT AMANDINE, CREAMY CASHEW NUT

DRY CHILIS, SAFFRON EMULSION Vv N

FRIED SWEET POTATO TACO, JACK FRUIT KIMCHI; AVOCADO, FRESH LEAVES

OYSTER MUSHROOMS WITH HOMEMADE MOLE TO MAKE YOUR OWN TACOS

CHARD AND ALMOND RICOTTA TAMAL WITH RED SAUCE, WATERCRESS SALAD
HOJA SANTA OIL, ALMOND CRUMBLES VN

PINADA, PINEAPPLE COMPOTE, BLUEBERRIES, COCONUT FOAM, HIBISCUS DUST DN

S SEAFOOD D DAIRY N NUTS

One&Only One&Only

PALMILLA MANDARINA



