
5 COURSES 
$ 2,728
WINE PAIRING
$ 1,994

Olivier Deboise 
Flavours of Nayarit














Guava Margarita 
or Lightning Haze



GRATINATED OYSTER, EPAZOTE, SHALLOTS

SERRANO 
Invisible, Hilo Negro, Sauvignon Blanc, Valle de Guadalupe






KAMPACHI TOSTADA
SHRIMP ADOBO 

Bruma Rose, Sangiovese, Valle de Guadalupe





OYSTER MUSHROOMS WITH HOMEMADE MOLE
 MAKE YOUR OWN TACOS

Dos Buhos, Grenache, San Miguel de Allende





SEAFOOD POZOLE  
Merak, Pinot Noir, Garambullo, San Miguel de Allende






PIÑADA, PINEAPPLE COMPOTE, BLUEBERRIES
COCONUT FOAM, HIBISCUS DUST  

Stellar, Sauvignon Blanc, Semillon, Valle de Parras









 S  SEAFOOD    D  DAIRY    N  NUTS



PRICES ARE LISTED IN MEXICAN PESOS





CONSUMING RAW FOOD OR UNDERCOOKED SEAFOOD OR SHELLFISH  MAY INCREASEYOUR RISK OF
FOODBORNE ILLNESS.  EL CONSUMO DE ALIMENTOS EN CRUDO O POCO COCIDOS PUEDE AUMENTAR EL

RIESGO DE ADQUIRIR ENFERMEDADES TRANSMITIDAS POR LOS ALIMENTO
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5 COURSES 
$ 3,748
WINE PAIRING
$ 1,994

Olivier Deboise 
Flavours of Nayarit 







Guava Margarita 
or Lightning Haze








GRATINATED OYSTER, EPAZOTE, SHALLOTS, SERRANO 
Invisible, Hilo Negro, Sauvignon Blanc, Valle de Guadalupe






KAMPACHI TOSTADA WITH SHRIMP ADOBO 
Bruma Rose, Sangiovese, Valle de Guadalupe






CREAMY POLENTA, OYSTER MUSHROOMS, HUITLACOCHE, BLACK TRUFFLE  
Dos Buhos, Grenache, San Miguel de Allende



LOBSTER POZOLE 

Merak, Pinot Noir, Garambullo, San Miguel de Allende





PIÑADA, PINEAPPLE COMPOTE, BLUEBERRIES, COCONUT FOAM, HIBISCUS DUST  
Stellar, Sauvignon Blanc, Semillon, Valle de Parras














S  SEAFOOD   D  DAIRY   N  NUTS



PRICES ARE LISTED IN MEXICAN PESOS
CONSUMING RAW FOOD OR UNDERCOOKED SEAFOOD OR SHELLFISH  MAY INCREASEYOUR RISK OF FOODBORNE 
ILLNESS.  EL CONSUMO DE ALIMENTOS EN CRUDO O POCO COCIDOS PUEDE AUMENTAR EL RIESGO DE ADQUIRIR 

ENFERMEDADES TRANSMITIDAS POR LOS ALIMENTO
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5 COURSES 
$ 2,098
WINE PARING 
$ 1,994
 

VEGAN MENU

Olivier Deboise 
Flavours of Nayarit 




Guava Margarita 
or Lightning Haze






CAULIFLOWER, COCONUT AMANDINE, CREAMY CASHEW NUT 
 DRY CHILIS, SAFFRON EMULSION   

Prosecco Villa Sandi Rose





FRIED SWEET POTATO TACO, JACK FRUIT KIMCHI, AVOCADO, FRESH LEAVES
Natal, Chardonnay, Quinta Monaterio, Valle de Guadalupe










OYSTER MUSHROOMS WITH HOMEMADE MOLE TO MAKE YOUR OWN TACOS
Dos Buhos, Grenache, San miguel de Allende










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

Caudal, Cabernet Frank, Merlot, Garambullo, San Miguel de Allende









PIÑADA, PINEAPPLE COMPOTE, BLUEBERRIES, COCONUT FOAM, HIBISCUS DUST 
Stellar, Sauvignon Blanc, Semillon, Valle de Parras






S  SEAFOOD   D  DAIRY   N  NUTS



PRICES ARE LISTED IN MEXICAN PESOS
CONSUMING RAW FOOD OR UNDERCOOKED SEAFOOD OR SHELLFISH  MAY INCREASEYOUR RISK OF FOODBORNE
ILLNESS.  EL CONSUMO DE ALIMENTOS EN CRUDO O POCO COCIDOS PUEDE AUMENTAR EL RIESGO DE ADQUIRIR

ENFERMEDADES TRANSMITIDAS POR LOS ALIMENTO
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