
GUACAMOLE With CHAPUlINES 15gr   $145
With cotija cheese and candied grasshoppers,
corn toast

CAEsAr SALAD				    $175
Lettuce hearts with caesar dressing,
anchovy oil powder and croutons

PiNK MEXICAN AGUACHILE 90gr               $315
Deep-sea shrimp with pink aguachile beets, organic 
beets and flying fish roe, crispy seaweed

NIDO’s frESH CAtcH
OF THE DAY 250gR        			   $385
A surprise that comes from the sea and changes,
Please ask for our daily selection!

GrilLED OCtOpUS 180gR	                  $335
With pressed pork rind sauce,
green chorizo ​​and padron peppers

BEEF FILlEt WItH NOPALES 		  $445
AND CAMBRAY ONIONS, BAttERED
IN BORRACHO SAUCE	  220gr	

Beef fillet medallions with roasted nopales,
roasted cambray onions, bathed in sauce
drunk and freshly made tortillas

TLAYUDA 60gr	 	                		    $120
With jerky, chorizo, cheese, refried beans
and grasshoppers

BLACK OCtoPUS 100gr	      	   $325
Fried octopus with panko, tempura and black sauce,
mango and pineapple tepache sauce and chilmole

DRY NOoDLE
80gr ACAMAYA, 30gr OCtopus        	   $265
With acamaya, cotija cheese, avocado and coconut /
mango sauce with habanero

CoChINItA pibil’s SAlbUt 120gr     	   $195
3 pieces with refried beans, cochinita pibil,
pickled onion, avocado

isTHMUS SALAD		                     $175
Fresh tomato, fresh quelites, cheese
shredded, and papalo and basil pesto

FISHES

POULTRY AND MEAt


