
Tequila, Tacos & Salsa

$410

Served with corn or flour tortillas 
to choose: chistorra

shrimp or mushrooms $495

 

MIRAFLORES SALAD

GUACAMOLE “EL BARRIO” GRILLED CORN RIBS
 

 

WOOD-FIRED OVEN QUESO FUNDIDO
 

TORTILLA SOUP
 

COCHINITA TOSTADA
 

 

Crispy squash blossom, requeson,
corn, heirloom tomato, roasted

orange vinaigrette, yogurt sauce 

Sour cream, avocado, 
fried tortilla, guajillo chilli $420

Pumpkin seeds, cilantro,
chips $480

Mulato chile mayonnaise,
cotija cheese, chilli powder $280

Pickled onions, xnipec
sauce $375

 

MEXICAN SNACKS

COCHINITA PIBIL
 

HIDALGO-STYLE BARBACOA
 

SIDES
 

 

ALAMBRE PAL NORTE
 

Habanero and pickled onion
xnipec sauce

Beef and lamb barbacoa, radish and
chickpea salad, pickled onion, salsa

tatemada

Melted cheese, bell peppers,
jalapeño, onion and quelites 

to choose: beef, mushrooms, chicken or shrimp

Rice, de la olla beans, guacamole, 
quesadillas, homemade tortillas

TAQUIZA | $1,100

Consumption of raw or undercooked meat, poultry, fish, seafood, or eggs may increase the risk of foodborne illness.

All prices are in Mexican pesos. Taxes and service charge are included (tips not included). 

We accept American Express, Visa, Mastercard, and room charges as payment methods.
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ORCHARD

 

OCEAN

 

LAND

 CRISPY CAULIFLOWERS
 

RAJAS POBLANAS & CHEESE CRUST

SQUASH BLOSSOM  

MUSHROOM IN MACHA SAUCE 

SOFT SHELL CRAB
BAJA STYLE

 

 

CRISPY SHRIMP OR FISH
IN RECADO NEGRO

 

 

LOBSTER GOBERNADOR STYLE
 

 

OCTOPUS WITH CHORIZO & POTATOES
 

 

AL PASTOR
 

RIB EYE CARNE ASADA
 

BARBACOA QUESADILLA
 

CHICKEN IN MOLE POBLANO
 

Nopales, quelites salad,
salsa verde $235

Ginger alioli, pickled cucumber,
yuzu and purslane $225

Refried beans, chipotle, pumpkin
seeds, vinaigrette and purslane $240

Salsa verde, jalapeños,
onions $320

Cheese crust, bell peppers,
root salad $430

Cilantro & cabbage salad,
avocado jalapeño mayonnaise $410

Avocado, grilled onion,
salsa verde $365

Pork, pickled pineapple,
onion & cilantro $335

White rice, black beans,
quelites salad $325

Beef and lamb barbacoa, radish & chickpea
salad, pickled onion, salsa rustica $345

 Corn salad and
quelites $230

Chayote & cilantro salad,
pickled red onion, avocado $360


