
Para La Mesa
CAESAR SALAD “TWINKIE” - 330 MXN Pesos ($16) 
Girl & Dug Kale, Parmesan | D
                                                                                                                     
HEIRLOOM TOMATO TART  - 285 MXN Pesos ($14)
Mint, Basil, Onion, Cotija
                                                                                                                    
KANPACHI CEVICHE - 380 MXN Pesos ($19) 
Avocado, Radish, Squid Ink Chicharron, Yuzu Pepper | S
                                                                                                                                                      
SCALLOP SNAP PEA AGUACHILE - 350 MXN Pesos ($17) 
Avocado, Cucumber, Red Onion, Serrano, Squash Blossom | GF
                                                                                                                                                      
CRISPY FRIED BRUSSELS SPROUTS - 285 MXN Pesos ($14)
Lime, Crema, Salsa Macha | P D

CREAMED YUCCA  - 285 MXN Pesos ($14)
Brüleé Parmesan, Crispy Corn Tortillas  

CRISPY MACHA POTATOES  - 240 MXN Pesos ($12)
Cilantro, Lime, Chipotle | GF P

REFRIED BLACK LENTILS - 240 MXN Pesos ($12)
Avocado, Cotija, Tortilla Chips | GF 

ROASTED EGGPLANT DIP - 265 MXN Pesos ($13)
Avocado, Mint, Cilantro, Chili Oil, Charred Batard | GF

CRISPY FRIED FROG LEGS - 310 MXN Pesos ($15)
Cabbage, Lime, Macha Butter | P

PORK “QUESA BIRRIA” BAO - 330 MXN Pesos ($16)
Cilantro, Onion, Consomé

GIRL & DUG POTATO CAZUELITA - 310 MXN Pesos ($15)
Red Chorizo, Onion, Cilantro, Corn Tortillas, Salsa Crema | GF D

“THE TACO” - 370 MXN Pesos ($18)
Tempura Seabass, Frisée, Chipotle, Bitter Orange

BEEF SALPICÓN “GORDITA CRUNCH” - 330 MXN Pesos ($16)
Camino Chiu Chow

CHILI GRILLED PRAWNS - 350 MXN Pesos ($17)
Cucumber Salad, Mint, Cilantro | GF

ROASTED BONE MARROW - 370 MXN Pesos ($18)
Grilled Redzikowski Bread, Brentwood Corn, Cotija, Serrano, Lime | D

OAK ROASTED MARY’S CHICKEN - 575 MXN Pesos ($28)
Pickled Red Onion, Scintilla Farms Greens | D GF
                                                                                                               
PORK CHOP ANTICUCHO - 575 MXN Pesos ($28)
Radish, Mexican Lime, Aji Panca, Aji Amarillo | S 

SONOMA LAMB SHOULDER BARBACOA - 720 MXN Pesos ($36)
Cucumber, Onion, Cotija, Rattle Tail Chile Aioli, Salsa Borracha | GF

CREEKSTONE RIBEYE - 1925 MXN Pesos ($95) - 60 min 
Potato Purée, Turnip, Cilantro Relish, Yucatán Peanut Sauce | GF

Dulce
BRENTWOOD CORN ICE CREAM - 330 MXN Pesos ($16)
Corn Streusel, Popcorn

BUDINO - 230 MXN Pesos ($11)
Caramel, Crème Fraîche 
*20% gratuity on parties of  6 or more
*A 5% surcharge will be added to all Guest checks to help cover increasing costs and in our support of  the 
recent increases in minimum wage and benefits for our dedicated Team Members.​
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne 
illness.
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E x e c u t i v e  C h e f  B R I A N  R E D Z I K O W S K I  |  C h e f  d e  C u i s i n e  C O L I N  B O Y L E S
G e n e r a l  M a n a g e r  T H O M A S  P O R R A Z Z O  |  B e v e r a g e  D i r e c t o r  E R I C  J O H N S O N

GF - Gluten Free
P - Contains Peanuts
D - Contains Dairy
S - Contains Soy


