— Featuring Executive Chef Guillermo Gomez —

Canapés
Guacamole, Pineapple and Chili
Beet, Cactus Citron
Tuna Taquito Con Mole
Razor Clams Ceviche

Grouper “Al Pastor”

Menu
Local Oyster, Baja Style
Seared Scallops, Pipian Verde, Yellow Chili
Seafood Ravioli, Huitlacoche, Salicornia, Aged Cotija
Grilled Octopus, Halibut, “Macha” Sauce, Baby Corns, Purslane

Pineapple, Horchata “Encerradito,” Star Fruit Sauce
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