
E X P R E S S  L U N C H  

ENTREE | GUEST SELECT
Cured salmon w. mulato leche de tigre, camote gel 

& crisps, avocado crema, ikura 
gf, df, nf

Kingfish aguachile w. lime & jalapeño salsa, cucumber, avocado,
green tomato pico de gallo & smoked caviar 

gf, df, nf

MAINS | GUEST SELECT
Pure Angus 250g striploin, 150 days grass fed MB4+ 

w. mole madre & fresh lime  
gf, nf, dfo

Chargrilled half chicken w. mole amarillo, chochoyotes, chokos 
gf, df, nf

Grilled John Dory fillet w. red & green adobo sauce
gf, df, nf

King brown mushroom w. cauliflower puree, shiitake salsa, 
mulato glaze, crispy artichoke 

gf, df, nf

SIDE | SHARED
French fries w. manchego cheese, chives & chipotle sauce

gf, nf

Please advise waiter of dietary needs & allergies, as not all ingredients are listed

$49 PP  Entree, Main & Side
$39 PP  Main & Side


