E i BAR & DINING

NYE 2024
SHARED MENU

Oysters two ways:
Celery granita & cucumber salsa
+
Margarita granita w. pickled finger lime

Salmon tiradito w. mango tigers milk, avocado,
pico de gallo, roasted chulpe corn
000

Dry aged Black Angus bistec, crispy tlayuda

w. beef recado, black been puree, jalapefios & eschalots

Burrata w. cactus & roasted heirloom tomatoes,
tossed w. guajillo salsa macha, sesame seeds,
salsa verde, fresh green leaves

000

Mayan spiced charcoal king prawns, orange
& chipotle salsa, prawn oil, lemon

Sirloin MB4+ w. red chimichurri, mustard, guajillo butter
Crispy kipfler potatoes w. chilli oil, smoked cheese
& jalapefio sauce, chives
Iceberg lettuce salad, tepache vinaigrette, onion,
cucumber, manchego
000

Deconstructed corn cheesecake, corn ice-cream,
cornhusk meringue




