
New Year’s Eve Feast
5:00 pm - 9:00 pm
 $135 ++ per person

TABLA DE MERIENDAS

Ahi Tuna Aguachile
Dragon Fruit, Cucumber, Mint

Octopus and Bay Scallop Campechana
 Tapioca Chicharron, Organic Greens, Citrus, Pistachio, Cotija, Chayote

Ponto Lago Guacamole
Blue Corn Tostadas

Add a dozen pacific oysters, Jamaica mignonette, Limes

For the Table to Share:

BRASA Y LENA ENTREES

Wood Grilled Tenderloin
Huitlacoche-Truffle Smashed Potatoes, Grilled Brassica

 
Local Catch

Yellow Mole, Celery Root, Hoja Santa

 
Roasted Winter Squash

Pearl Barley Esquites, Salsa Seca, Spiced Pineapple-Agave Syrup (Vg)

Al Pastor Maine Lobster
Charred Pineapple Salsa, Grilled Avocado

Served with
Potato Gratin, Pickled Onion, Huitlacoche-Truffle Cream, Cotija Cheese,
Ember Grilled Carrots and Turnips, Green Mole, Pickled Chayote, Pepita

Choice of the Following:

DOLCE
Choice of the Following:

Almond Yuzu Gateaux

Champagne 

Popping Candy

Pricing excludes tax and gratuity


