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cocina moderna

winter 2022
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LION FISH CAKES $260
LION FISH, POTATO, COCONUT MILK,
POBLANO EMULSION, PANKO CRUST

TORTILLA SOUP 200 aces

CHICKEN BROTH, ANCHO CHILE,

AVOCADO, CHIHUAHUA CHEESE TACOS COLI(2) s$240
MOLE POBLANO, CAULIFLOWER
PLAINTAIN PUREE, POBLANO

KONDESA SALAD $200

SEARED PANELA CHEESE, AVOCADO,

YOGURT SAUCE, MIX OF GREENS TACOS RIB EYE (2) s260
RIB EYE, NOPAL PICO, BEANS,
AVOCADO, COTIJA

BAO LECHON (2) $260

HOUSE STEAMED BAO BUN

LOCAL 12 HOUR PORK TACOS PULPO (2) s280
OCTOPUS CONFIT, CHILI OIL,
GUAC, ROASTED CORN

BAO VERDE (2) $220

HOUSE STEAMED BAO BUN
AVOCADO TEMPURA, ALMONDS
ARRABIATA SAUCE
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REGIONAL BABY CORN COBS $280
AIOLI XCATIK, COTIJA CHEESE, HUITLACOCHE CREAM, CORN TORTILLA ASHES
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IN GUAK WE TRUST s$260
OUR FAMOUS GUACAMOLE SAMPLE TRIO

KESO FUNDIDO $240
MELTED 3 CHEESE BLEND, CARAMELIZED ONIONS, HAND MADE CORN TORTILLAS

LOBSTER KESO FUNDIDO $380
LOCAL LOBSTER, MELTED 3 CHEESE BLEND, HAND MADE CORN TORTILLAS
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MAYAN FISH CATCH OF THE DAY, ZUCCINI SAUCE, HUITLACOCHE RICE
CRISPY BRUSSEL SPROUTS, PEPITA $420

YUCATAN FISH CATCHOFTHE DAY, CILANTRO PESTO RICE, COUS COUS
YUCATAN TRADITIONAL BLACK RECADO CREAM $420

MEZCAL FISH CATCHOF THE DAY, MANGO PICO, BAKED POTATO
ROASTED JALAPENO MEZCAL SAUCE  $440

OCTOPUS PASTOR PUMPKIN RISOTTO, LOCAL GRILLED OCTOPUS, RECADO ROJO
PINEAPPLE, BAKED POTATO, CILANTRO PESTO $580

LOBSTER RAVIOLI HOUSE RAVIOLIS, WHITE TRUFFLE ALFREDO SAUCE
LOCAL LOBSTER, PARMESANO $680
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PORKY KINTA BAKED PORKTENDERLOIN, SWEET POTATO MASHERS,
GUAJILLO SAUCE, MUSHROOMS, PLUM JAM $400

ANGUS RIB EYE 120ZRIBEYE STEAK, CREAMED POBLANO CORN RAJAS
MASHERS, MARKET VEGGIES $640

SURF AND TURF GRILLED RIB EYE STEAK, GRILLED LOBSTER & SHRIMP,
POBLANO RAJAS, MASHERS, MARKET VEGGIE $980

MOLE OAXACA ORGANIC CHICKEN BREAST, HOUSE MADE GREEN MOLE SAUCE
RED WINE CARROTS, PLAINTAIN GNOCCHI, ALMONDS $380

RAVIOLI KONDESA SEASONAL LOCAL MARKET INSPIRATION $380




