
S Q U A S H  B L O S S O M  

SOPA DE MILPA | 10
Vegetable soup, squash, corn, green beans, wild 
mushrooms, asparagus, squash blossom, purslane. 

CREMA DE FLOR DE CALABAZA | 13
Corn and squash blossom cream, zucchini. 

TAMAL DE FLOR DE CALABAZA | 12
Squash blossom tamal stuffed with goat-cream cheese 
and xcatic pepper, squash blossom cream. 

TOSTADAS CHAPALA | 13
Three crispy corn tostadas topped with pickled 
cauliflower sautéed in guajillo-garlic confit, squash 
blossom, sikil-pak (mayan pumpkin seeds paste).

TACO DE FLOR RELLENA | 14
Squash blossom stuffed with cream cheese, octopus, 
fish and shrimp, black garlic aioli.

SOPES | 12
Three crispy masa cakes topped with sikil-pak (mayan 
pumpkin seeds paste), zucchini, corn and squash 
blossom.

A n t o j i t o s

P L AT O S  F U E R T E S

ENCHILADAS DE FLOR DE CALABAZA | 18
Enchiladas stuffed with requeson, zucchini, asparagus 
and squash blossom, pipian verde and purslane, green 
rice.

SALMON | 25
Wild-caught grilled salmon, squash blossom creamy 
rice, asparagus.

Gluten free VegetarianNuts free Dairy free VeganNew item Raw / Lime-cured


