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CORNMEAL CRUSTED FRIED OYSTER 
Smoked Chile Tomato Jam

ROASTED CHAYOTE SQUASH 
Blistered Serrano, Grilled Frisee, Cotija, Red Cabbage Slaw

TUNA TLAYODITA 
Cracked Corn Tlayuda, Sikil P'aak, 

Huitlacoche Butter, Vegetable Chow Chow

TOMAL ESTILLO MISANTLE TINTOMILLE HONGOS
Woodland Mushroom Tomal, Hatch Chile Salsa Verde, 

Lions Mane Mushroom "Barbacoa"

PAN ROASTED STRIPED BASS
Green Chile Grits, Roasted Poblano Vinaigrette

SMOKED BRISKET CANNELLONI "RELLENOS"
Black Bean Silk, Jalapeno Crema, Aji Amarillo Mojo

CHIPOTLE PASTEL DE CHOCOLATE
Avocado Mousse, Candied Cocoa Nib Tuile
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