
Prices in Mexican pesos, VAT included. Gratuity not included
Vegetarian Vegan No-GluetenSustainable  

Fishing

f r o m  1 2p m  t o  1 0 : 30 p m

Avocado + cilantro + red onion + jalapeño chile 
+ tomato + plantain chips

GUACAMOLE & CHIPS  210

220

 380

Lettuce mix + organic tomato + black olives + 
chicken + fusilli + basil pesto

Frescos 295

Extras: 
Tuna $ 120  · Chicken $ 80 · Shrimp $ 100  ·
Hemp seeds $ 40 · Roasted Seeds $ 30

JALAPEÑO HUMMUS 

Lettuce mix + kale + radicchio + fennel bulb + 
avocado + green apple + green grapes + 
hemp seeds + green raisin + pecan nut + 
mustard vinaigrette

GREEN 295

Q UINOA 280

Cauliflower + mango + cucumber + avocado 
+ purple onion + mint + cilantro + garlic oil + 
Xcatic chile

CAULIFLOWER  140
1 piece

Cooked shrimp + beans + radish + purple 
onion + chili flake + sour orange + mashed 
avocado + chipotle mayonnaise

Shrimp 175

Avocado + mango + cilantro + peanut oil + 
mango & habanero alioli

Tuna 185

TUNA TIRADITO

390

390

210

360

Octopus + cooked shrimp + roasted 
pineapple + roasted onion + avocado + 
cilantro + habanero ashes + roasted garlic chips

PINEAPPLE & HABANERO

Creole corn tortilla + grilled fish + cabbage + 
Mexican sauce + chipotle mayonnaise + 
molcajete-crushed red salsa.

FISH 

MUSHROOM CHORIZO 

340

2 pieces

240

340
Creole corn tortilla + mozarella cheese + 
shrimp + zarandeado marinade + roasted 
pepper + purple cabbage + Mexican sauce 
+ serrano chile cream

SHRIMP

2 pieces 

Creole corn tortilla + mozarella cheese + 
mushrooms + epazote + white cabbage + 
Mexican sauce + molcajete-crushed tomato 
& serrano sauce

MUSHROOMS 

MIXED CEVICHE 390

TULUMINATI CEVICHE
Fresh fish + shrimp + manzano chili + red onion + 
corn kernels + citrus & mezcal mix + cucumber + 
cilantro + avocado

Creole corn tortilla + mushroom + dried chili 
adobo + potato + red onion + creamy avocado 
+ cilantro + tomatillo salsa

TUNA

Fresh tuna + tomato + red onion + cilantro + 
avocado + lemon juice + peanut oil + serrano 
chile cream

fo 3p o 10.30p
PRINCIPAL

520OCTOPUS “AL PASTOR”  
Octopus tentacles + pastor marinade + warm 
potato & roasted pineapple salad + cilantro + 
corn tortillas

490SALMON AND AVOCADO 
Salmon fillet + avocado + feta cheese + parsley 
+ wild rice + toasted seeds

490SHRIMP MULATO STYLE

Garlic shrimp + mulato chili sauce cauliflower 
puree + radish + jalapeño chili + green leaves

340FLAT BREAD FRESCO’S  
Sweet potato hummus + red pepper + pine nut 
+ sunflower seed + pumpkin seed + parsley + 
olive oil + arugula

Chickpea hummus + falafel + parsley + olive oil + 
chickpea cracker

Fresh tuna + cucumber + avocado + green 
onion + radish + serrano chili + cilantro + soy and 
ginger vinaigrette * RAW DISH

Calamari Fritters 390
Fried calamari + mixed greens + cilantro + avo-
cado + organic tomatoes + chipotle mayon-
naise + aioli with yellow lemon

280vegan bowl (benji bowl) 
Roasted vegetables + baked sweet potato + mush-
rooms + zucchini + quinoa + green onion + hummus 
+ tofu + soybean sprouts + Mulato chili oil

Fresh fish + shrimp + octopus + avocado + cilantro 
+ serrano chili + cucumber + red onion + charred 
black sauce

Mixed quinoa + arugula + grilled pineapple + jicama 
+ red cabbage + avocado + cashews + peanuts + 
soy and serrano chili vinaigrette


