
| 	 marea 

scallop aguachile / chef maria ponce 

sliced scallop, cucumber, serrano, crisp green apple, ikura, shallot oil

| 	 brasa 

sope de wagyu / chef hector laguna 

grilled caviar, epazote, black beans, salsa macha

| 	 estofado

pork belly & peach mole / chef maria ponce 

crisp slow-braised pork belly terrine, fermented peach mole, charred leeks, pickled cauliflower

| 	 oleaje

arroz tumbado / chef hector laguna 

lobster tail, sablefish, hoja santa

| 	 tierra

lomo de cordero / chef amanda healey 

‘north arm’ hakurei turnip, requeson gnudi, poblano verde, marigold,  
black cardamom jus

| 	 dulce 

mango con chile y limón / chef chad yamagata 

creamy mango, lime sable, fresh mango, lime jelly, tajin, mango sorbet 
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