
IXCHEL LUNCH SET MENU



Sharing set menu curated by Ximena Gayosso González 

(Monday to Friday)


28.5pp 

If you have allergies or any dietary requirements, please speak to the team prior to ordering. 

All prices are inclusive of VAT. A discretionary 13.5% service charge will be added to your bill.

(Choose one)

Pa r a p i c a r
(On arrival) Guacamole, pico de gallo, totopos (ve) 

D e l C o m a l
(Choose 3)

Short rib taco, smoky adobo, pineapple salsa

Squash blossom quesadilla, swiss chard, courgette flower 
(v)

Yellowfin tuna sashimi, toreada sauce, Granny Smith

apple, avocado

Charred chicken thigh taco, pickled red onions, red pepper 
emulsion

Cauliflower taco, salsa verde (ve)

Sautéed prawn flour quesadilla, refried beans, pickled red 
onion, morita chilli

D e  L a M i l pa
(Choose one)

Grilled asparagus, padron peppers, guajillo sauce (v)

Crispy potatoes, salsa verde (ve)

p o s t r e s
 Buñuelo, spiced sugar, roasted corn ice cream

Ice cream and sorbet (flavours are subject to seasonality)



If you have allergies or any dietary requirements, please speak to the team prior to ordering. 

All prices are inclusive of VAT. A discretionary 13.5% service charge will be added to your bill.

w i n e
Pairing wines with our lunch set menu

h o t d r i n k s

0 %  A l c o h o l

Tea 5

Coffee 4.5

Iced tea 6.5

Iced coffee 6.5

Innocent Paloma garden seedlip, three cents pink grapefruit soda 12

Dirty Lemonade activated charcoal, fresh lime juice, organic agave 9

(125ml)

(Sparkling) Della Vite Prosecco, Italy 14

(White) Chardonnay Intipalka, Viñas Queirolo Ica Valley, Peru 11

(Rosé) Whispering Angel, Chateau d'Esclans Provence, France 15

(Light Red) Inocente Carmenere Vina Laurent 2021 Chile 10

Mucchietto Primitivo IGT Puglia 2022 Puglia, Italy 10(Red)

M a r g a r i ta s

Tommy’s patron silver, lime juice, organic agave 16

Spicy patron silver, fresh jalapeño, organic agave 16

Avocado patron reposado, lime juice, avocado, mexican corn liquor, organic 
agave

17


