
ORIGEN
MEXICO
FOOD TRIP
Every dish is a postcard from 
a different region of Mexico.

this curated tasting menu 
takes you on flavourful road 
trip from coastal ceviches to 
rich moles, streeT classics to 
home style treasures.

this is your chance to this is your chance to 
explore, discover, and fall in 
love with the real food of 

mexico.

one bite at the time
¡buen provecho!

399K ++
PER PERSONPER PERSON

tAcO
bAjA

05.
from baja
   california
   norte

PAIRS WELL WITH

PASSION FRUIT
MARGARITA

beer-battered barramundi, 
chipotle mayo fresh cabbage, 
tomato and avocado. from 
coast to coast with amor.

choose

cEvIChE

PAIRS WELL WITH

ojo rojo - michelada

03.

fresh red snapper marinated in 
lime juice mixed with tomato, onion, 
cilantro, and a touch of chili. 
coastal flavour in every bite.

from

sinaloa

05.tAcO bIrRiA
slow- cooked beef in rich, spiced 
consomme, tucked into a corn 
tortilla with mozzarella cheese. 
a classic from mexican culture

from jalisco

choose

PAIRS WELL WITH

classic margarita

06.   CocTa
PiBiL

yucatan style slow cooked PORK 
marinated in achiote, with arrOz 
de rancho, pickled onion, avocado 

and black beans

choose

from yucatan
PAIRS WELL WITH

spicy guava margarita

PAIRS WELL WITH

pica pica

   tOsTaDA
dE aTuN
02.

fresh tuna seared-
over a crispy jicama tostada, creamy avocado, 
chipotle mayo, crispy leak. bold, clean, 
refreshing.

from sinaloa

PAIRS WELL WITH

mezcalita

06.

mOlE nEgRO
from OAXACA

shredded chicken bathered in 
rich and velvety mole sauce 
crema, sesame seeds, white rice 

and black beans *NUTS

choose

07.   PoSt pFeCtO
pay de limon

creamy tangy homemade lime pie 
on a buttery cookie crust

pastel de
elote

sweet cake with fresh 
corn and berries

from GUANAJUATO

PAIRS WELL WITH

carajillo

from

veracruz
01.   ToStoS

crispy fried green plaintain, 
refried beans, queso fresco and 
tingly salsa verde. a tropical 
hug that aims to please

PAIRS WELL WITH

palomita

04.vOlCaN
dE aRrAcHeRA

juicy grilled flank steak on a 
crispy corn tortilla. refried 
beans, melted cheese and 
guacamole. a crunchy explosion.

acapulco

CDMX

from monterrey

PAIRS WELL WITH

CHULA MARGARITA

monterrey is the 
homeland of 
social ritual 
know as carne 
asada

bacanora 
from SONORA

sotol grows 
in the north 
of mexico

sinaloa is know 
for badass 
seafood

jalisco is 
tequila land

OAXACA IS THE 
HEARTLAND OF 
MEZCAL

YUCATAN 
CUISINE 
INFLUENCED 
BY MAYAN 
CULTURE


