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AT HERITAGE AND FLAVOR, WE HONOR THE DEEP ROOTS OF
MEXICAN GASTRONOMY BY BRINGING TO YOUR TABLE DISHES THAT
SA CARRY HISTORY, TRADITION, AND SOUL. OUR MENU IS A JOURNEY ’ 2
THROUGH THE FLAVORS OF THE MILPA, THE AROMAS OF THE

COMAL, AND THE WARMTH OF THE FIREWOOD STOVE—-WHERE
ANCESTRAL TECHNIQUES MEET CONTEMPORARY CREATIVITY.

EACH DISH IS CRAFTED WITH LOCALLY SOURCED INGREDIENTS,
EMBRACING THE RICHNESS OF NATIVE CORN, CACAO, CAPOMO,
.,‘ AND THE VIBRANT PRODUCE OF OUR LAND. WHETHER YOU SAVOR A "
SMOKY BARBACOA WRAPPED IN MAGUEY LEAVES, A DELICATE
COCONUT CUSTARD, OR A TAMALE INFUSED WITH THE ESSENCE OF
WILD GREENS, YOU'LL EXPERIENCE A TASTE OF MEXICO'S DIVERSE

CULINARY HERITAGE.

DESIGNED WITH CARE FOR EVERY PALATE, HERITAGE AND FLAVOR
OFFERS A VARIETY OF OPTIONS THAT ACCOMMODATE DIETARY
PREFERENCES WHILE PRESERVING THE AUTHENTICITY OF OUR

RECIPES. FROM COMFORTING SOUPS TO BOLD MAIN COURSES AND

DECADENT DESSERTS, EVERY BITE TELLS A STORY OF TRADITION,

PASSION, AND THE LOVE FOR GOOD FOOD.

WELCOME TO A FEAST OF MEMORIES AND FLAVORS—-WHERE THE
PAST AND PRESENT MEET AT THE TABLE

WE WILL BE HAPPY TO SEE YOU SOON IN PARADISE!
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APPETIZERS (CHOOSE 1)

JAMAICA TINGA TOSTADAS - HIBISCUS FLOWERS COOKED
IN ADOBO SAUCE WITH AVOCADO AND VEGAN CREAM
(VEGAN, GLUTEN-FREE).

ESQUITES WITH BONE MARROW - CORN KERNELS WITH
CHILI PIQUIN MAYO AND ROASTED BONE MARROW.

BLACK BEAN AND QUESO SOPES - HEIRLOOM CORN
SOPES WITH REFRIED BEANS, FRESCO CHEESE, AND
CHARRED SALSA (VEGETARIAN).
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CHICKPEA AND QUELITES CEVICHE - CHICKPEAS
MARINATED IN LIME JUICE WITH QUELITES, TOMATO, AND
SERRANO CHILI (VEGAN, GLUTEN-FREE)

HEIRLOOM CORN TLACOYOS WITH BLACK BEANS AND
CACTUS - HAND-FORMED MASA POCKETS FILLED WITH
BLACK BEANS, TOPPED WITH CACTUS SALAD AND FRESH

CHEESE (VEGETARIAN, GLUTEN-FREE).

CHICHARRON PRENSADO GORDITAS - MASA POCKETS
STUFFED WITH CRISPY PORK, TOPPED WITH GREEN SALSA
AND PICKLED ONIONS.

FIRST COURSE (CHOOSE 1 OPTION)
WILD MUSHROOM BROTH - SEASONAL MUSHROOMS IN A
SMOKY EPAZOTE-INFUSED BROTH (VEGAN, GLUTEN-
FREE).

SWEET CORN AND POBLANO PEPPER CREAM - SMOOTH
CORN CREAM WITH ROASTED POBLANO PEPPERS AND
FRESCO CHEESE.
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HRIMP AGUACHILE WITH CUCUMBER AND GRILLED PINEAPPLE -

SHRIMP MARINATED IN LIME JUICE, WITH FRESH CUCUMBER AND’
GRILLED PINEAPPLE (GLUTEN-FREE).

RA ROASTED BEET AND GOAT CHEESE SALAD - ROASTED BEETS ’ 2

WITH CARAMELIZED NUTS AND CITRUS DRESSING (VEGETARIAN,
“ GLUTEN-FREE). a
WILD GREENS AND PUMPKIN SEED SALAD - A MIX OF FRESH
NATIVE GREENS WITH MESQUITE DRESSING AND TOASTED

& ‘ PUMPKIN SEEDS (VEGAN, GLUTEN-FREE).
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CHAYOTE AND EPAZOTE CREAM SOUP - A SMOOTH AND
CREAMY CHAYOTE SOUP WITH EPAZOTE AND COTIJA CHEESE.

BLACK AGUACHILE WITH MUSHROOMS - FRESH MUSHROOMS
MARINATED IN SMOKY BLACK CHILI AGUACHILE WITH LIME
(VEGAN, GLUTEN-FREE).

SEARED TUNA SOPES WITH AVOCADO PUREE - MINI CORN
SOPES TOPPED WITH SEARED TUNA, AVOCADO PUREE, AND
MORITA CHILI.

MAIN COURSE (CHOOSE 1 OPTION)

TALLA-STYLE FISH - GRILLED FISH FILLET MARINATED IN ADOBO
SAUCE, SERVED WITH WILD GREENS SALAD (GLUTEN-FREE).

BEEF AND BONE MARROW MOLE DE OLLA - HEARTY BEEF SOUP
WITH VEGETABLES, AND GUAIJILLO CHILI.

STUFFED CHILE WITH MUSHROOMS AND GREENS - ROASTED
POBLANO PEPPER FILLED WITH SAUTEED MUSHROOMS AND

ai ‘ GREENS, SERVED WITH ROASTED TOMATO SAUCE (VEGAN,
GLUTEN-FREE).
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CHICKEN IN PEANUT AND PASILLA CHILI SAUCE - FREE-RANGE ’

CHICKEN IN A THICK PEANUT AND PASILLA CHILI SAUCE
! (GLUTEN-FREE). [ !
STUFFED ANCHO CHILI WITH SEAFOOD - ANCHO CHILI FILLED
WITH SAUTEED SHRIIMP, TOMATOES, AND HERBS, TOPPED
WITH A LIGHT TOMATO BROTH (GLUTEN-FREE). &
I: DESSERTS (CHOOSE 1 OPTION)

‘ FLAN WITH PILONCILLO CARAMEL (GLUTEN-FREE). ‘

SEASONAL ARTISAN SORBETS - HOUSE-MADE SORBETS
FEATURING LOCAL FRUITS LIKE SOURSOP, BLACK SAPOTE,
AND TAMARIND.

COCONUT AND CINNAMON RICE PUDDING - CREAMY RICE
PUDDING WITH COCONUT MILK, SPICES, AND A HINT OF LIME
ZEST (VEGAN, GLUTEN-FREE).

GUAVA PASTE WITH AGED COTIJA CHEESE - CLASSIC GUAVA
PASTE SERVED WITH AGED COTIJA CHEESE (GLUTEN-FREE).
CRISPY BUNUELOS WITH PILONCILLO SYRUP.

CANDIED PUMPKIN WITH REQUESON - SLOW-COOKED PUMPKIN
IN SYRUP WITH FRESH CHEESE (GLUTEN-FREE).







