
A  LA  CARTE  MENU

 
1st course
oysters   
aji dolce mignonette, lime • $21 half dozen, $42 dozen

LOBSTER  SQUASH  B ISQUE 
 butter poached lobster, roasted root vegetables, toasted rice• $16

GUACAMOLE 
black truffle crema, cucumber salsa, lime • $18  
add 2oz. Crab + $8

ELOTE  CAESAR 
baby gem lettuce, sweet corn ‘mayo’, queso fresco, chili powder • $17

beet  &  Blood orange  salad 
candied pumpkin seeds, queso de cabra, honey-ancho vinaigrette • $17

2nd course 
b ig  eye  tuna  tartare 
crispy potato “tostada”, avocado, chipotle •$21 

CRAB  fundido  
corn charred poblano peppers, mexican melting cheese • $24

DUCK WING CARN ITAS 
salsa negra, pickled red onion • $18

3rd course  ( TACOS)   Served on fresh corn tortillas made in-house

roast  pork  carn itas 
salsa verde, onion, cilantro • $23

Apple  glazed  sweet  potato  
apple cider glazed sweet potato, braised red cabbage, pecans, crispy sage • $19

chil i  bra ised  beef  short  r ib 
cotija cheese, chili de arbol, pickled onion • $24 

crispy  mah i  mah i 
shaved cabbage, chipotle, lime • MP

Chicken  t inga 
tomato braised chicken, chipotle, garlic • 22

entrées  ( available a la carte only )

Black  sea  bass    brown butter, green peppercorn, pepitas • $42

Half  Ch icken    jimmy nardelo peppers, salsa roja • $38

short  r ib    masa polenta, mushrooms, pickled onions • $42

DINNER

BLACK CACTUS  

comida menu

—

select 1 OPTION froM 

1st, 2nd & 3rd COURSE  

+ DESSERT

—

$65 
per person

( full table participation required )

* does not include entrées

 

 

ALL FOOD IS PREPARED  
USING AVOCADO OIL


