
NYC RESTAURANT WEEK — WINTER 2026
3 COURSES — $45 PLUS TAX & GRATUITY

JANUARY 20 — FEBRUARY 13, 2026 (MONDAY — FRIDAY ONLY)

PARA EMPEZAR
TUNA TOSTADA

yellowfin tuna, avocado, chipotle mayonnaise, salsa macha

MUSSELS IN LEMON-MORITA PEPPER BUTTER SAUCE
pei mussels, morita pepper, tomatoes, white wine, butter

SALMON TARTARE WITH JALAPEÑO AND HERBS
atlantic salmon, shallots, persian cucumber, avocado,

jalapeño, chives
________________

PLATO FUERTE
PAN-ROASTED STRIPED BASS WITH ANCHO PEPPER SAUCE

atlantic striped bass, asparagus, oyster mushrooms,
green peas, port wine

PORK CHOPS AL PASTOR
marinated pork chop, chile adobo, bean salad, cambray onions

ROASTED CHICKEN A LA PLAZA
pan-roasted chicken breast, potatoes confit, shredded cabbage,

chicken-tomato jus
_________________

POSTRE
MEXICAN FLAN

egg custard, caramel sauce, berry compote

TRES LECHES BREAD PUDDING*
brioche, figs, brandy, 3 kinds of milk

CHURROS*
traditional mexican deep-fried pastry,

served with cajeta and chocolate dipping sauces

CHEF LUIS ARCE MOTA
*contains gluten

eating raw or undercooked fish, shellfish, eggs or meat
increases the risk of foodborne illnesses.


