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

JULY 20 — AUGUST 14, 2026 (MONDAY — FRIDAY ONLY)

PARA EMPEZAR
SOPE DE BARBACOA

corn dough, braised beef, refried beans,
traditional garnishes (onion, cilantro), salsa macha

TOSTADA DE CEVICHE DE CAMARÓN
poached shrimp, cucumber, tomatoes, onion, cilantro, cocktail sauce

GORDITAS DE HONGOS
corn dough, mélange of mushrooms, goat cheese, salsa cruda

________________

PLATO FUERTE
COCHINITA PIBIL

braised pork in achiote adobo,
sour oranges, pickled onion, habanero sauce

PESCADO A LA TALLA
butterflied rainbow trout, adobo,

grilled onions and peppers, salsa de molcajete

ALBÓNDIGAS DE CAMARÓN*
shrimp balls roasted in a light chipotle-shrimp broth,
panko, potatoes, carrots, fresh cilantro, diced avocado

_________________

POSTRE
COFFEE CHEESECAKE

cream cheese, espresso, chantilly, vanilla, cocoa powder,
strawberry compote

MARACUMANGO MOUSSE
mango-passion fruit mousse, condensed milk, whipped cream,

vanilla, shredded coconut

PORTUGUESE CUSTARD TART*
puff pastry, milk, eggs, cinnamon, lemon zest

CHEF LUIS ARCE MOTA
*contains gluten

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


