
Spicy  S     Vegetarian  VT     Glutten Free  GF

Please notify our service colleagues if you have any known food allergies or intolerance. 
There is a Risk in consuming raw or undercooked foods of animal or seafood origin, 

including eggs, and it is a policy of the Restaurant to inform our guests.
To preserve the quality of our fresh products we serve items seasonally based on availability.

All prices are quoted in Mexican Pesos, and include tax.

PIZZA

MARGHERITA
Heirloom Tomatoes, Fresh Basil, Mozzarella Cheese

PEPPERONI
Tomato Sauce, Parmesan Cheese

LAVASH
Tomato Confit, Feta Cheese, Organic Arugula, Fresh Oregano,
Extra Virgin Olive Oil

LOLLIPOP CHICKEN WINGS    
Habanero Bu�alo Sauce

TOWN DOCK CALAMARI
Tempura Fried Calamari, Tomato Basil Emulsion

ONION RINGS
Horseradish Aurora Dressing

DRY AGED RIB EYE BONE MARROW SLIDER
Bacon | Caramelized Onion | Cheddar Cheese, 
on Brioche Bun

DRY AGED RIB EYE, BONE MARROW BURGER
Caramelized Onion, Cheddar Cheese, on Brioche Bun

GRILLED KEBAB 
Beef, Fresh Oregano, Paprika, Grilled Lemon

RIB EYE NACHOS
Crispy Corn Tortilla Chips, Guacamole, Pico de Gallo, Beans, 
Grilled Rib Eye

CHICKEN LIVER PÂTÉ AND FOIE GRAS
Chutney, Toasted Sourdough

CHEESE AND CHARCUTERIE BOARD
Tête de Moine, Fourme D’Ambert, Mimolette, Prosciutto, 
Salami
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MAKI ROLLS

SPICY TUNA
Cucumber, Tobiko, Green Onion

HAMACHI 
Cilantro, Scallion, Serrano Chile 

TASMANIAN TROUT AVOCADO
Sesame Seed Dressing 

TROUT ABURI
Spicy Tuna, Tobiko, Sriracha, Micro 

CUCUMBER AVOCADO
Radish Ponzu Dressing 

Raw  R     Spicy  S     Vegetarian  VT     Glutten Free  GF     Alcohol  A

Please notify our service colleagues if you have any known food allergies or intolerance. 
There is a Risk in consuming raw or undercooked foods of animal or seafood origin, 

including eggs, and it is a policy of the Restaurant to inform our guests.
To preserve the quality of our fresh products we serve items seasonally based on availability.

All prices are quoted in Mexican Pesos, and include tax.
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CHEF KINY’S SIGNATURE
HAMACHI CHIPOTLE TIRADITO 
Fresh Hamachi, Cilantro Leaves, Garlic Yuzu, 
Chipotle Purée, Olive Oil 

CRISPY RICE SASHIMI
Tasmanian Trout, Hamachi, Tuna or Kampachi,
Scallion, Rocoto Mayo, Mint  

EDAMAME
Salt, Togarashi, Lime

POKE BOWL
Sashimi, Tartar, Shibazuke, Avocado, Tobiko,
Cucumber

POPCORN SHRIMP
Tobiko Mayo, Chives, Yuzu Lime, Sesame Seeds
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