
HARRY’S OLIVES
Green and Kalamata olives marinated with 

peperoncino, oregano, orange, lemon, rosemary, 
thyme, red wine vinegar, balsamic glaze, and olive oil

$180

With sourdough bread topped with tomato, 
garlic, and olive oil

IBERIAN HAM 5J

$1,400

Filled with lobster salad, lemon and 
truffle essence, with mascarpone cream 

and chives

LOBSTER CANNOLI 2 pcs

$360

With sriracha mayo, chives, eel 
sauce, and tobiko, served on a 

crispy rice croquette

HAMACHI RICE CAKE 2 oz

$320

With hashbrown potato, red onion, red 
pepper, mustard, fried capers, chives, sorrel 

leaf, and olive oil

BEEF TARTARE 2 oz

$280

Grilled with BBQ sauce

CRISPY BACON

$280

All our prices include taxes | The tip is not mandatory | Prices in 
Mexican pesos | HSCAB-120825

With paprika, parmesan cheese, and 
truffle oil

TRUFFLE FRENCH FRIES

$180

Ideally for sharing
A delicious selection of Danish Camembert 
and Brie cheeses, and Italian Grana Padano. 

Fine slices of Calabrese salami, Iberian chorizo, 
Iberian loin, and Italian pistacchio mortadella. 
Served with local honey, fresh figs, walnuts, 

and our crispy crostinis

PLATÓN DE CHARCUTERIAPLATÓN DE CHARCUTERIA

$550$550


