


DIBUJOS / AMADOR MONTES



We have created a gastronomic experience 
with the best ingredients of this season. 
In this menu you will find flavors, textures 
and aromas from every corner of the state of 
Oaxaca. 
              For us, each dish is a canvas of art where 
traditional culinary techniques converge with 
avant-garde styles that harmoniously exalt our 
culture and its particular way of expressing 
itself within the infinite gastronomy of Mexico.

Enjoy!



$ 245

$ 335

$ 390

$215

$ 590

$ 280

$360

$ 260

Chile de agua con ceviche de pesca local, maracuyá, camote
Chile de agua with ceviche, passion fruit and sweet potato

Tostada de jaiba, habas, pepino, mayonesa de aceituna, cilantro
Crab tostada, broad beans, cucumber, olive mayonnaise, coriander

Callos de hacha, mantequilla de perejil, chile pasilla mixe
Scallops, parsley butter, pasilla mixe chili

Flores de calabaza, requesón, camote, puré de plátano
Squash blossoms, ricotta, sweet potato, plantain puree

Gorditas de escamoles ·3 piezas· mantequilla, epazote, haba
Corn gorditas with ant larvae ·3 pieces· butter, epazote, broad bean

Tacos de fideo seco con frijol ·2 piezas· pescado, chorizo,queso oreado
Fideo seco tacos ·2 pieces· with beans, fish, Oaxacan chorizo, air dried cheese
 
Tostada de insectos: chicatanas, chapulines, gusanitos de maguey
Corn tostada with chicatana ants, grasshoppers, agave worms

Quesadilla, hongos, asiento, frijol, crema, queso
Mushroom quesadilla, pork rind paste, beans, cream, cheese



Frijolón, hierba de conejo, aguacate, tortilla, queso fresco 
Bean, hierba de conejo, avocado, crispy tortilla strips, fresh cheese

Hongos silvestres, hoja santa, chile guajillo, flores de calabaza
Wild mushrooms, hoja santa, guajillo chili, squash blossoms

$ 205

$ 205







Pavo 160g, mole negro, arroz con chepil y puré de plátano
Turkey 160g, mole negro sauce, rice with chepil, plantain puree

Pato 160g, mole coloradito, compota de guayaba y puré de frijol
Duck 160g, coloradito mole sauce, guava compote, bean puree

Lechón 160g, chileajo amarillo, papa criolla, verdolagas
Suckling pig 160g, chileajo amarillo, native potato, purslane

Panceta de cerdo 180g,  frijoles con oreja de león, chorizo, chicharrón
Pancetta 180g,  beans with oreja de león herb, Oaxacan chorizo, pork rinds

Short rib 200g,  mole manchamanteles, relish de fruta
Short rib 200g, manchamanteles mole sauce, fruit relish

Rib eye 170g, puré de papa, hongos y jus
Rib eye 170g, mashed potato, mushrooms, jus

Conejo 140g, papas, zanahorias y jus
Rabbit 140g, potatoes, carrots, jus

Venado 150g, mole amarillo, chile de agua, acelgas
Venison 150g, amarillo mole sauce, chile de agua, chard

Chuletón de cerdo 300g, mole de chicatanas y col
Pork chop 300g, chicatana ant mole sauce, cabbage

$ 430

$ 510

$ 580

$430

$ 595

$ 595

$ 530

$ 650

$ 565



Pesca local 160g,  salsa de limón con alcaparras y mermelada de tomate 
Catch from the Pacific coast 160g, lime sauce with capers, tomato jam

Pesca zarandeada 160g,  mole de alcaparras, brócoli ahumado, ciruela
Zarandeado style fish 160g, caper mole sauce, smoked broccoli, prune

Pulpo a la talla 160g, fideo seco, crema, queso itsmeño, zanahorias
A la talla style grilled octopus 160g, fideo seco, cream, cheese from the Isthmus 
region, carrots

Camarones de profundidad, chintextle, perejil, ajo
Deep sea shrimp, chintextle chili paste, parsley, garlic

$ 430

$ 520

$ 530

$ 595
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