MENU
OUr menu is constantly changing as we search daily for the
freshest most local ingredients we can source. DURINg the holiday
season we are serving a select menu. starting January 5th we will
be serving our posted menu - please be prepared to be pleasantly
surprised as we add new creations and know that we will
continually strive to serve you the best that Sayulita has to offer.

Peruvian ceviche with robalo, fennel and mango
Roasted bone marrow with filet mignon tartare, egg yolk, and
seasoned beignets
Italian burrata, courgette, sun dried tomato, basil pesto
Ras el hanout aubergine salad with confit sun dried tomatoes,
butternut squash, pomegranate and grilled panela
Quinoa salad with broccoli, braised cabbage, cherry tomatoes,
avocado, pumpkin, sunflower and black sesame seeds
King prawns, zucchini and courgette flower tempura, dressed
with garlic and parsley emulsion
Massaman curry with charred cauliflower, roasted chickpea and
lemongrass infused rice
Grass fed organic rib eye steak, triple cooked hand cut chips with
caramelized spring onions, pink peppercorn butter and
chimichurri
Mahi mahi fillet, hibiscus potato gnocchi, herbs and pomegranate
beurre noisette
Pistachio crusted seared line caught Tuna, braised greens and
pineapple coulis
Duck breast, truffle mash potato, braised shallots, sauté of porcini
and shiitake
Miso and duck fat confit pork belly, agave and orange glaze,
Yakimeshi vegetable salad

DESSERT
Mezcal salame de chocolate , whipped MASCARPONE, orange zest
beignet trio, served with a selection of house made jams - pistachio,
chocolate and Chili mango

tapas MENU
Deep fried crusted Mac and cheese bites, fragrant tomato sauce,
truffle emulsion
Seared Padron peppers, rock salt
Grilled Chicken, mushroom and chorizo skewers, agave syrup,
mustard sauce
Deep fried pizza topped with tomato, basil and Italian burrata
Arrachera steak sandwich, caramelized onion, rocket and
chimichurri mayo on locally made sourdough
Red Thai fish croquettes, peanuts, asian Chili emulsion
Cheese and charcuterie board, House made hummus, olives, and
pickles
Triple cooked hand cut chips, truffle emulsion
House made Marinated olives with fine herbs

