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PIQUITOS PEQUEÑOS

PAN [v]		  7
bread • cheddar • chimichurri

SARDINES		  9
sardines • smoked paprika aioli • sourdough

QUESADILLA [v]	 8.5 
tortilla • tomato salsa • guacamole	   
• cheese	   
	
CHORIZO		  9
chorizo croquette • mezcal barbeque sauce

NACHOS [v]	 12 
tomato salsa • guacamole • crème fraîche	
• jalapeño • cheese	

POLLO	 10.5
crispy chicken • aji verde  
• crispy chili oil

ACEITUNA [vgn]		  6 
marinated green olives • garlic 
• red pepper

CORN RIBS [vgn]	 8.5 
corn • lime garlic mayonnaise • tajín 	

MANCHEGO [v]	 9.5 
manchego cheese • fig jam • crispy corn 	
	
LA OSTRA	 3 p.s. 
oyster • passionfruit • aji amarillo 	



[v] = vegetarian • [vgn] = vegan

PEZ ESPADA Y AGUACHILE	 13.5 
swordfish • aguachile • pomegranate  
• red pepper • coriander 

BEEF TATAKI 		  14 
beef • chili lentels • cassave	   
• chipotle • sesame	

ENSALADA TABÚ [vgn]	 12.5 
quinoa • cucumber • avocado • vinaigrette
• paprika • radish • sourdough		
	
CEVICHE CLASSICO	 13 
seabass • leche de tigre • sweet potato	
• lime • coriander • corn	   

CEVICHE GRANADILLA 	 13.5 
seabass • passionfruit • aji amarillo 
• quinoa • coriander • paprika

CEVICHE REMOLACHA [v]	 12 
yellow beet • leche de tigre • chili lentils  
• feta • coriander • red onion

ENTRADAS



TACOS

TACO CON PACHAMANCA DE POLLO 	 12.5 
chicken • 2 soft taco’s • black beans  
• salsa taquera • crispy corn

TACO CABALLA 	 12.5 
mackerel • 2 soft taco’s • Madame Jeanette  
• red cabbage • coriander

TACO ROPA VIEJA	 12.5  
beef stew • 2 soft taco’s • pico de gallo  
• coriander • onion

TACO ZANAHORIA [v] 	 11.5  
carrot • 2 soft taco’s • crème fraîche  
• cumin • chipotle

TACO CON ATÚN 	 12.5   
tuna • 3 crispy wontons • kimchi • miso  
• sesame • cucumber

our tortillas are made from exclusively 
organic corn by Tortillería Taiyari

TACOS



POLLO ASADO		 22.5
corn fed chicken fillet • corn • baby potato  
• chipotle • red onion • gravy 

ABADEJO		  24.5
cod • black beans • coconut  
• aguachile • wild rice • miso

CHULETA DE CERDO	 23
porkrib • sweet potato • chimichurri 	
• spices • pomegranate		   

VACIO DE TERNERA	 27.5 
steak • mole • kohlrabi	   
• sweet potato • gravy	
	   
SETAS DEL REY [v]		 21
king boleet • quinoa • cabbage  
• lotus root • salsa taquera

3-COURSE MENU	 42.5
can be ordered from 2 persons	

PLATOS  
FUERTES

LOS  
AMIGOS



DINER

ELOTE [v]	 7.5
corn • chimichurri • parmesan • butter

PAPAS FRITAS [v]		  7.5
fries • garlic • parmesan • lime • chives

QUINOA Y REPOLLO [vgn]		  8.5 
quinoa • cabbage • lotus root  
• spring onion • red chili

ENSALADA TABÚ [vgn]	 6.5 
quinoa • cucumber • avocado  
• vinaigrette • paprika • radish

BATATAS TABÚ [v]	 6.5 
sweet potato • crème fraîche  
• salsa macha • pomegranate 

GUARNICIONES 



DULCE

TARTA DE CHOCOLATE [v]	 9.5
dark chocolate • yoghurt • tajín  
• hazelnut • white chocolate

PASTEL DE NATA [v]		 7
puffed pastry • custard • spices  
• almond • yoghurt

TRES LECHE [v]		  9 
flan • caramel • passionfruit • kandij  
• sorbet

FRIANDISES [v]	 9.5 
three varying species	



DIGESTIEF

PLANTATION 3 STARS	 6
fresh • soft • notes of vanilla & coconut	
PLANTATION ORIGINAL DARK	 6
dark • spiced • toffee • cinnamon  	  
PLANTATION GRANDE RESERVE		      8 
smooth • tropical • caramel • banana     
PLANTATION XO				        9 
lucurious • creamy • rich vanilla • 
honey 	• oak	  
DISCARDED BANANA PEEL RUM		      8
sweet • fruity • banana bread • toffee 	  

JOHNNIE WALKER BLACK LABEL	 7
smokey • rich caramel • dried fruit	  
JOHNNIE WALKER BLACK RUBY	 8 
softer • red fruit • chocolate   	  
WOODFORD RESERVE	 8 
warm • rich • vanilla • orange • oak  	  
ABASOLO WHISKEY	 8
earthy • corn-like • honey • cacao 	  

FRANGELICO	 6
GRAND MARNIER	 6
LICOR 43	 6
QUAGLIA AMARETTO	 6
BAILEYS	 6
TIA MARIA	 6
SHANKY’S WHIP	 6
CAIPI GINGER	 6
CAIPI YUZU	 6
QUAGLIA NINE BAR ITALIAN COFFEE LIQUEUR 6

RUM

WHISKEY

LIQUEURS


