
street food

sig nat u re  m i n i  bu rg e r s  
3 Mini Kobe & Angus Beef Burgers

Truffle  ◆  Chimichurri  ◆  Habanero  580
  Signature  Min i  Fa la fe l  Burgers   250

c ru nc h y  spri ng  rol l s
2 Crispy Black Angus Spring Rolls  510

 Crunchy  Vegg ie  Spr ing  Ro l l s   350

kob e  g yo z a  
3 Kobe Beef & Chorizo Gyozas  340

 Vegg ie  Gyoza  230

tata k i  
Ribeye Cap Kobe Beef, Yuzu Ponzu Sauce  790

kob e  to sta di tas 
3 Kobe Beef, Smoked Guacamole  580

t ru f f l e  qu e s a di l l as   
Portobello Mushroom, Oaxaca Cheese, Shallots  330

ha m ac h i  c ru d o
Yellowtail Sashimi, Lemon Soy Sauce,

Black Truffle  770

g uac a mol e  w i t h  t u na
Yellowfin Tuna, Avocado, Cilantro, Lime, Jalapeño  340

 Class i c  Guacamole   300

z e st y  ka l e  s a l a d   
Avocado, Parmesan, Cherry Tomatoes,

Lemon Zest  340

b e et  s a l a d   
Slow-roasted Beet Carpaccio, Baby Spinach,

Caramelized Peanuts, Yucatan Lime Dressing  330

hom e m a de  b ric k  ov e n  pi z z a  
Truffle  580      Margherita  340
Veggies  350      Focaccia  140

esencia exclusives

c ri sp y  c h i l e a n  se a bas s
Chilean Seabass Fillet, Paradise Pepper  580

c atc h  of  t h e  day
Quinoa, Truffle, Ají Sauce  580

to s se d  g r a i n s  &  v e g g i e s   
Farro, Mixed Veggies, Greek Yogurt Dressing, Feta  340

W/Shrimp Skewer  390     W/Chicken Skewer  370

bu ddha  b ow l   
Spinach Rice, Almonds, Grilled Veggies, Tahini  330
W/Shrimp Skewer  380     W/Chicken Skewer  360

c h ic k e n  sk ew e r s
Charcoal-Grilled Chicken, Oregano,

Peruvian Sauce  340

sides

hom e m a de  p otato  c re a m   
The Classic Plain Mash  225

Yucatán Lime  225

Black Truffle  350

Habanero Pepper, Spring Onion  225

f re sh  f re nc h  f ri e s
Hand Cut, Cooked In Kobe Beef Butter  225

Parmesan & Black Truffle  350

v e g eta b l e s   340

Creamed Spinach, Parmesan
Crispy Cabbage Salad, Sesame Dressing

Grilled Asparagus
Sautéed Mushrooms

Grilled Seasonal Vegetables

 v e g eta ria n         c e rt i f i e d  kob e  b e e f

pl e ase  a dv i se  you r  se rv e r  i f  you  hav e  a n y  spe c ia l  di eta ry  re qu i re m e n t s .
c on sum i ng  r aw  or  u n de rc o ok e d  m e at s ,  p ou lt ry,  se a f o od,  sh e l l f i sh ,  or  e g g s

m ay  i nc re ase  you r  ri sk  of  f o odb orn e  i l l n e s s

prices are in mexican pesos and do not include 15% service charge.

black onyx beef
by rangers valley

◆
australian black angus
grain-fed for 270 days

g ri l l e d

French Bavette  250g  580

pre m i um  c u t s

Tomahawk  1.5kg   3,960

Ribeye Cap  200g  640

Center Cut Ribeye
Better than New York Strip  300g  780

u.s. wagyu beef
by snake river farm

◆
fed for 350 days

pre m i um  tag l iata
With Roquette, Cherry Tomatoes, Parmesan  580

Chateaubriand  500g   2,200

Filet Mignon  200g   1,100

pa r a di se  pe ppe r  wok
Wagyu Beef Fillet, Veggies, Paradise Pepper  780

hyogo prefecture, japan
grain-fed for 900 days

 certified kobe beef 

Our Great Meat

t e ppa n ya k i
Emperor's Cut  200g  3 ,600

Moon Crescent  150g  2 ,700

c h e e se bu rg e r
Kobe and Black Angus Beef, Cheddar 
Cheese, Truffle Dressing  200g  780

kob e  ka rb ona r a
Spaghetti, Smoked Kobe Rib Eye,

Parmesan Cream  560


