
El Arte del Sabor
1st  Crse

chopped salad
black beans, corn, tomato, cucumber avocado,

queso del pais, over romaine lettuce
or

hamachi crudo
coconut & pine nut emulsion, red chile oil, cilantro oil,

avocado, blood orange & wasabi caviar

2nd Crse
adobo marinated airline chicken breast

pumpkin mole, mexican chile chimichurri
or

mexican paella
pink shrimp, chicken chicharrones, carnitas, red chile adobo, poblano,

tomato, peas, avocado over saffron rice, black garlic aioli

3rd Crse
Black Sesame Praline Flan

Crunchy Palanqueta
or

Timut Chocolate Tart
Tamarind Caramel, Sour Cream Sorbet

$65++ per person
Every Thursday in August 2025

5 PM – 9 PM

Prices do not include taxes nor gratuities. Beverages not included. Subject to availability. Menu items are subject to change without 
previous notice. Not all ingredients are listed. Please alert your server if you have any food allergies. Consuming raw or undercooked 

meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.


