
P R E C I O S  E N  P E S O S  M E X I C A N O  -  I VA  I N C L U I D O

P R I C E S  I N  M E X I C A N  P E S O S  -  TA X  I N C L U D E D

F E N I X - R E S TA U R A N T - C O M

Corn Butter ,  Avocado Salsa,  Homemade Bread

Tetela 
Scal lop Chor izo,  Mole Coloradi to,  Conf i t  Leek

190 MXN
 

Gordita 
Crab,  L ime, Ricot ta,  Roasted Chicatana Salsa

195 MXN 

Tlayuda
Cured Shrimp Tartare, Green Aguachile, Seed Macha, Avocado

295 MXN

 Quesadil la
Huit lacoche,  Seaweed Salsa,  Oaxacan Cheese 

165 MXN

Tomato and Jocoque
 

Nixtamal ized Tomato,  Jocoque Mousse,  Mustard Greens,   
Caramel ized Pumpkin Seeds

265 MXN
 

Beet and Corn Salad
Roasted Beets in Sal t ,  Corn Purée,Pars ley Oi l ,  

245 MXN

Esquites with Clams
Smoked Bone Marrow, Roasted Jalapeños, Cotija Cheese

245 MXN
 

Tuna Tostada 
Creamy Avocado,  Pers ian Cucumber,  Ci lantro,  

                                                               Fermented Manzano Chi l l i  
285 MXN 

Inspired by the fervent whispers of those nights 

of conspiracy  that ignited the spark of independence, 

here every bite is  a declaration of freedom.

 

& Quel i tes

Tempura Vegetables

 
Chocolata Clams Adobo

Chi le Chihuacle & Chi le Pajar i to Mar inated,  
                                                            Edam Cheese 

285 MXN 



P R E C I O S  E N  P E S O S  M E X I C A N O  -  I VA  I N C L U I D O

P R I C E S  I N  M E X I C A N  P E S O S  -  TA X  I N C L U D E D

Mole Poblano
Conf i t  Duck Enchi lada,  Roasted Pear,  Whi te Rice,  

390 MXN

Mole Verde
Catch of  the Day,  Quel i tes Salad,  Sweetbreads Chicharrón,

490 MXN
Mole Negro

Gri l led Octopus,  Plantain Tort i l las,  Parsnip Purée,
 Ayocote Beans

490 MXN
 

Mole de Nuez
Pork Chop, Sautéed Enoki  Mushrooms, Pickled Strawberr ies,

  Pea Stew

F E N I X - R E S TA U R A N T - C O M

Pollo Pibi l
Boneless Suckl ing Chicken,  Yucatecan Alcaparrado,  

 Motuleño Rice,  Purs lane Stew
720 MXN

 
Carnitas

Pork Shank,  Ribs,  Pickled Pineapple,  Sour Orange, 
 Fresh Green Salsa

750 MXN
 

Barbacoa 
Beef Cheek,  Chickpea Hummus, Cactus Salad,  Consommé

 Doradi ta Bean & Hoja Santa
900 MXN

 Carne Asada
New York,  Mezcal  But ter ,  Piquín Sauce,  Aspargus,  

 Asadero Cheese Foam, Beans
1250 MXN

Brussels Sprouts
Bacon Candy Sauce 

160 MXN
 Baked Sweet Potato

Mel ipona Honey,  Pink Pepper
110 MXN

 
Elotes Baby

Chapul ín Mayonnaise,  Almond Cheese, Gr i l led Lime
180 MXN

Enchilada
Oaxacan Chocolate Tort i l la ,  Mole Poblano,  Hazelnut  Fudge 

 Pinole Ice Cream
185 MXN

 
Churro Fénix

Corn Churro,  Roasted Sweet Potato,  

170 MXN

Choyerito
Milk Chocolate Custard,  White Chocolate Crémeux

215 MXN

 Pumpkin Sauce & Corn Ash  

Garambul lo Sorbet

Toasted Sesame 

Pumpkinseed Mojo

470 MXN


