- GOSTA

COASTAL MEXICAN

SUMMER MENU

70 PER PERSON

CHOICE OF APPETIZER

GUACAMOLE (VG)
CORN CHIPS, SALSA, HABANERO SAUCE, XNIPEC

\ ¥ MOLOTE DE PLATANO (V)(L)(DX(G)(VG)
\ PLANTAIN STUFFED WITH MUSHROOM

\\ ROASTED PEPPER SAUCE, PANELA CHEESE
b
h
X SCORCHED CONCH WHITE AGUACHILE (S)(L)
TOMATO, ONION, HABANERO, AVOCADO PUREE
‘ WAGYU BEEF TARTAR TOSTADAS (G)(N) + I8
- MACHA CHILI, BLACK GARLIC, RADISH, CAPERS

CHOICE OF MAIN COURSE

ENCHILADAS (D)(G)
CHICKEN TINGA, ROASTED TOMATO SAUCE, SMOKED GOUDA

MUSHROOM QUESADILLAS (V)(G)
BLUE CORN TORTILLAS, OAXACA CHEESE

CRISPY FISH TACOS “BAJA” STYLE (G)
- CHIPOTLE MAYO, COLESLAW, LIME

LOBSTER TACOS (S)(G) + I8
SPINY LOBSTER, CHIPOTLE MAYONNAISE
BLACK BEANS, LIME

"4 CHOICE OF DESSERT

TRADITIONAL MEXICAN CHURROS (D)(G)
CINNAMON SUGAR, CAJETA

“BUNUELO DE VIENTO” (DXG)

% DULCE DE LECHE
| COCKTAIL
. AMIGOS EN LA PLAYA +32
‘ CUCUMBER & WATERMELON
> EXOTICA TEQUILA, AGAVE, LIME JUICE

|

(L) Locally Sourced* | (V) Vegetarian | (VG) Vegan | (G) Contains Gluten | (D) Contains Dairy|(N) Contains Nuts | (P) Contains Pork [(S) Contains Seafood | *all microgreens used to garnish are locally sourced
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

‘ TO SERVE YOU WELL, PLEASE COMMUNICATE WITH THE SERVICE STAFF IF YOU HAVE ANY FOOD INTOLERANCE OR ALLERGY.
\ \ N :‘ ALL PRICES ARE IN BSD AND SUBJECT TO 15% SERVICE CHARGE AND 10% VAT.



