
APPETIZERS

TUNA TIRADITO gf  
blue fin tuna / orange / grapefruit / avocado
citrus vinaigrette 
490 mx

CATCH OF THE DAY CEVICHE gf 
daily fresh catch / fermented chilli pepper oil 
cucumber / mango tiger milk / avocado     
315 mx
                                   
CATCH OF THE DAY TOSTADA gf
seasonal catch of the day / tomato  cucumber  
avocado / macha sauce / chilli mayo
shrimp dressing                
315 mx

ACRE TEMPURA 
shrimp / Thai salad / eggplant / beets 
sweet potato / spicy honey labneh with chives
sweet and sour sauce  / ponzu   
390 mx

SHARING 
GUACAMOLE  v/gf                                                   
avocado with pico de gallo 
squid ink tapicoca chicharron 
chips 
288 mx 

CRUDITES FROM THE FARM  v/gf                                          
seasonal veggies / hummus / tzatziki                       
262 mx

LUNCH MENU

PLEASE NOTIFY YOUT SERVER OF ANY ALLERGIES WHEN YOU ORDER

*PRICES IN PESOS 16% TAX INCLUDED / SERVICE NOT INCLUDED*

VEGGIE ROLLS v/gf
Vietnamese rice roll / carrot / shallot 
spinach / kale / rice noodles with homemade 
fermented fish and spicy teriyaki sauce 
315 mx

add shrimp  170 mx  

SALADS 
ACRE v/gf   
lettuce mix / peas / broccoli / cous cous 
hibiscus-mint infused watermelon / Thai vinaigrette
320 mx

CARLA´S COBB gf          
smoked chicken / grilled corn / feta cheese 
avocado / bacon bites / toasted pine nuts 
cilantro / crispy shallots / honey vinaigrette dressing 
355 mx                                                                                       

ACRE BURGER                                                                     
black angus prime beef / cheddar 
heirloom tomato / lettuce / pickles
490 mx

CHICKEN TONKATSU SANDO 
chicken tonkatsu breaded with panko
homemade sando bread / coleslaw       
390 mx

TURKEY WRAP                  
sliced turkey breast / avocado
caramelized onion / chile costeño alioli
pickled carrots / greens from our farm                                                                            
365 mx 

SHRIMP PENNE
sautéed shrimp / lemon / parmigiano cheese 
basil / artichoke / chili paste
590 mx 

ZARANDA FISH gf
grilled fish / cactus salad / sticky rice tamal 
grilled veggies / assorted salsas  
590 mx

Executive Chef Arturo Rivero

CHOPPED v/gf  
lettuce mix / kale / olives / corn kernels 
cherry tomatoes / cucumber / onions 
feta cheese / oregano vinaigrette                         
320 mx

CAESAR 
baby gem lettuce / parmesan cheese 
brioche cruton / Caesar dressing   
320 mx



TACOS
FRESH TUNA gf 
jicama / cured nopales / sesame dressing 
390 mx

FISH BAJA STYLE                 
battered / homemade mayo / coleslaw   
habanero salsa
375 mx

GOBERNADOR           
minced shrimp / mozzarella cheese  
Poblano chili pepper / onion / garlic
bacon / molcajete salsa
375 mx

FLANK STEAK 
guacamole / grilled onion / chimichurri 
arbol chili salsa 
390 mx

LUNCH MENU

MAIN 
ACRE BURGER                                                                     
black angus prime beef / cheddar 
heirloom tomato / lettuce / pickles
490 mx

CHICKEN TONKATSU SANDO 
chicken tonkatsu breaded with panko
homemade sando bread / coleslaw       
390 mx

TURKEY WRAP                  
sliced turkey breast / avocado
caramelized onion / chile costeño alioli
pickled carrots / greens from our farm                                                                            
365 mx 

SHRIMP PENNE
sautéed shrimp / lemon / parmigiano cheese 
basil / artichoke / chili paste
590 mx 

ZARANDA FISH gf
grilled fish / cactus salad / sticky rice tamal 
grilled veggies / assorted salsas  
590 mx

PIZZAS
MARGHERITA v
mozzarella / tomato / basil
450 mx

PEPPERONI 
grated mozzarella / pepperoni 
450 mx

MUSHROOM v 
mozzarella / mushroom mix / 
truffle oil
450 mx

PLEASE NOTIFY YOUT SERVER OF ANY ALLERGIES WHEN YOU ORDER

*PRICES IN PESOS 16% TAX INCLUDED / SERVICE NOT INCLUDED*


