DINNER MENU

ENTRADAS / STARTERS

CAMARON DE CAMPECHE / CAMPECHE SHRIMP $55000
USE dE aguacarey arnds, Xoconosle fermern/ado y cacaliasirsle.
@oocado ard arcsepuree, fermensed xocornosle arnd cacaliiactrsle corre.
KAMPACHI / AGED KAMPACHI $38000
marzara verde, pure de lemorn, aguacale,
aguactkile desalia mactia
greesn apple, leorn piree, adocado, 1acka aguaclile saisage.
BOLLO DE PORKBELLY / PORKBELLY BUN $55000
pure de clile nicze, cambray curiida, poloo de foriilla guemada.
cleectarrore, clile pepper; prckled orecore, clearred forvilla
TUETANO / BONE MARROW $58000
Jalsa famelada de cledle marszaro, aleaparrad, clapilirees,
Jortella de mats.
IRAISRI0 PEVDES SRUCE, CQPELS, FIRAIIRTOPELS, COT7e 077l
$34000

COLIFLOR A LA PARRILLA / GRILLED CAULIFLOWER
PUIE de garbarso y calabasa alisnada, mayonesa de cltle xealc,

anagrela de lemna.
clecckpea and szeoked sguadte prsree, Talic nayorsialse,

lenee oeralgrelse.

Favor de informar a su mesero de cualquier requerimiento dietético o alergias
Precios en Pesos Mexicanos incluyen IVA (16%) sujetos a cargo por servicio (10%)

Please advise your server should you have any special dietary requirements or allergies
Prices are in Mexican pesos (16%) TAX mcluded, subject to (10%) service charge



DINNER MENU

PRINCIPAL

PULPO / GRILLED OCTOPUS $60000
parrillado, arroz meloso, poloo de lorgariszae de valladold.

creaney rece loregariesa /7 one valladoled.

PESCADO ZARANDEADO / ZARANDEADO FISH $58000
QdobO arieo de clles, papa, carnore, ICarc ernces 7o,
calcle of day, aged clile adobo, sweel polalo, pickled realic.

CORDERO PRENSADO / PRESSED LAMB $75000
Jesrinea de cordero, cordorme e barbacon,
Jalia de cletles fermeer/ado, ernsalada de habas y ayocore

barbacoa corsomme, fermers/ed clile, faoa arnd ayocole beasres

LECHON YUCATECO / YUCATAN SUCKLING PIG $6/7000
cocLrado ern recado 1ozo, puse de /omnaltllo asado corpria

/e de yuca.

SHow cooked trerecado, roasied lomealillo and pireapple, yicca psee.

PATO / DUCK $65000
magres depalo, mole blarco, salia lizria, semellas de mosiaza.

magres diuck, while mole, salsa lizri/a, pickled misiard seeds.

NEW YORK WAGYU $1,27000
s de berrea, endalada de garbarso cooedo, fryol eqpelor, cilarsro,

cebolleia caed.

clecchpeas and eqpelor bearsalad, burria i, cilarsro, cadd oriore.

$51000

MOLE NEGRO / BLACK MOLE
verduras orgaricas rosesadas peptia de grasol, cebolla

moradea,
e de 11asa 1madre.

roasted orgarce vegelables, swrflower seed, red oreore,
Jourdougte bread.

Favor de informar a su mesero de cualquier requerimiento dietético o alergias
Precios en Pesos Mexicanos incluyen IVA (16%) sujetos a cargo por servicio (10%)

Please advise your server should you have any special dietary requirements or allergies
Prices are in Mexican pesos (16%) TAX mcluded, subject to (10%) service charge



MENU DEGUSTACION / TASTING MENU

CAMARON DE CAMPECHE / CAMPECHE SHRIMP

USE de agiuacaley arnls, Xoconosile érmernlado y cacaliiasirsle.
RUOCado arnd ariepiree, ferren/ed xoconosile and cacaluactrsle corve.

Sawotgrore Llarc, K Crawford, Marlborowgl, New Zealard

CROQUETA DE PAPA / POTATO CROQUETTE

relleno rneqgro yicareco, gueso de ocosngo, eniliior de clile cascabel, piusre verde
Olack recado molefrome yicalare, ocosego ckeese, cascabel clile emreidsior, greesn puree

Chardornnay, CaseMadero Grare Rerseroa, larras Valley, Mexeco

TAMAL COLADO

escabectre de longos, clulealole de algad y recado rnegro clellomarey cebolla morada
1222 00772 escabectie, seaweed ard black recado clicle alole, clicliomare, red orecore

NZrraval Rose, Cores de /roverce, /rarece

JAIBA DE CONCHA SUAVE / SOFT SHELL CRAB

marchamarseles, jacbaria, ernsalada demlivarey verdes
mearchamarseles mrole, fried soft shell crad. meliomale salad ard greers

Lreor Nowr;, Lowes Latowr, Bowrgogre, /7arce

NEW YORK WAGYU
s de brrria, ersalada de garbarso, /7y0l eqpeldre, cilasresro,
cebolleta cloricera y cebolla de txel
berriapies, cluckpeas arnd egelor bears salad, cortarders; cornfiled orneore ard cadd orcore

NMatbec, Carerna, Merdoza, Argersirea

TLAPIQUE DE CACAO / COCOA TLAPIQUE
Jameal de clocolare, reebs de cacao, crimble de chocolase core pep/as,
geldemandarira, rnecualoley lrelado depozol.
cleocolase farreale; cocor rels, cleocolare crimndle wele pimyphiise seeds,

mandarie gel, rcialole and pozol ee crearn.

Lrosecco, [ arsieel, Verelo, faly

$ 1,900 mxn y el maridaje $1,600 mxn.

Iavor de informar a su mesero de cualquier requerimiento dietético o alergias
Precios en Pesos Mexicanos incluyen IVA (16%) sujetos a cargo por servicio (10%)

Please advise your server should you have any special dietary requirements or allergies
Prices are in Mexican pesos (16%) TAX included, subject to (10%) service charge
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