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You may chooce one ant"JEtO Prom each capeqory,
F'US one taco and a Jessert For $350
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From the historic city of Morelia, a salad maracVya

_of jicama root, mango, cucumbers, Salmon ceviche with fresh passion
jalapefios, queso fresco and Mexican fruit, red onions and micro cilantro

sour orange
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]\Iq’alit" Engalmla de CMYOte
Baby cactus salad with tomatoes ~ Mexican squash salad with crumbled
in a lime dressing ‘double cream’ cheese and crushed
peanuts in a hibiscus dressing
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Aracea rlatmw Fn‘t’ con Salsa Vede

Plaintain fries served with a sauce of tomatillo,
avocado, serrano chile and cilantro

0pA
eq r: patztuaro
A black bean soup with'light Mexican cream
and aged cotija cheese, served with a side of
crispy ancho chili, avocado and fried
tortillas

QUeSaJ i | Ia de -l-‘wm)os

House made corn tortillas with wild
mushrooms, tomato, ancho chile, onions, garlic,
epazote, Chihuahua cheese and a side of
serrano salsa
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Coayo Je hacha con S“IS“
de pepitaq de calabaza
Seared scallops with pumpkin seed

sauce, pumpkin seed oil and toasted
pumpkin seeds

T;Mml Ven(e

Tamal with green sauce of tomatillo,
shredded chicken breast, chili, garlic
and cilantro

ratO al thor
on |aminac de pina
Shredded duck confit in a sauce of tomatoes

and peppers, served with pineapple,
onions and cilantro

Coarni a¢ Con Salsa de foma l'”’

Confit of baby pig with green tomatillo sauce, pork rinds,

onions and cilantro

IWnJi a entlhipf’vl—eluas
on quet® Joble crewma
Meatballs in chipotle sauce with crumbled
‘double cream’ cheese and cilantro lettuce,
chilis and cilantro

C"Sul ‘A de reg
wn moje pipian

Braised short ribs, with a mole
pipian sauce of pumpkin seeds, green
tomatillo,lettuce, chilis and cilantro
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Braised beef tongue with radishes and
a sauce of roasted pasilla chili, tomatoes,
onion and garlic

O"#inﬂ;‘a pibiL con

cebella en eqcabeche

Yucatan-style pit barbecued pork with pickled
red onion and Mexican sour orange
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rasatel de tres |eche$ on pina
A traditiond cake soakedin Myers fum and three kinds
of milk, with a rum and milk foam, fresh pineapple
gelatin and a pineapple salsa. Served with
dark caramel ice cream.

opa Fm‘a de maracvya con corbefe
SF de yoaurt y Zpazv eS b t
A tropical fruit salad of*mango, pineapple, melon,
passionfruit seeds, lime vanilla gelatin and
epazote herb. Covered in fresh passion fruit juice,
lightly flavored with rosewater. Served with a
sorbet of yogurt and lime.



