Kesta(lmnt Week Q.OOB
l/!lncln

Y’" may chooce one antoJitO Prom each cate10ry,
FlUS one taco and a Jesgert Par ?PQ-O.O&

*
hwofiro 4

“6aspachl’" estilo Ml’relia *Ge\/l‘che de &alﬂl?n con

From the historic city of Morelia, a maracVya
salad of jicama root, mango, Salmon ceviche with fresh passion
cucumbers, jalapefos, fruit, red onions and micro cilantro

queso fresco and Mexican
sour orange
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Nopalitvs rlatmw Fripe c°nw§f|ga Verde

Baby cactus salad with Plaintain fries served a sauce of
tomatoes in a lime dressing  tomatillo, avocado, serrano chile and
cilantro
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Cayo Je hacha con ;al}a
de pepitag de calabig
Seared scallops with pumpkin seed sauce,
pumpkin seed oil and toasted
pumpkin seeds

lbondiqa entlhipo'[»eluas
on queto’ Joble crema
Meatballs in chipotle sauce with crumbled
‘double cream’ cheese and cilantro lettuce, chilis and cilantro

O"Stil la de rec con wole pipian
Braised short ribs, with a mole pipian sauce
of pumpkin seeds, green tomatillo,
lettuce, chilis and cilantro

Tamal Venle

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

The g

ratv al fAjtl’r
con Iamma e pina
Shredded duck confit in a sauce of tomatoes

and peppers, served with pineapple,
onions and cilantro

Carnitag con Salsa de pomatillo
Confit of baby pig with green tomatillo sauce, pork rinds,
onions and cilantro
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Braised beef tongue with radishes and

a sauce of roasted pasilla chili, tomatoes,
onion and garlic

Cochini ‘L‘L co
cebo J"LV e?u: echne

Yucatan-style pit barbecued pork with pickled
red onion and Mexican sour orange

EANEAN

rasatel de tres Ieches on pina
A traditiond cake soaked'in 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 ‘eria e Maraclya con (°rpete
SF de ;'10 urf y Zpazoces b t
A tropical fruit salad of*mango, pineédpple, 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.



