
* All our prices are in MXN and include local taxes

tasting menu

Tasting menu 10 Years $1,950
Wine & Mexican Spirit Pairings $1,200

The whole party must get the same menu.
The tasting menu is served per person and can't be divided.
Available Monday - Friday from 1:30pm to 9:00pm.

 tuna & watermelon
Recaudo Rojo | | Yellow Tail “Aguachile” | |Serrano Chili   Tostadas

“CHILPACHOLE” seafood broth
Native Corn Kernels   “Chiltepin” Chili Mayo   Serrano Chili   Tostadas| | | |

TACO ESCAMOL
Smoke   Homemade tortillas   Tlaxcala Bean mousseline   Slow cooked Salsa Verde | | | |

LA PESCA
Sustainable Fishing of our Coasts   Eel & “Morita” Chili Glaze   Celeriac and White Carrot| |

Confint Potatoes   Ruby Mustard 
|

| |

CUITLACOCHE corncob
Vegetarian roasted Black Corncob with “Cotija” aged Cheese

quail
Bride’s White Mole   Morell   Fermented Prune | | ||

braised cheek donuts
Beef Chek Stew   Drunked Red Sauce| |

21 day duck
Burnt Onion Purée   Cualiflower and White Chocolate   Pickled Onion| |

|
|

Duck Jus with Molasses

buñuelo
Crispy “Buñuelo”   Guava and Molasses Honey Rosemary and Basil   Milk Ice Cream| | |
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|


