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                                                      A p p e t i z e r s                                                                      
 
                                                Traditional Chile en Nogada 
                                                                        $ 88 Pesos             
                                                
                                Cactus leaf salad with goat cheese, toasted sesame seeds 
                                                           and chile guajillo sauce 
                                                                         $ 82 Pesos                 
                                                                         
                                      Shrimp and Bay Scallop ragout with puff pastry and 
                                                              chile chipotle sauce                           
                                                                          $ 99 Pesos       
                                                                                                                                                                                
                                                            S o u p s  
 
                               Chile Poblano cream soup with corn and cheese                                                 
                                                                      $ 62 Pesos 
                                                                     
                                                         E n t r é e s 
 
            Filet of Red Snapper and shrimp wrapped in “hoja santa” (Mexican lettuce leaf) 
                 with fine mixed fruits, tender corn and a chile cascabel &  star anis sauce                              
                                                                    $ 185 Pesos    
                       
                 Tequila-Flamed Beef Filet with fine vegetables, corn cake with fresh cheese, 
                                                  papaya and chile morita sauce 
                                                                     $ 188 Pesos 
                                                                     
                    Pork Loin stuffed with fine herbs, pine nuts and apples, baked potato with 
                                  cottage cheese, peanut and pumpkin seed sauce 
                                                                    $ 178 Pesos    
 
                          Tamal from Oaxaca wrapped in banana leaf with shrimp and 
                                                                chile pasilla sauce 
                                                                    $ 188 Pesos    
                                                                       
   
                                                                 D e s s e r t s  
 
                Crepe stuffed with creamy cottage cheese and caramel sauce with tequila  
                                                                  $ 62 Pesos 
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