
 
 

SAMPLE DINNER MENU #3 
 

Para Todos   
 

Taquito de Langosta 
Small lobster taco 

 
Entremeses  

 
Sopa de Albondiguitas 

Rich broth with vegetables and small beef and pork meatballs 
 

Ensalada de la Casa 
Watercress, endive, purslane, mache, beet, xoconostle, mint, cilantro, orange and lime 

zest, shaved fennel and chayote 
 

Platos Fuertes  
 

Filete a la Oaxaqueña 
Wood grilled beef tenderloin with mole negro and wild mushroom tamal 

 
Arroz a la Tumbada 

Brothy mixture of shrimp, clams, snapper, scallops, oysters and octopus,  
cooked with tomatoes and rice 

 
Codorniz a las Brazas 

Two grilled semi-boneless quail, served with arroz a la Mexicana,               frijoles de 
olla, tomatillo salsa and tortillas 

 
Postres   

 
Capirotada 

México’s version of bread pudding served with cane sugar syrup, queso fresco ice 
cream and crushed candied peanuts  

 
 

Piramide de Chocolate 
Made with criollo chocolate and flourless bizcocho de chocolate, served with xoconostle 

(wild prickly pear) sauce and dulce de leche cream 
 

$52 per person 


