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COCKTAIL 3
SANGRIA ESPANOLA $20 ¢
White wine, Porto wine, Brandy, ginger beer and Tropical fruits.

APPETIZERS

SOPA DE CASTANAS Y CALABAZA $20
Chestnut-Kabocha squash soup, huitlacoche vinaigrette
ARROZ CREMOSO $30

Mexican Cream_y rice, rajas, corn, black truftles

MAIN COURSE

PAVO TOLOACHE $58

Roasted Turkey Adobado, sweet potato gratin, cranberry,
stufﬁng, adobo gravy
CARNITAS DE LECHON $50
Suc]ding pig pressed carnitas, cauliflower puree, Brussel sprouts,
pickled habanero-red onions

DESSERT

PIE DE NUEZ $18
Pecan pie, dulce de leche ice cream
TART TATIN DE MANZANA $18

Apple tart tatin, piloncillo, cinnamon ice cream
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