cv

COCINA DE MEXICO

MENU

Corn Experience
Food $1050
Wine pairing + $650

Snack
Cava Anna Codorniu

1
Fish and jocoque sope (50 g)
Fish tartare, basil oil.
Don Leo Sauvignon Blanc, Parras Valley, Coahuila

2
Mushroom quesadilla (60 g)

With garlic and chile.
Scielo Chardonnay

3
Pressed pork crackling and leek tamal (60 g)

Creen salsa, ranch cream and fresh adobera cheese.
Bodegas del Viento, Rosa de Uva

4
New York strip taco (50 g)

Sweet mole and plantain.
Don Leo Linde Syrah

5
Candied squash tamal (60 g)

Cream ice cream.
Nicolasa

Eating raw or undercooked meat, poultry, fish and seafood CHEF MAURICIO LEAL
may increase the risk of foodborne illness. HEAD CHEF RODRIGO ACEVEDO



