
S T A R T E R S

BAJA  CAL I FORN IA
Shrimp aguachile

C I UDAD  DE  MÉX ICO 
Pork rind gorditas

TORREÓN
Melted cheese with Mexican chorizo 
or mushrooms

CAMPECHE 
Mexican salad with grilled octopus, 
sweet corn, black beans and 
cotija cheese

YUCATÁN
Panuchos with pickled turkey

SONORA
Beef chimichanga with ranchera 
sauce, cotija cheese and
refried beans

S O U P S 

SONORA 
Roasted bell peppers and 
cheese soup

MORELOS
Tortilla soup

M A I N  C O U R S E S

QU INTANA  ROO 
Annato marinated fish served with 
white rice and bean stew

JAL I SCO
Shrimps in “Borracha” tequila
and guajillo chile sauce

PUEBLA
Chicken with mole poblano and 
Mexican rice

C IUDAD  DE  MÉX ICO
Chicken enchiladas with red sauce

TAMAUL I PAS
Tampiqueña, grilled flank steak, 
enchilada with mole sauce, sautéed 
peppers and refried beans



M A I N  C O U R S E S

MORELOS  

Poblano pepper stuffed with ground beef,dried fruit and pecan sauce

YUCATÁN  
Baked suckling pig, green tomato sauce, corn dough balls, purslane

 These are gluten free dishes

 These are spicy dishes

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have a medical condition.



 

H IDALGO
Three milk cake

QUERÉTARO
Chrurros with chocolate

PUEBLA
Dulce de leche custard

OAXACA  
Chocolate cake with orange and 
mezcal sauce

DESSERTS 

 These are gluten free dishes

 This dish contains dairy or/and milk

 

VERACRUZ  ORANGE

TAMAR IND

H IB I SCUS

HABANERO  CH I L I  W ITH 
MEZCAL

COCONUT  M I LK  R I CE

MANGO

MOLE  W ITH  CHOCOLATE

ICE CREAMS 
AND SORBETES 
TASTINGS



APPETIZERS

C IUDAD  DE  MÉX ICO 
ZUCCHINI BLOSSOM GORDITAS
Fried corn dought stuffed with 
zucchini blossom, tomatoes, spices, 
lettuce and marinated tomatoes

MORELOS
Mexican salad with sweet corn, 
black beans and pickled onion

CH IAPAS
CORN KERNELS WITH SOUR CREAM, 
EPAZOTE AND SWEET CHILI
Cooked corn kernels with cotija 
cheese, pequin chili and lime juice

WHOLE FOOD PLANT-BASED MENU

MORELOS
TORTILLA SOUP
Vegetable soup served with fried 
corn tortilla strips, sour cream, 
cheese, avocado and guajillo chili

SOUPS

MAIN COURSES 

CU IDAD  DE  MÉX ICO
VEGETABLE ENCHILADAS 
WITH RED SAUCE
Corn tortilla stuffed with 
vegetables stew, served with 
red sauce

OAXACA
Corn dough huarache stuffed 
with mushrooms, burnt tomato 
sauce, fresh coriander and 
pickled onion salad

MORELOS 
STUFFED CHILIS
Roasted poblano pepper stuffed 
panela cheese and ranchero sauce, 
mexican rice

 These are gluten free dishes

 This dish contains dairy or/and milk

H IDALGO
Tree mil cake

QUERÉTARO
Churros with chocolate

PUEBLA
Dulce de leche custard

DESSERTS

DISHES WITH CHEESE MADE WITH ANIMAL MILK WILL BE REPLACE BY A 
VEGETAL ORIGIN CHEESE



“Oaxaca” cheese and ham “quesadillas”

Chicken alphabet soup

Flour taco with sautéed chicken, vegetables and guacamole

Beef escalope with French fries

KID´S MENU

 These are healthy dishes which help in mantaining balanced diet


