
Consumir carnes, aves, pescados, mariscos o huevos crudos o poco cocidos puede aumentar su riesgo de contraer enfermedades transmitidas por alimentos.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

LIBRE DE GLUTEN 
GLUTEN-FREE

SALUDABLE
WELLNESS

ALIMENTOS CRUDOS
RAW FOOD

VEGETARIANO
VEGETARIAN

PICANTE
SPICY

VEGANO
VEGAN

NUEZ
NUT

D E S S E R T S  

PINEAPPLE ,  “HOJA SANTA” AND KOMBUCHA  									        $235
FRESH PINEAPPLE INFUSED WITH CHAMOMILE ,  P INEAPPLE SORBET
AND HOJA SANTA KOMBUCHA 
 

CANTALOUPE,  BUTTERNUT SQUASH AND WHITE VERMOUTH						      $235 
CANTALOUPE SORBET,  FRESH BUTTERNUT SQUASH AND PINK PEPPER CRYSTAL 
 

BANANA,  PECAN NUTS AND CHOCOLATE “MARQUESITA”  						      $235 
TRADITIONAL “MARQUESITA”  STUFFED WITH PECAN NUTS FOAM TOPPING
WITH FRESH BANANA,  CARAMELIZED PECAN NUTS AND EDAM CHEESE 

 
HAZELNUT TART,  BUTTERSCOTCH AND FRANGELICO 							       $235 
CRUNCHY BUTTER BASE F ILLED WITH NUTS CREAM,  FRANGELICO-SOAKED PANCAKE,
SALTY BUTTERSCOTCH AND HAZELNUT MOUSSE 
 

SEASONAL DESSERT	

I C E  C R E A M S  &  S O R B E T S

MANGO SORBET   															               $160 
 
 
FRESH SAGE AND L IME SORBET  												            $160 

 
RED BELL  PEPPER AND RASPBERRY ICE CREAM									         $160 

PRICES PER PERSON IN MEXICAN PESOS (MXN)  |  TAXES INCLUDED |  T IP  IS  NOT INCLUDED

“ I  AM IN LOVE WITH VEGETABLE CUIS INE BECAUSE EACH INGREDIENT IS  DIFFERENT
ITS COMPLEXITY COMBINED TO THE DETAIL ,  THE PRECIS ION AND THE VISUAL ANALYSIS  OF A PLATE THEY FORM A 

S IMPLY UNIQUE GASTRONOMIC EXPERIENCE.”


