


sabores para compartir, brindar y 

en todas sus formas 
celebrar el amor

Febrero se sirve al 
centro del corazón:
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CO CKTAIL

      Jardín de Media Noche 
Floral and fresh cocktail, lavender reduction 
with cranberry, agave honey, a splash of lime,

and Gran Centenario Ultra Tequila. 
300 ml 
$149

STARTERS

Corazón del Huerto
Mix of spinach and fresh greens salad, with

berries, goat cheese, and crispy bacon, tossed
in a berry and red wine vinaigrette with a

subtle touch of chintextle.
$179

Mexican Flavors Glossary
Chintextle: Oaxacan dried mixe chile paste

with dried shrimp and spices.

Tacos de Picaña
The favorites for sharing, tacos made with 

charcoal-grilled top sirloin cap, cheese,
house-made chili sauce, and grilled onions.

3 pieces

$239

MAIN COURSE

Pesca en Mole de la Casa
Fish fillet and shrimp with house-made red
berry mole, served with mashed potatoes

and glazed carrots.
  220 g

 $329

DESSERT

Corazón Fundido
Freshly baked cajeta lava cake, served with 

house-made vanilla ice cream.
Approximate preparation time: 25 minutes.

$139
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