Mexican Appetizers
Yucatán
Panuchos

Corn tortilla stuffed with refried Mexican beans, served with shredded turkey, tomatoes, lettuces and pickled
red onion sauce
Guanajuato
Gorditas de chicharrón

Traditional soft corn dough f illed with pork rind stew, sour cream, cotija cheese, cabbage and onion
Distrito Federal
Basket tacos

Corn tortillas f illed with mashed potatoes, pork rind stew and refried black beans
Veracruz
Trilogy of seafood

Fish, octopus and shrimps over a deep fried corn tortilla
Michoacán
Uchepos

Homemade corn sweet “tamal” served with green tomato sauce
Sinaloa
Crispy tacos with potato and cottage cheese

Delicious deep fried corn “flautas” f illed with potatoes and white cheese, served with lettuce, sour cream,
cotija cheese and spicy sauce
Toluca
Garlic mushrooms

Grilled mushrooms with guajillo pepper, garlic and olive oil
Hidalgo
Cactus salad

Grilled Mexican cactus leaves, tomatoes, onions, oregano, coriander and olive oil
Oaxaca
Oaxaca cheese with mexican sausage

Melted Oaxaca cheese with Mexican sausage, served with corn tortillas
These are healthy dishes which help in maintaining a balanced diet
The dishes with this symbol are spicy

Soups

Tlaxcala
Huitlacoche cream

Corn truffle cream soup served with Mexican sausage
Morelos
Aztec soup

Traditional tortilla soup, served with corn tortilla strips, sour cream, panela cheese, pasilla chili, avocado and
pork rind.

Classic Main Courses
Colima
White Pozole with pork meat

White corn and pork broth, lettuce, onion, red radish, oregano and corn tortilla chips
Puebla
Chicken with mole sauce

Chicken served with our traditional “poblano” mole sauce
Estado de México
Enmoladas

Corn tortillas stuffed with chicken, served with two-assorted mole sauces
Quintana Roo
Pescado tikin xic

Annato marinated mahi-mahi served with white rice and bell peppers
Jalisco
Alambre

Pork leg strips prepared with onions, poblano chili pepper, bacon, light beer, lemon juice and cheese

These are healthy dishes which help in maintaining a balanced diet
The dishes with this symbol are spicy

Atlixco
‘En Nogada’ chile

Poblano chili pepper stuffed with ground pork, beef and dried fruits, served in classic en nogada sauce and
walnuts
Nuevo León
Parrillada norteña

Flank steak, grilled chicken breast, Mexican sausage, pork chops, roasted onions, green chili “toreado”
style, served with “charro” beans and traditional “borracho” sauce
Tamaulipas
Tampiqueña

Tender flank steak, mole enchilada, refried black beans, Mexican style rice and avocado
Michoacán
Chamorro

Pork shank accompanied with onions, coriander and spicy green sauce
Guerrero
Pescado a la talla

Fresh sea bass f llet, baked in “pasilla” chili, served with cabbage salad and “guajillo” chili sauce

