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MANGO, JICAMA, AND: CUCUMBER STREE
AL EMPEZAR DE MANGO, JICAMA Y PE
his combination of fruits and vegetable

chozem star i
Tequila brings warmth to&:’;soul, anticip |
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CHE DE CAMAR
This traditional Mexican prepargtien consists oirfima
white onion, chopped cilantro, h@ sauce, diceducuger

CABBAGE PALM SALAD WITH CHIPOT VINAIGRETTE LA TE',’JJ
ENSALADA DE PALMITOS CC LE

a
LA
N VINAGRETA DERGHI CHIPOTLE AL TEQUILA
his combination of fruits and v table was chos i

gia starter for a great r
Tequila brings mth to the soul;Fanticipating mar wea

TORTILLA SOUP WITH-PASILLA CHI

A LESSERESH CHE%}.E,I.‘\J\JD AVOCADO
SOPA DE TORTILLA CON CHILE PASIBEAT QUESO FRESCO Y AGUACATE
This soup tickles with ®ngy fresh lime and nudgestly withf

sh cheese and creamy avoce
Then comgs the whirlwind of turns — crumbled Bitdasted pasilla chile
‘ﬁs exploding with delectableflenergy:
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CLASSIC RED MOLERWARATRRBEEF AND LOBSTER
\, »

MOLE ROJO CLASICO 'Ea;gi' Y LANGOSTA
|

Moleds Mexica's national dish.
~ he prepara;ioizgins\'fth a unique beauty of propns,

fring all taste buds sifultan ly by weavingdttwer sweetness from fruit,

tanginess from tgfatill®, and velvety richnessrfrground nuts. -
topped With lobster corn ca

ke W ef, anddter tail basted with Tequilaﬂbgl Chile butte
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TRAD JM,’\L MEXICAN RICE PUDDING
~ _"ARROZ CONCECHESIMSICO__

inble Country bound together, in gieaat, by rice pudding.
Joved this timeless classic d#sbubh regimes and revolutions.

This deléctable finale is garnisQed with a drizafeiloncillo syrup.

Mexico Is ak
Families have
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