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Dulce 
served a la carte

TRES LECHES  
TOASTED COCONUT, WHITE CHOCOLATE

LA FLAMA BLANCA  
CARAMELIZED BANANA ICE CREAM,  

DULCE DE LECHE, PECANS, FLAMING RUM

CHURROS FOR THE TABLE   
MEXICAN CHOCOLATE, CAJETA

‘CHOCO-TACO’ 
CHOCOLATE WAFFLE CONE, GIANDUJA ICE CREAM,  

COFFEE CREAM, HAZELNUT

HORCHATA PUDDING  
TAPIOCA PEARLS, HIBISCUS GRANITA

SEAFOOD & SHELLFISH  
DELICACIES

OSSETRA CAVIAR* 
LOBSTER TAILS 

KING CRAB LEGS 
SHRIMP COCKTAIL 

WEST COAST OYSTERS*

PRICKLY PEAR MANDARIN MIGNONETTE 
COCKTAIL SAUCE

TACOS

TOMAHAWK STEAK WITH CHIMICHURRI

SUCKLING PIG CARNITAS

WHOLE SNAPPER ZARANDEADO

TORTILLAS, SALSAS, GARNISHES

Interactive Stations

APPETIZERS
KAMPACHI*  

TOMATO DASHI, CHARRED AVOCADO, FINGERLIME

SQUASH TAMAL  
MOLE VERDE. THAI BASIL 

MIATAKE MUSHROOM  
MOLE BLANCO, BLACK TRUFFLE, PINENUT 

QUESO FUNDIDO  
CHOICE OF HOUSEMADE CHORIZO OR MUSHROOM

GEM LETTUCE SALAD  
PEPITA CILANTRO VINAIGRETTE, CORN NUTS, COTIJA CHEESE

MAINS
VEGETABLE TLAYUDA  

MOLE AMARILLO, CHARRED LEEKS, ROASTED SQUASH, CHICORY 

SCALLOPS*  
ROASTED CARROT PIPIAN, HUITLACOCHE ESQUITES, EPAZOTE

CHICKEN TINGA ENCHILADAS  
CRÈMA, CABBAGE

SKULL ISLAND PRAWNS   
AJI AMARILLO SALSA, MORITA CHILE, RADISH

LAMB BIRRIA  
ROASTED SALSA VERDE, CALDO 

PORK BELLY AL PASTOR  
ROASTED BABY PINEAPPLE 

FRIJOLES DE OLLA  
BLACK AYOCOTE BEANS

GREEN RICE

Feliz Año Nuevo 
served a la carte


