
Valentine's Menu

First Course

Crema de Coco con Genjibre, Langosta y Ostion frito
Coconut, ginger broth, butter poached lobster,fried oyster, truffle oil 

Rollitos San Valentine
Smoked eel, crab, tuna, sesame crusted avocado, jicama slaw summer rolls,

cilantro peanut, Crema terijaki dippigns sauce. 

Tostaditas de Avestruz
Mini corn tostadas trio, black beans spread, goat cheese, palm seared ostrich tartar,

avocado, guava chipotle glaze 

Second Course

Callo De Hacha en Salsa de Caramel con Habanero 
Diver scallops, herb, panko crusted, caramel, habanero sauce 

Tacos de Chicharron de Pato con Foie Gras
Crackling peking duck, pomegranate reduction, foie gras, mole negro de Oaxaca 

Costillitas Cargadas en Crema de Tocino con Higo
Braised short ribs, rosemary brioche toast,fig-bacon cream

Third Course

Tartatela de Chocolate y dulce de leche
Chocolate crust, home-made dulce de leche caramelized bananas, coffee whipped 

cream
Pastel de Terciopelo Rojo

Red velvet cake, mascarpone icing, toasted almonds
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