


MERCADO XOCHIMILCO - MEXICO CITY 

flowers / tubers I avocado 

Santo Vino, Sauvignon Blanc, Valle de San Jacinto 2018

MERCADO NEGRO - ENSENADA 

kampachi / preserved habanero I cucumber 

Valle de Tintos, Chenin Blanc, Valle de Guadalupe 2017

MERCADO LA VIGA - MEXICO CITY 

chilpachole / soft shell crab / chiles 

Casa Madero, Shiraz "V", Dry Rose, Valle de Parras 2019

MERCADO 20 DE NOVIEMBRE - OAXACA 

tetela / black mole I requeson 

Corona de! Valle, Tempranillo - Nebbiolo, Valle de Guadalupe 2017

MERCADO DE VALLADOLID - MERIDA 

new york mishima / chilmole negro / plantain 

Valle de Tintos, Cabernet Sauvignon, Valle de Guadalupe 2016

MERCADO LA MERCED - MEXICO CITY 

ice / tepache / pineapple 

MERCADO DE TIXTLA - GUERRERO 

chocolate abuelita / chilate / caramel 

Atelier de! Maestro Tequilero - Tequila Extra Aiiejo, Jalisco, Mexico

••• 

Executive Chef - Odin Rocha
Restaurant Manager - Geovanni Diaz

Sommelier - Fabian Martinez

••• 

Tasting Menu: 3,650 Mx I Wine Pairing: 2,555 Mx
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°
/o VAT and 15

°
/o service charge included 
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