EST. 2013

Dinner With Friends
CDMX

FROZEN COCONUT MANGONADA | 18
1800 coconut, mango chamoy, tajin

AGUA FRESCA |16
cantalope & mint

TUNA TOSTADAS
avocado, chipotle mayo, fried leeks
“CONTRAMAR style” &

CHARRED CORN ESQUITES TACO

crispy lace tuille, squash blossom, cilantro chile crema, tajin
“EXPENDIO DE MAIZ style” €3

CRISPY SHAVED NOPALES

lime, smoked bacon, soft blue corn tortillas
“QUINTONIL style” 3¢5

DIVER SCALLOP AGUACHILE
coconut, passionfruit, pineapple, chiles, mescal, lime
“ROSETTA style” ¢3

J. De Villebois Sancerre

GRILLED WHOLE FISH

red chile adobo, salsa verde, herbs, lime
“CONTRAMAR style” &

DUCK CARNITAS

pickled red onions, herbs
“MAXIMO BISTRO style” €3

ROASTED CAULIFLOWER AL PASTOR

charred pineapple, toasted sesame, salsa macha
“PUJOL style” £33

CHARRED LEEKS

romesco, toasted almonds
“SUD 777 style” &3

FRESH BLUE CORN TORTILLAS
ASSORTMENT OF SALSAS

Leon Beyer Riesling
Albert Bichot Morgon Les Charmes

VERBENA CREAM

honey brittle, lime, cilantro granita
“ESQUINA COMUN style” &3

Ferrari Brut

Want to be the first to know when the next Family
Style Dinner is? Ask us how to get on the email list!
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