ITALIAN & INTERNATIONAL CUISINE



Menit Degustacion

Saport d’Estate

Menii del mes de junio o fune Menu

Luppa o Crema del Giorno

Creacion especial del chef, elaborada diariamente con ingredientes
frescos de temporada. Una sopa o crema reconfortante que varia cada dia
para ofrecer una experiencia unica y llena de sabor.

The chef’s special creation, prepared daily with fresh seasonal ingredients. A
comforting soup or cream that changes each day, offering a unique and flavorful
experience.

Puatto Principale

Terrina de osobuco a coccion lenta servida con rissoto cremoso al
cilantro limon real ensaladilla fresca de cilantro criollo verdolaga y
cebolla taquera alineada con olivo limon real salseado con gravy de
oporto.
Slow-cooked osso buco terrine, served with a creamy cilantro risotto, fresh lime, and
a salad of criollo cilantro, purslane, and taquera onion dressed with olive oil and
fresh lime, finished with a Port wine gravy.

Dolce Del Grorno

Creacion especial del chef, elaborada con ingredientes frescos de
temporada. Una propuesta dulce que varia diariamente.
A special creation by the chef, made with fresh seasonal ingredients. A sweet offering
that changes daily

$890 MXN por persona | per person



