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EXPERIENCE
+additional cost 

WINE PAIRING

THE SIGNATURE 5 COURSE

 +additional cost 
LUXURY WINE  
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1° COURSE - ONE CHOICE

2° COURSE - ONE CHOICE

3° COURSE - ONE CHOICE

4° COURSE - ONE CHOICE

DESSERT - ONE CHOICE

SAN CARLOS' SCALLOPS 150 g

Corn purée, pancetta, serrano mayo, Cotija cheese.

SEA OF CORTEZ KAMPACHI 120 g

Capers, preserved lemon, fennel and honeydew gazpacho.

TRUFFLE FETTUCCINE 100 g

Handmade pasta, black truffle, Parmigiano.

UNI CARBONARA 100 g

Squid ink spaghetti, guanciale, sea urchin, gremolata.

SEA BASS 120 g

Clam sauce, spinach, preserved lemon.

MAYAN OCTOPUS 120 g

Baby potatoes, Italian sausage, olives, baba ganoush.

BRAISED SHORT RIB 80 g

Piquillo polenta, Maitake mushroom, cipollini onions.

TENDERLOIN FILET 120 g

Potato fondant, mushroom purée, raspberry jus.

AUSTRALIAN WAGYU 120 g

Potato fondant, mushroom purée, smoked tomato.

SWEET PEACH 150 g

Rosemary ganache, peach core, rose spheres.

MOCHA PARFAIT 150 g

70%, Chocolate, mascarpone, cocoa soil.


