WINE CELLAR

TASTING MENU

DUO OF SMOKED QUEEN CLAM & ASPARAGUS TARTARE
grapefruit, mandarin pearls
Sophie, Chenin Blanc, Viognier - Aquascalientes, Mexico

CRISPY SHRIMP

tomato marmalade, habanero coulis
Sophie, Chenin Blanc, Viognier - Aguascalientes, Mexico

SUN-DRIED TOMATO FILLED CULURGIONE
roasted tomatoes

Berne Inspiration, Grenache Noir, Cinsault, Syrah,
Carignan - Cotes de Provence, France

SEAFOOD CAPPUCCINO
Berne Inspiration, Grenache Noir, Cinsault, Syrah,
Carignan - Cotes de Provence, France

CHILEAN SEABASS
gravlax, citrus oll, chlorophyll
Silvia Cellars, Chardonnay - California, EUA

BEEF TENDERLOIN
creamy morels, duxelle, confit potatos
Papale Oro, Primitivo di Manduria, DOC - Puglia, ltaly

CHOCOLATE CIGAR

chocolate and raspberry mousse, licor 43 bonbon
Piero Gatti, Brachetto Piedmonte, ltaly

CORAL PLAYA MUJERES, MEXICO



