
ROMANTIC DINNER

AMUSE BOUCHE
JAMBON DE BAYONNE 

Tomato Toast

DESSERT
RED VELVET CHOCOLATE FONDANT

Cream Cheese Ice Cream, 
Strawberry Coulis

MAINS
MAINE LOBSTER BISQUE
Confit Leeks, Sevruga Caviar

SAUTÉED MEDITERRENEAN BRANZINO
Braised Fennel, Caper Lemon White Wine Sauce

WAGYU BEEF FILET
Seared Foie Gras, Sautéed Spinach, 

Celery Root Purée, Black Tru�e Sauce

Please notify our service colleagues if you have any known food allergies or intolerance. 
There is a Risk in consuming raw or undercooked foods of animal or seafood origin, 

including eggs, and it is a policy of the Restaurant to inform our guests.
To preserve the quality of our fresh products we serve items seasonally based on availability.

All prices are quoted in Mexican Pesos, and include tax.


