
 

  

 

CHILE EN NOGADA 

$ 450  

ENTREES  
 

TLACOYO 

corn, beans and fava beans patty, served with quelites on 

green pepián (pumpkin seed mole) 

$ 210 V 

 

CECINA CHICHARRON TOSTADA  

local cecina (70 gr beef) and guacamole  

with xoconostle (prickly pear fruit) 

$ 170 

 

SHRIMP TOSTADITAS (3) 

$ 210 

 

         CECINA TACOS  (100 gr) 

local beef served with onion, nopal and avocado 

 $ 220 

 

        BIRRIA TACOS  (100 gr) 

$ 210 

 

 CECINA CEVICHE (100gr) 

beef with pico de gallo (chopped tomato, onion, chili and coriander), 

avocado, sour prickly pear, jicama and olives 

$ 210 

 

CHEESE BOARD    SERRANO BOARD     MIXED BOARD   

                   (330 gr)                                               (100 gr)                                           (100 / 165 gr) 

                $ 490                            $ 300                             $ 600 

 

FROM THE POT 
 

 AZTECA SOUP* 

tomato and guajillo broth, served with tortilla strips, 

avocado, cream, cheese and pork skin 

$ 190 

 

ROASTED PUMPKIN SOUP 

with crunchy pumpkin seeds and peanut 

$ 190 V 

 

 GOAT CHEESE CREAM 

huitzilac goat cheese with Smoked avocado leaf 

 $ 210 V 

 

TENDER CORN SOUP  

local corn and cotija crackling 

$ 190 V 

 

VEGGIE SOUP 

$170 VV 

 

COLD SOUPS  

                                  avocado                              gazpacho 

                              $ 190  V                               $ 180  VV 

 



 

  

 

DEL HUERTO 

CHAPULÍN SALAD 

Grass hoppers, oaxaca cheese and epazote pesto 

$ 230 

 

CESAR SALAD 

with smoked trout (75 gr) from popocatepetl streams 

$ 350  

  

JICAMA SALAD 

$170 VV 

 

SMOKED LETTUCE  

freshly picked from our garden 

$ 170 V 

 

MARGARITA SALAD 

with fresh tomatoes and organic cheese variety 

$ 270  V 

 

PEAR AND AGED CHEESE SALAD  

with walnut vinaigrette 

$ 270 V 

 

LAND  

   DUCK MOLE ENCHILADAS * 

 (DUCK 100 gr) 

$330 

 

PLATO DE FIESTA TEPOZTECA* 

mole with chicken (200 gr), morelos a.o rice and salt tamal 

$ 320 

 

TRADICIONAL CECINA (200 gr) 

local cecina with beans, guacamole and sopecitos 

$ 330 

 

ITACATE 

made with local corn and barbecue stew (80 gr) served with nopal salad 

$ 240 

 

ZAPATA STEAK (200 gr) 

tenderloin with pepian mole and grilled zucchini  

$ 420 

 

  STEAK IN PASILLA, JERÉZ AND PULQUE SAUCE (200 gr) 

tenderloin with mashed potatoes and green asparagus 

$ 420 

 

 

 

 



 

  

 

LAND 

 

      CHICKEN CASSEROLE (200 gr) 

baroque style with  morelos a.o. rice 

$ 310 

 

CHILE CASACA  

ancho pepper stuffed with goat and cream cheese,  

wrapped in puff pastry 

$280 V 

 

HUAUZONTLE TEPOZTECO 

goosefoot greens in tomato sauce or mole* 

$ 270 V 

 

CRISPY MUSHROOMS* 

in house special mole with plantain tostones  

$320 VV 

 

 

WATER 

 

TWO SAUCES SHRIMPS * (200 gr) 

ancho pepper and piloncillo / ginger and orange 

$390 

 

  PIRAMIDE FISH (200gr) 

stuffed with cheese, wrapped in holy leaf from the garden accompanied 

with  morelos a.o. rice and roasted habanero pepper 

$370 

 

MOUNTAIN STREAM TROUT 

pink trout (200 gr) served with white wine butter sauce  

and potatoes with cheese 

$ 400 

 

RAINBOW TROUT “A LA TALLA” (300 gr) 

spicy adobo served with plantain and morelos a.o rice 

 $ 390 

 

    

 

 

 

 

 

 

 

 

 

 

 



 

 

 

PASTAS 

           SQUID INK PASTA (20 minutes) 

with shrimps (200 gr) 

$ 410 

 

SALVADOR NOVO 

huitlacoche, bacon and cheese sauce 

$ 290 

 

SPINACH AND CHEESE RAVIOLI 

in cream pesto sauce 

$ 300 V 

 

GREEN POBLANO PEPPER SPAGUETTI 

$ 290 V 

 

 

     VV    Vegan 

      V      vegetariano                                      PRICES INLUDES TAXES 

   SPICY 
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