EL RESTAURANTE

Mexican Contemporary cuisine with a Mediterranean flare

Cocina mexicana contemporanea con un toque del Mediterraneo

#TASTEOFBELMOND



EL RESTAURANTE

STARTERS

e HUMMUS
Crilled bread, cilantro, serrano chili, seeds and olive oil

*RED OCTOPUS
Jalapeno, soy and charred onion

YELLOWTAIL AMBERJACK
White seasoning, burnt onion, cilantro, avocado, serrano chili and crispy tortilla

BLACK CEVICHE
Snapper, onion, coriander, watermelon radish, lime, serrano pepper and tlayuda

**BURRATA CHEESE
Tomato tartar, black olive, olive oil, fresh herbs and crisp bread

RIB EYE TACOS
Bone marrow, green sauce, avocado, bacon, onion, cilantro

**MEXICAN MUSHROOM RISOTTO
Grana Padano cheese, olive oil, truffle and crispy huitlacoche

SALADS

<JICAMA
Cucumber, organic lettuce, xoconostle, sunflower seed and mint

*LOCAL TOMATO
Pumpkin seed pesto, Tabasco fresh cheese, red onions and garlic vinaigrette

*ORGANIC BEET
Fennel, blue goat cheese, hazelnut and fig balsamic vinegar

ROASTED VEGETABLES
Crab, seasonal vegetables, avocado, panko, herbs, thyme and lemon

SOUPS

* TORTILLA SOUP
Avocado, tortilla, Mexican cheese, guaijillo chili, cream and oregano

*CUCUMBER SOUP
Jocoque, salmon, bread crumble, lemon purée, lime and olive ail

LIME SOUP
Roasted chicken, smoked peppers, onion, avocado, tortilla and oregano

ARTISANAL PASTA

**LOCAL TOMATO SPAGHETTI
Local tomato sauce, butter, Grana Padano parmesan cheese and garlic

**MUSHROOM TROFIE
Cream, butter, thyme and Grana Padano parmesan cheese

*LOBSTER REGINETTE
Roasted garlic cream, tomato, fresh herls and olive oil

TRADITIONAL TAMAL

*VEGAN WHITE CORN
Fresh corn tamal, huitlacoche, tomato sauce

FISH

CATCH OF THE DAY
Relish of tomato, basil, coriander, burnt spring onion, fresh fennel and radish salad

TOTOABA FROM THE PACIFIC
Xpelon beans, Valladolid pork chorizo, epazote, pumpkin seed salsa and seasonal vegetables

MEATS

*FRIED CHICKEN
Artichoke, spinach, parmesan cheese and beef juice

DUCK BREAST
Beet, balsamic vinegar, carrot, and sour orange

*BEEF TENDERLOIN
Sweet potato, potato, asparagus, chili adobo, tomato powder, panko, and beef juice

*VEGAN BLACKENED TOFU
Cajun, chickpea, lime, broccoli, roasted tomato and sprouts

* VEGAN OPTION  * VEGETARIAN OPTION  * CONTAINS GLUTEN

Some of our foods contain allergens. Please contact us for more information and let us know if you have any allergies or special dietary requirements.
All prices are quoted in MXN and are inclusive of 16% tax. 15% service charge is not included.
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