catacara

EXTENDS OUR BEST WISHES FOR A

appy Shandosgiving

PRELUDE
Chef’s Holiday Selection

HERST

Autumn Velvet Cream Soup

Pumpkin cream - marinated dates - crispy pork belly -
chard - panela - basil oil - sourdough

SECOND

Harvest Garden Salad

Seasonal mixed greens - grilled asparagus - poached peaches
- candied sweet potato - cranberry vinaigrette

THIRD
Wood-Fired Turkey Feast

Traditional stuffing - creamy mashed potatoes - cranberry
jam - turkey gravy with pasilla chile

FINALE

Campo Dulce
Wood-fired sweet corn cake
- lavender pastry cream - white mole ice cream

Tasting Menu $2,000 MXN
(16% Tax Included)



catacara

LES DESEAMOS UN MUY FELIZ DIA DE

PRELUDIO
Eleccion Festiva del Chef

PRIMERO

Crema de Otono

Crema de calabaza - datiles marinados - panceta crujiente
- acelga - panela - aceite de albahaca - pan de masa madre

SEGUNDO

Ensalada Cosecha del Huerto

Lechugas de Temporada - esparragos a la parrilla - duraznos
en almibar - camote confitado - vinagreta de arandano

TERCERO

Pavo a la Lena

Relleno tradicional - puré de papa
- mermelada de arandano - gravy de pavo con chile pasilla

FINALE

Campo Dulce
Pastel de elote al horno de leha
- crema pastelera de lavanda - helado de mole blanco

MenU Degustacion $2,000 MXN
(16% IVA Incluido)



