DA DE LOS ENAMORADOS

valentine’s day guacamole
and chips

B o8

entradas

ceviche con pasisn
hamachi marinated in passion fruit and habanero

tacos de lengua
braised lamb’s tongue tacos, tomatillo-avocado salsa

chupe de langosta
lobster chowder with fingerlings, root vegetables and aji amarillo mojo

torta de cangrejo
lump crab cake, citrus salad, chipotle-lime aioli

ensalada de naranja sanguina
lettuces, blood orange, shaved fennel, cabrales cheese, truffle-chile de arbol vinaigrette

tamal de huitlacoche
masa flavored with corn truffles, saffron-aji amarillo sauce
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platos principales

pescado a la plancha
panroasted wild striped bass with parsnip-bacalao purée, pomegranate-chile limon salsa $ 58

callo de hacha al sartén
pan seared scallops, while almond gazpacho, grape-chayote salad $55

bistee con chiles verdes
grilled adobo sirloin steak, cactus, roasted anaheim chiles, rajas $65

codorniz cown rosas
stuffed quail with beluga lentils and rose petal sauce $ 55

salméwn con ctlantro

pan seared salmon, coconut-cilantro broth, brussels sprouts $ 59
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flaw de coco
coconut flan with tropical fruit salsa

el corazown de valrhona
bittersweet chocolate mousse and créme briilée cake

sorbete de pasisn
passion fruit sorbet

helado de rosas
rose petal ice cream

CHEF AARON SANCHEZ
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www.myriadrestaurantgroup.com



