APPETIZER

Wood-grilled sourdough bread with
jocoque butter, charred eggplant dip and
foie gras pate.

Grilled Caesar salad.
"RAICES" Hummus.

$ 190

$195
$215

VENUSTIANO CARRANZA 518
COLONIA EMILIANO ZAPATA
5PM TO 11PM

Crispy crab taco with "Yamitsuki' saut¢ ~ $ 180
Wood-fired duo of empanadas filled $ 220
with caramelized onion, gorgonzola,

and lamb.

Spinach croquettes with charred-

hgll)anero aigfi1 and g\;osciutto. $ 195
Grilled sweetbreads with tomato $220

salad and fresh oregano.

ENTREES

Flat iron steak seared in a cast iron skillet, ¢ 53¢
Glazed duck with orange and vermouth ¢ 555 with cauliflower puree and caramelized
sauce, served with a quelites salad. onion gravy.
Grilled lobster (600 g), with house $ 580 Shirmp baked in a wood-fired oven with ¢ 45
butter and bravas potatoes fried in duck house butter, purslane and mayer lemon
fat. emulsion.
Pasta of the day, with garlic butter, $ 340 House-made sorrentinos stuffed with $ 485
candied lemon, chili, finished with fresh roasted pumpkin and mozzarella, served
pesto and reggiano. with butter-sage sauce & reggiano cheese.

Ada with wood-fired oven shrimp $440  Toma hawk grilled pork with asian

cucumber salad; cauliflower puree or 3620
Roasted cabbage with miso sauce. $220 patatas bravas "Raices" of your choice.
Seared tuna with a dried chili g 340 Grilled Australian grass-fed Rib eye with 940
crust and wasabi sauce. roasted sweet potatoes & pickeld-vegetable

“criolla”.
SIDES
Brave potatoes $80  Green salad with arugula, pink

grapefruit, avocado, & passion fruit $ 100
Cauliflower puree with olive oil. $80  Vinaigrette.
DESSERT
Banana and date pudding with whisky $160 Basque-Style cheesecake. $ 160
caramel & fresh cream. . o :
Grilled seasonal fruit with tequila cream, $ 140

Bordeux canelés served with house-made $140 ice cream, & aztec crumble.

ice cream.



