
Guarniciones | Side Dishes
PURÉ DE APIONABO 

Celery root puree

VEGETALES DE LA ESTACIÓN 
Seasonal vegetables

PURE DE TUBERCULOS 
Root vegetable puree

CAMOTE Y COLES DE BRÚCELAS ASADOS   
Roasted sweet potato and Brussels sprouts

Postres / Desserts
PAY DE CALABAZA DE CASTILLA 

Castilla squash pie

PAY DE NUEZ 
Pecan pie

TARTA DE MANZANA 
Apple tart

HELADO DE CANELA,  
ARANDANO Y RON   

Cinnamon, cranberry, and rum ice cream

November 28, Casa Mayor

ThanksgivingThanksgiving
Entrada | Appetizer

CREMA DE CASTAÑAS, JAMÓN SERRANO Y PAN ARTESANAL 
Chestnut cream with Serrano ham and artisan bread

ESPARRAGO, FRUTO SECOS, PATO AHUMADO Y MANTEQUILLAS NEGRA 
Asparagus with dried fruits, smoked duck, and black butter

CALABAZAS DE OTOÑO ROSTIZADA, QUESO FRESCO DE CHIAPAS, 
SEMILLAS DE GIRASOL Y MIEL DE LIMA YUCATECA

Roasted autumn pumpkin with fresh Chiapas cheese,  
sunflower seeds, and Yucatecan lime honey.

ARROZ CREMOSO DE PICAÑA, CHILE ANCHO, 
ARUGULA Y QUESO DOBLE CREMA CHIAPAS 

Creamy sirloin tip rice with chile ancho, arugula,  
and double cream cheese from Chiapas

Plato Fuerte | Main Course 
PAVO ROSTIZADO, RELLENO DE FRUTAS, SEMILLAS Y CHILE 

Roasted turkey stuffed with fruits, seeds, and chili

COSTILLA DE RES BRASEADA 
Braised beef ribs

PESCA DEL DÍA CON ADOBO 
Catch of the day in adobo sauce

CAMARÓN TIGRE ENNEGRECIDOS 
Blackened tiger shrimp

LANGOSTA CON MANTEQUILLA DE HOJA SANTA 
Lobster with hoja santa butter






