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A Taste of Nuevo Mexicano 
 

Amuse Bouche will be served before your first course 
 

Roast Duck Relleno de Queso  
Orange Ranchero Sauce and Fresh Cream 

 
Wood Fired Tenderloin and Fava Bean Salad  
Mini Greens and Lightly Pickled Vegetables 

With Roasted Tomatillo Vinaigrette 
 

Green Chorizo Albondigas 
Blue Corn Tortilla Crispy Topped With Cilantro Crème Fraiche 

 
Spiny Lobster ala “Puerto Nuevo” 

Sautéed in Butter and Garlic with a Green Corn “Tomali Tamale” 
 

Mango Sorbet Quenelle 
Candied Mint Sprigs and Champagne Grapes 

 
Apple Cider Soaked Grilled Pork Loin Chop 

With Two Mole Sauces, Picadillo and Chicharones 
 

Leche Flan De Cafe 
Chocolate and Raspberry Mosaic  

OR 
Mango Brulee Fan 

Raspberry Puree and Candied Ginger 
 


