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HAMACHI CEVICHE
GRAPEFRUIT, AVOCADO, CILANTRO, PLANTAIN TOSTONE

DUCK CARNITA TACO
CABBAGE SLAW, ORANGE-GINGER GLAZE, BLUE CORN TORTILLA

PAIRED WITH HONEYDEW MARGARITA AND
HOT BUZZ MARGARITA
LA ADELITA TEQUILA BLANCO

;Zimlf Courﬁe

SOUASH & APPLE SALAD
HERBED GOAT CHEESE, BUTTERNUT SQUASH, GRILLED APPLE,
DATES, HAZELNUT, HUCKLEBERRIES

PAIRED WITH THE DOUBLE B
LA ADELITA TEQUILA REPOSADO, BROWN BUTTER,
CINNAMON, PUMPKIN, COFFEE LIQUEUR

\SZCOI’LG/ COMJ":SQ

PATO MOLE
BRAISED DUCK LEG, SPICED PUMPKIN, HARINA DE MAIZ,
POPPED AMARANTH, OAXACAN BLACK MOLE

PAIRED WITH TEQUILA SUNSET
LA ADELITA TEQUILA ANEJO, BLACK SESAME,
WHITE CHOCOLATE, ORANGE, PINK PEPPERCORN

j/u'r'a/ Cour‘de

GLAZED PORK TENDERLOIN
PORK BELLY BRAISED GREENS, CHARRED VANILLA-PINEAPPLE,
MUSTARD SPAETZLE

PAIRED WITH JUST PEACHY
LA ADELITA TEQUILA BLACK CRISTALINO, PEACH SYRUP,
HONEY, THYME

:Z>e55ert

TRES LECHES
DULCE DE LECHE, ESPRESSO, GRAND MARNIER GELATO

PAIRED WITH DISTRITO FEDERAL
LA ADELITA TEQUILA EXTRA ANEJO, VERMOUTH,
BITTERS, MARASCHINO

$9O | PER PERSON

~\
AMBIENTE

A LANDSCAPE HOTEL



