Zacatlan

Dinner
($60 per person)

Appetizers
Pescado Piedra Ceviche Tostada - Iceberg Lettuce, Radish Escabeche, Avocado, Black Garlic Aioli

Poached Pear Salad - Fresh Wild Arugula, Red Chile Pinon Garampinado, Gotes Catalanes

Sopa de Setas Hongo Porcini - Organic Sweet Corn, Huitlacoche Albondigas, Zucchini Squash, Hoja
Santa Broth

Pork Belly Carnitas - Pozole Verde, Radish Escabeche, Red Cabbage

Desserts
Churros - Cajeta Quemada, Berries Compote

Bread Pudding Brioche Tamal - Cajeta de San Juan, Pinon Tostado, Cardamom Whipped Cream,
Sweet Corn Saffron Ice Cream

Trio Sorbete - Hibiscus, Passionfruit, Mango

Flan de Elote - Egg Pudding Custard, Caramel Coated Popcorn

Entrees

Branzino Fish Al Pastor - Sweet Corn Cauliflower, Pineapple Salsa, Black Sesame Seed Cucumber
Avocado Salad

Duroc Porterhouse Pork Chop - Green Chile Mashed Potatoes, Organic Vegetables, Apple Cider
Demi-glace

Braised Boneless Beef Short Ribs - Red Chile Polenta Fries, Sauteed Broccolini, Foie Gras
Hollandaise

Gambas al Guajillo - Arroz Verde Cake, Citrus Salad, Romesco Sauce

Zacatlan



317 Aztec Street
(505) 780-5174
http://zacatlanrestaurant.com



