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el mero mero mexican tour
wgs tasting menu

we invite you to experience the unique flavours of mexico’s
world heritage cuisine with a fresh and soulful attitude.

vuelve a la vida
‘seafood bloody mary’
prawn, octopus and red snapper in a mexican-style
virgin “bloody mary” sauce
pulpo a las brasas
‘grilled octopus’
flame-grilled octopus in a bed of corn cream with
black garlic paste and tajin ash
taco de barbacoa de lengua
‘veal tongue and oxtail barbacoa taco’

10 hour slow cooked veal tongue and oxtail, grilled
onion and coriander with tlaquepaque sauce on a corn tortilla
cordero al pibil
‘roasted lamb pibil’

14 hour roasted lamb served with ceps mushrooms,
braised eggplant and pibil sauce
taco de pescado costero
‘wild fish taco’
fresh red snapper fillet, tempura shishito and onion
rings with chipotle-mayo sauce on a flour tortilla
arroz con leche
‘rice pudding’
traditional rice pudding, mint ice-cream and lychee

wgs tasting menu $98++

enjoy additional drinks pairing for only $68++
(beer, wine & cocktails)
8 reales mexican artisan beer
el mero mero cocktail
la cetto, syrah, 2012, mx
la cetto, sauvignon blanc, 2012, mx
the blackberry marmalade dessert cocktail
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