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Mucho Mexico Dinner MENU
fto DaniEI O\Iadia SELECTION OF CANAPES

* %

Venue: OCTOPUS CEVICHE
coriander, black olives, olive oil & corn tostadas

EI Mero MGI"O, Ch Iymes 2012 koyle, "costa" sauvignon blanc

* %

SUCKLING PIG RIBS
Date: egg yolk, radish, guacamole, corn chips, lime, cilantro

Th u rsd ay 30 M a I’Ch 20 17 2013 Matetic, Corralillo Riesling
]

* %

BLACK COD
2 \ black chichilo, black garlic, white onion
Time: 2013 koyle, gran reserva carmenere y
7:00pm - 11:00pm N
BEEF CHEEK MEXICAN BIRRIA
grilled onions, morita chile sauce
2013 koyle, gran reserva cabernet sauvignon

Price: o
$188+ pp DUCK BREAST

banana & cinnamon mole, ancho chile,
sweet potato puree
2013 matetic, corralillo cabernet sauvignon
* %k
MEXICAN CHOCOLATE COOLANT
yellow curry ice cream,
peanut sponge cake

o) BOOK NOW

& %k 3k
$.PELLECRINO coffee
»
Newby tea selections
%k 3k

Information shown may not reflect recent changes.
E.m-uf;;mg Please check with each restaurant for current hours,

CHIJMES pricing, and menu information.
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https://shop.chope.co/products/mucho-mexico-dinner-ft-daniel-ovadia

