CASA DEL LAGO

APPETIZERS MAIN COURSE

Burrata Salad  Gr $ 790 Cacio e Pepe Vo $94s
Spaguetti with parmigiano reggiano,

Spring mix lettuce, prosciutto ,
pecorino romano and pepper

and balsamic vinaigrette
Tagliatelle Bolognese $ 980

Heirloom Tomato Salad v/ $670 Pomodoro, grounded beef,
parmigiano reggiano
Cherry tomatoes, basil genovese
Valladolid Sausage Risotto ~ GF $1090

vinaigrette, muddica crumble T o
White wine, parmigiano

and ascolano olive oil
reggiano, cherry tomatoes

Caesar Salad GF Y/ $670 and locally produce chorizo
Romaine lettuce, anchovies Zucchini Blossom Risotto Y/ Gr $1090
and parmigiano reggiano Baby corn, poblano chili,

cream and shallots
Beef Tartar Gr $ 840

Beef Tournedos Rossini $ 1680
Prime beef, gratin Rib eye, foie gras, asparagus,
potatoes, truffle rémoulade baby potatoes and black truffle
and caviar dressing Striped Bass GF $1245
Spiced tomato sauce, confit
potatoes and fennel salad
DESSERTS
Chocolate and Hazelnut Coulant  $325 Fig and Pear Symphony @ cr $325
Warm coulant filled with hazelnut ganache Vegan and gluten free macerated figs and
served with greek yogurt ice cream pears, cookie crunch, pink guava jelly
and red fruit and rosemary compote accompanied with vanilla ice cream
Tiramisu $325 Tropézienne $325

Creamy mascarpone cheese, Cake with a lemon touch, filled with

soft soletas with espresso mousseline cream and cinnamon with

and chocolate crunch vanilla sauce

SIGNATURE COCKTAILS

Margarita Del Lago | $ 570

Limoncello Spritz | $ 470 La Vita In Rosa | $ 470
With prosseco, soda, sugar syrup Campari, vermouth dry martini, Tequila dobel, amaro di capio,
and rosemary garnish galliano and grapefruit bitter basil, grand marnier and lemon
%/ Vegetarian @ Vegan GF Gluten Free

Ingest raw or undercooked products increase the risk of foodborne illness

All prices are in Mexican pesos VAT included. Service is not included



CASA

ENTRADAS
Ensalada de Burrata GF  $790
Mix de lechugas, prosciutto

y vinagreta de balsamico

Ensalada de Tomates Heirloom v/ $670

Tomates cherry , vinagreta de
albahaca genovesa, muddica
y aceite ascolano

Ensalada César v/ cr $670

Lechuga romana, anchoas
y parmigiano reggiano

Prime Beef Tartar ©F $ 840

Carne de res , papas
gratinadas, remoulade
de trufa y aderezo de caviar

DEL LAGO

PLATOS FUERTES

Cacio e Pepe  V/ $ 945
Espagueti con parmigiano reggiano,
pecorino Romano y Pimienta

Bolofnesa Tagliatelle $980
Pomodoro, carne molida y

parmigiano reggiano

Risotto de Chorizo de Valladolid GF $ 1090

Vino blanco, parmigiano
regginao, tomates cherry
y chorizo de Valladolid

Risotto de Flor de Calabazay/cr  $1090

Elote baby, chile poblano,
crema y shallots

Carne Tournedos Rossini CF  $1680

Rib eye, foie gras, esparragos,
papa cambray y trufa negra
Lubina GF  $1245

Salsa de tomate especiada, papas
confitadas y ensalada de hinojo

Coulant de Chocolate y Avellanas $ 325

Tibio de chocolate relleno de ganache de
avellanas, acompanado de helado de yogurt
griego y compota de frutos y romero

Tiramisu $ 325

Cremoso de queso mascarpone,
suaves soletas con café expresso
y crujientes de chocolate

POSTRES

Sinfonia de Peras e Higos @ $325

Higos y peras macerados, crujiente
de galleta, jelly de guayaba rosa
acompanado de un helado de vainilla

Tropézienne $325

Bizcocho con toque de limoén,
relleno de una crema mousseline
acompanado con salsa de canela y vainilla

COCTELES INSIGNIA

Limonchello Spritz | $ 470 La Vita In Rosa | $ 470

Campari, vermouth dry martini,

Lago Del Lago | $ 570

Con Prosseco, soda, jarabe Tequila dobel, amaro di capo,

y garnitura de romero gaﬂiano y bitter de toronja albahaca, grand marnier, limén

amarillo

@ Vegano W/ vegetariano GF Libre de Gluten
El consumo de productos crudos o poco cocidos aumenta los riesgos de enfermedades transmitidas por alimentos

Todos los precios estan en pesos mexicanos. IVA incluido, Servicio no incluido



