
 
 
 
 

MENÚ DEL JARDÍN 
 

¡  BUEN PROVECHO !  
 

F I R S T  C O U R S E 
 	  

REMOLACHA   12 
baby beet salad, persimmon carpaccio, goat cheese, orange, aji amarillo, pumpkin seed vinaigrette 

.	  .	  .	  .	  .	  .	  .	  
	  

QUINOA TABOULE   12 
lamb meatballs, cream sherry truffle sauce, peas, manchego cheese, fresno chilies 

.	  .	  .	  .	  .	  .	  .	  
	  

PIQUILLOS RELLENOS   12 
stuffed piquillo peppers, goat cheese, eggplant, gold raisins, cilantro pistou 

.	  .	  .	  .	  .	  .	  .	  
	  

MUSHROOM EMPANADAS   10 
wild mushrooms, huitlacoche empanadas, pepita cilantro mojo, mango salsa 

.	  .	  .	  .	  .	  .	  .	  
	  

JULITO CESAR SALAD   10 
romaine lettuce, manchego cheese, candied walnuts, grilled garlic bread 

.	  .	  .	  .	  .	  .	  .	  
	  

CREMA DE CALABAZA   10 
cream of butternut squash soup, blue cheese mousse, candied pepitas, sage oil 

 

M A I N  C O U R S E 
	  

LOCRO DE QUINOA   18 
kabocha squash-potato stew, quinoa, aji amarillo, green beans, peppers, feta cheese, fried egg, salsa criolla 

.	  .	  .	  .	  .	  .	  .	  
	  

SALTADO DE VERDURAS   19 
sautéed mushrooms, kale, eggplant, corn, zucchini, tomato, cilantro, soy-balsamic glaze, yuca, white rice 

.	  .	  .	  .	  .	  .	  .	  
	  

RISOTTO DE HONGOS   19 
creamy risotto, wild mushrooms, green peas, sautéed spinach, fried egg, salsa criolla 

.	  .	  .	  .	  .	  .	  .	  
	  

PAELLA DE LA HUERTA   20 
roasted market vegetables, saffron rice, roasted pepper pimentón sofrito 

 
 


