COCINA DE A UTOR

-
Cocrmn b dedor requiere de invesiigacign, tecnologia y

minuciosidad.

Por ello ofrecemos un MenuU de Degustacion que representa
el capricho de la naturalezaq, las sensaciones y percepciones
de nuestro alrededor y la combinacion de olores, sabores y
texturas originales que nos inspira este maravilloso pais.

Cociva 4 M is a space specially created for lovers of

fine cuisine. Born of the synthesis and imagination of Mikel
Alonso and Bruno Oteiza.

Com d Mis a center of continuous creative
evolution, always in search of newmcnd

W'om’& through the preparation of food, while adapting

ourW and m to the Mexican Caribbean.

All of our dishes are prepared according to nature's whims.



s

AtOn de los Rojos — Red Tuna

(AtUn, fresa, aguacate y algas, pepino, apio, cerveza y soyaq,
jugo de tomate y almejas.)

Tuna, strawberry, avocado and seaweed, cucumber, celery,
beer and soya, fomato juice and mussels

Callos Carmesi - Crimson scallops
(Callos, fenogreco, frambuesa, betabel, flor de Jamaica)
Scallops, fenugreek, raspberry, beet, flower of Jamaica

Langostino Orientado - Chick pea Langoustine
(Langostino, cacahuates, yogurt, garbanzos, manzana verde)
Langustine, peanuts, yogurt, chickpeas, green apple

Codorniz Almendrada - Aimond Quial
(Codorniz, Alimendras, toronja, berenjena, manzana)
Quial, almonds, grapefruit, eggplant, apple

La Pesca en Cenizas de Maiz - The cafch in corn ashes

(Pesca del dia, nopal, calabaza, tomate verde, huitlacoche,
salsa verde)

Catch of the day, cactus leave, zucchini, green fomato, black
mushrooms, green sauce

El Cordero Encaminado - The lamb on a sweet date
(Cordero, Datil, ajo, almendras, yogurt de pimientos del piquillo)
Lamb, dates, garlc, almonds, piquillo peppers yogurt

Bombdn Apasionado - Passionate Marshmallow
(fruta de la pasion, cilantro, frambuesa)
Passion fruit, coriander, raspberry

Choco-Hongos - Choco mushrooms
(Chocolate, hongos, vainilla, helado de vinagre)
Chocolate, mushrooms, vanilla, vinegar



