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COCINA MICHOACANA®

iMUY BUENOS DIAS!

Aromdtico café de Uruapan, mermelada con frutas

de la regidn, jugos, licuados y pan recién horneado

con recetas fradicionales de hacienda michoaaana,
hacen un gran comienzo.

REGOMENDAGIONES:

Aporreadilo
Chlaquiles con atopakua
Omelefte Dos regiones

Omelette Moreliano

(700 am- 100 pm
365 dlal



FRUITS S

Bowl of fruit with yogurt, chocolate, and
chia

Fruit with yogurt plus chocolate and chia, sprinkled with granola,
amaranth, raw brown sugar, dnnamon and orange:

Symphony of fruits with yogurt or cottage

cheese
Fusion of seasonal fruits with natural yogurt or cotiage cheese your
choice), with freshly baked granola and honey from Zitéauaro.

100% TRADITIONAL

Chilaquiles with chorizo
Crunchy tortilas with egg, plus a sauce of dhle guajlo and a fouch of

oregano, cheese sauce, and a generous portion of chorizo from
Michoaddn's Tierra Caliente with the flavor one finds only there:

Chilaquiles from the Tierra Caliente

Crunchy dhlaquiles in bladk sauce, with pork shank cooked over a slow
fire, scalions, dlontro, cheese, and aeam

Chilaqulles: red, green, black, or with

atapakua
Crunchy chloaulles accompanied by strios of chle perén and refried
beans, with melted soft cheese and a fouch of aeam.

With a fried or scrambled egg
With chicken
An extra egg

Michoacdn-style combination

Corundas from Zaadn and buttery uchepos, accompanied by xanduaata,

a cheese sauce, and a fomato sauce with sfrips of mid Foblano chie.

Aporreadillo
A tradition from Huetomo. Delicate dried beef with egg and mildly spicy
red sauce: Accomparied by blue corn fortilas

Enchiladas from Queréndaro
Soft forfilas fled with pork shank, with chle capén and bathed in green
salsa, a litle cheese sauce, and strips of pear sprinkled with clantro.

Cereal with milk

Choose from: corn flakes, Sugar Frosted Hakes, Chocolate Puffed Rice,

Special K, or Oatmedal with fruit:

Hot Cakes or House-Made French Toast

Fuffy hot cokes served with agieta or French foast with our spice mix

Moletes, LU style

Crunchy bread covered with beans and cheese, with Mexican sauce.

little Sandwiches from My Childhood (2)

Fresh house-made bread with breaded chicken breast, bacon, turkey
ham, arrugula, and @ light cheese and smokey chile sauce.
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COCINA MICHOACANA®

SPECIALTIES OF THE HOUSE

Farm eggs with green mole
Authentic ‘gordita’ from the farm, flled with beans from the hands of Red Tsir, bathed in mole
verde from Zitgauaro. With two poached eggs and a fouch of chorizo and cheese.

Morelia-style omelet
Delicate forfila of 3 egg whites with corn fungus over an uchepo, bathed with tomato and
chile sauce and downed with Cotija cheese.

Avocado Omelet in the Bride’s Xanducata
light and spicy Purépecha sauce with a fouch of pumpkin seeds and /7 wild herbs, fomatilos

and green chles

Omelet ‘two regions’
A surprising fusion of flavors. Ths omelet (3 egg withes) s flled with red jomaica blossoms on
an avocado and cheese sauce, accompanied by arugula

Chipotle Omelet
Fresh omelet stuffed with mushrooms, covered with velvety chipotle sauce and cheese, over
house bread, topped with arugua

Country eggs

Fried eggs finished in a spicy red salsa, with cactus strips and cheese.

Eggs to remember
A soft tortila with asadero cheese and chle copén, cowned with sunny-side-up eggs and a
bit of black pepper, accompanied by refried beans.

Eggs from the Arches
Fried eggs with ham, served on a corn fortila and covered with a smooth peanut sauce on a
pool of bean sauce:

Party-style Eggs
Delicious poached eggs served on a slice of arunchy bread, bathed in cheese sauce and
served with arugua, avocado, and the inmitable party-style xanducata

Hotel Casino-style eggs
Mexican sarambled eggs, in soft corn fortilas and bathed in a bean salsa, downed with
aeam and Coftija cheese.

FROM THE FARM

Eggs: scrambled, fried, or in an omelet
Two eggs plus your choice of: ham, bacon, cheese, mushrooms, or spinach

Extra Ingredients

Ranchero-style or divorced eggs
Two fried eggs with two sauces, red and green, accompanied by beans

Mexican style eggs

Saambled eggs with fomato, orion, and chile serrano.

LU PRODUCT LINE &

Salt seasoned with jomaica, with caramelized jamaica, Don Mateo mezaal (bottle 250ml),
and Cofija cheese, plus other products that characterize the restaurant. You can buy them
and give them as giffs, ask about them!




COFFEES =7

American style
Cold or hot.

De olla
Mexican ‘day pot’style, with cinnamon and brown sugar.
Add whatever you like, you wil love it

Expresso

Double expresso

Latte

Cold or hot.
CAPUCHINGS |
Capuchino -

Hot or cold. Your choice: light mik, lactose-free mik, whole, soy mik or
cmond

Capuchino white mocha
A mix of white chocolate with coffee. Cold or hot

Capuchino dark mocha
A mix of dark chocolate with coffee. Cold or hot.

Flavored cappuccino
Venila, butterscotch, eggnog, amaretto, rish aream, or caramel.

TISANES

Traditional teas
Mint, chamomie, black and guava punch

Floral teas
Made of pefals of red, blue and green flowers

Chai

With mik or water.

Purépecha tisanes
Nurite (for the digestion] or Toronjil with citrus relaxing)

X We offer light mik, lactose free mik, whole, soy mik or clmond

S

URUAPAN-STYLE HOT CHOCOLATE ..

Stone-ground hot chocolate, made by hand

Ask for: light, lactose-free, whole, soy mik or almond. Thick, with cinnamon or vanila. b the
fraditional water or in mik

Flavors: Eggnog, amaretto, rish aeam, caramel or marshmalow:

Prehispanic chocolate
Flowers with stone-ground chocolate and honey.

==

CHOCOLATES -,
White or dark Chocolate

Ask for it hot, cold or frappe.

DESSERTS (=

Delights from the Patzcuaro market
Jamaica flower tamal, chlacayote squash in syrup, served on a bed of woodHired
bread and almond paste ice aream.

Ate with cheese in three textures
Simply delicious, guava and Cotija cheese from its region of origin. Many textures with
an unforgettable flavor.

Orange cake
Orange acke cowned with bladkberries, flamed with charanda, bathed in pinole
sauce and cotton candly .

Temptation! Choose chocolate or cajeta
(20 minutes preparation time)
Delicate and warm cake, either chocolate or aajefa, with almond paste ice aeam

lemon Meringue
Old-style merengén with sauce and lemon sweet, our ground cookie surprise sauce.
Everything is served separately fo eat as a combination. Dare yourself to try !

Cheesecake with guava fruit leather
A dassic, updated with a touch of jomaica flower on abase of amaranth cookie:

Apple Strudel

(Preparation fime: 15 minutes)
Colden arust flled with apple and spices and served with macadamia nut ice aream
and vanila sauce:

Michoacdn Landscape
Delicious miky famal with ice aeam, avocado powder, and a mix of fruits and flowers.

Artisan lce Creams
Flavors: pasta, bladberry, chocolate, imon, macadamia nut, or avocado.

YOU GAN" T MISSIT!

Malted Mik

Rasta, chocolate, bladkberry, macadamia, or avocado.

Mik

Natural or with chocolate.

Flavored water
Horchata with cinnamon, jomaica, lemonade with chia, and seasonal fruit.

lemonade or orangeade
Soft drink 355w
Bottled water 600wl

TES{@/ROS

#PREFIEROLOCAL

Beers

Coronita (2) 20w

Victoria (2) 20wl

Corona light (2) 355

Stella Artois 330l

Negra Modelo, Modelo Especial, Corona Light,
Corona Cero, or Pacifico 355ml.

Artisan made La Bri Beer: Ginger Ale, Copper Ale,
Imperial India Pale Ale (IPA), Stout, Blue Corn.

Morelos Beers: Fusil, Siervo, Nacién

% 0% B‘rl
Slow Food
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COCINA MICHOACANA®

iBUENAS TARDES!

Lucero Sofo

Chef promotora incansable de la cocina
michoacana y sus productos, profagonista de series
de cocina como el Gourmet.com.

REGOMENDAGIONES:

Ensclada de temporada
Aépakua de chlacayote
Trucha con mole verde de quelites
Anfojo del meraado de Ratzauaro

No deje de ver nuestra carfa de vinos mexicanos,
mezcales, cerveza artesonal y destilados

Domingo a Jueves de /:30 a 2200 hrs. Viernes v
Sdbado de /:30 a 2300 hrs



COCINA MICHOACANA®

10 STARTYOU OFF £

Tacos with charales
Avocado filed with the arunchy and incomparable charales from Rosaloa Mordles,
fraditional cook from San Jerénimo Purenchéauaro, on a molagjefe-made sauce with

herbal fouches from the house. Accompanied with blue corn fortilas

Jicama enchiladas
Delicious Morelia flavor, a aeative and nnovative mix—iry theml

Rolled jicama and jamaica
Rolled jicama filed with organic jamaica and cheese, bathed in a delicious chile chipotle
sauce.

Tacos "Barra”
Delicate pickled pigs feet from La Piedad, crunchy corn fostada, bean and avocado
sauce, lettuce, jicoma, aarrot, and delicious ranchrstyle cheese:

5X2 trom the cantina

Three flavors of corn sopes; chile capén, Jamaica, and Cotija cheese from the region of its
origin, with fostadas of pigs feet.

Pork shank tacos Cotija style
A light adobo of black chile, with pork shank marinated in cane alcohol, cooked over @
slow fire and finished with guacamole, fried pork skins, and pickled vegetables

Tostada of my desire
Thin slices of tuna, avocado sauce, xanducata fiestastyle with arugula and roast garlic
vinaigrefte.

Green ceviche
Cured Trout with fomatilo, onion, clantro, avocado and lime juice, on blue comn tostada

Cheeses from Michoacdn Tasting
Cotija cheese from the region of ifs origins. Famous Ruana adobera, fresh and not
pressed, low in sodium. Cheddar style cheese, European style, smooth flavor.

Arrachera tacos
Jicy wood-griled and finely cut arrachera steak, tucked info hand-made blue corn fortilas
In the style of H Tigre or Arrieros, with a spiced sauce.

Atépakua of chilacayote squash
A seasonal mix of fender chlacayote, griled chiles, vegetables, and a glimmer of avocado
leaf, accomparied with a corunda and chilacayote with hoja santa—holy leaf

Sopa tarasca the way Santitos taught me
Welrknown bean-based soup, accompanied by chie negro, fried forfila strips, cheese,
and avoaado,

Consomme cooked over coals
Delicious cooked-over-the-coals chicken flavor, turned info consomme. A marvelous flavor!

LU PRODUCT LINE

Salt seasoned with jamaica, with caramelized jomaica, Don Mateo mezaal (bottle 250m),
and Cotija cheese, plus other products that characterize the restaurant. You can buy them
and give them as giffs, ask about them!

SALADS

Seasonal salad

Direct from the mipa of the Lake Fétzcuaro basin: corn for pozole mixed
surprisingly with spinach, avoaado, chorizo, cheese, and a delicate
dressing of sweef chlacayote.

Hibiscus salad with Cotija cheese from the

region of its origin

Caramelized hibiscus with arugula, avocado, organic lettuces, aucumber,
and toasted peanuts, with a delicious blackberry vinaigrefte. Smply
delicious

With wood-fire roasted chicken

With grilled shrimp

Salad with chicken, chile ancho, ranch-style

cheese, avocado, and corn chips
A mix of organic leftuces, basi, arugula, pieces of fortila, chie, and cheese:
Al with a blackberry dressing a very Michoaadn combination

100% TRADITIONAL 53

Plaza-style enchiladas
A street food dlassic. Enchladas in a chile quaiilo sauce, filed with chicken
cooked over codls or cheese. Smply delicious

Michoacdn-style combination
Corundas from Zacdn and buttery uchepos, accompanied by xanducata,
a cheese sauce, and a fomato sauce with strips of mid Foblano chile:

Poblano chile stuffed with an uchepo
(hile poblano filed with an uchepo (fresh corn tamal), bathed in @ ceamy
sauce with a fouch of garlic and onion, served on a bean base:

Aporreadilo
A tradition from Huetamo. Delicate dried beef with egg and mildly spicy
red sauce. Accompanied by blue corn tortilas.

CHILDREN'S

litle Sandwiches from my Childhood (2)

Fresh house-made bread with breaded chicken breast, bacon, turkey ham,
arruguo, and a light cheese and smokey chile sauce.

Chicken popcorn

House-made bite-size pieces of arunchy and delicious chicken breast

Moletes, LU style

Crunchy bread covered with beans and cheese, with Mexican sauce.



GRILLED MEATS

House-style cut of beef

Trout from Zitdcuaro with a mole verde of

quelites
Flavors from the monarch butterfly region: griled trout with mole of
queltes, accompanied with spinach, white bean purée, and chorizo.

Trout from Zitécuaro with lemon
A WU dlassic, griled and filefed trout with Michoacdn mushrooms,
lemon and macadamia sauce, garbanzo purée, and vegetables.

S

TROUT FROM ZITACUARD AND SEA FISH*

Trout from Zitécuaro with coconut
Covered with a truly exotic mix of coconut and an avocado sauce with
chile Serrano and cllantro.

Griled tuna with fiesta xandicata

Cured tuna with an unsweefened cacao aust, Morelia chle, and
foasted sesame seeds accomparied by a smooth sauce of red chiles
and fresh country herbs.

FOWL*

Turkey in white mole
Breast of turkey cooked over a slow fire, finished on the gril with a delicate white

(200 grs)

MANCHAMANTELES: The ‘tabledloth stainer. A fomily recioe with @
fouch of today. Pieces of griled flet bathed in a light mole,
accompanied by the fraditional pinecpple and dried apple, with a
side of uchepos and spinach:

MESTIZO. Griled flet bathed on cheese sauce, beans, mushrooms

and huitlacoche: Over a nopal and baked gerlic sauce.

mole made with macadamia nuts, accomparied by apples and spinach

Morelia-style chicken
Chicken breast in adobo sauce, griled over coals and stuffed with jicoma pickled
with oregana. Accompanied by traditional Morelia-style enchiadas

Patzcuaro-style chicken

Criled chicken breast bathed with orange juice and a dust of chle powder, o
seaet recipe of the house.

Arrachera griled over hot coals

(200 grs)
UNDECIDED. With two sauces and choose from house-made arunchy
pofatoes or salad

MOREIANA. Accomparied by enchladas and guacamole:

New York
(350 grs)

Delicious American aut of Angus-qualty beef, accomparied by
aunchy pofatoes and two kinds of sauces

Pork Ribs from La Piedad, Michoacdn

(400 grs)

Adobadas made from black chle and Mexican brown sugar, Cotija
style, accompanied by morisquefa frice) from Apatzingén. Traditional
in Michoacdn's Tierra Caliente.

Lamb in zapote sauce

TASTING MENU

The Miba Season

Preserving Ratzauaro's Native Corn

Seasonal salad
Direct from the milpa of the Lake Rétzcuaro basin: corn for pozole mixed
surprisingly with spinach, avocado, chorizo, cheese, and a delicate dressing of

sweet chlacayote:

Atépakua of chilacayote squash
A seasonal mix of fender chlacayote, griled chiles, vegetables, and a glimmer of
avocado leaf, accomparied with a corunda and chlacayote with hoja

sanfa—holy leaf

(240 grs)

Little ribs of lamb, cooked over hot coals and accompanied by an
uchepo with a sauce of black zapote. Dare fo enjoy !

Trout from Zitdcuaro with a mole verde of quelites
Flavors from the monarch butterfly region: griled trout with mole of queltes,
accompanied with spinach, white bean purée, and chorizo.

Delights from the P&tzcuaro market
Jamaica flower tamal, chlacayote squash in syrup, served on a bed of wood-ired

Lamb in peanut and mint atakpakua

(240 grs)

A delicious griled lamb with an unforgettable Purépecha sauce.

Duet of Morelia-style chiles

The original recipe for chies en nogada (in nut sauce) as it was eaten
in Morelia of bygone days. One black and one blond, with a hash of
beef flet and orchard fruits. Bathed in a aeamy sauce of macadamia
nuts and cheese, with a bit of wid cherry.

*Approximate weight between 180 and 200 grams

TES@ROS
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bread and almond paste ice aeam

With a wine pairing of:
Artisanal Beer La Bri Blue Corn
Chardonnay. Farras, Coah. Casa Madero

Slow Food

™




