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T h e  e x h i l a ra t i n g  j u n g l e - y  t e r ra i n  o f  Ta b a s c o 
i s  t h e  p e r f e c t  c ra d l e  f o r  c h o c o l a t e .  T h e 
c a c a o  t re e s  s p ro u t  u p  u n d e r  t h e  c a n o p y  o f 
t ro p i c a l  f r u i t  a n d  t i m b e r  t re e s .  T h e  h a r ve s t e d 
c a c a o  p o d s  c ra c k  o p e n ,  reve a l i n g  t h e  c o c o a 
b e a n s  e nve l o p e d  i n  a n  e l i x i r - l i ke ,  t a n g y 
t ro p i c a l  s u b s t a n c e .  I t ’s  o n l y  w h e n  t h o s e 
b e a n s  a re  f e r m e n t e d  a n d  ro a s t e d  t h a t  t h e 
f a m i l i a r  a ro m a  o f  c h o c o l a t e  e m e rg e s . 

H u g e  r i ve r s  a n d  w a t e r f a l l s  c u t  t h ro u g h  t h e 
d e n s e  t e r ra i n  a s  t h ey  r u n  t ow a rd  t h e  f e r t i l e 
w a t e r s  o f  t h e  s e a .  Va s t  a n c i e n t  M a y a n  r u i n s 
h a ve  b e e n  re c l a i m e d  f ro m  t h e  ra i n f o re s t .  
A n d  s m a l l  c o m m u n i t i e s  h a ve  c a r ve d  o u t 
s p a c e  t o  c re a t e  c u l i n a r y  t ra d i t i o n s  t h a t 
c e l e b ra t e  t h e  a re a’s  d e l i c i o u s  a n d  u n i q u e 
b o u n t y.  

L e t  u s  l e a d  yo u r  j o u r n ey  t h ro u g h  t h e 
e n c h a n t i n g  f l a vo r s  o f  Ta b a s c o . 

F I R E ,  C H I L E S  &  C A C A O :
T H E  F L A V O R S  O F  T A B A S C O



PERFECT

A G U A C H I L E  D E  P U L P O  Y  C A M A R Ó N
Mosaic of young octopus & sashimi-grade shrimp, 
avocado, cucumber, charred knob onions & black 
aguachile “broth” (charred onion & serrano, lime) 

 
T O R T I L L A  D E  M A Í Z  N U E V O  R E L L E N O
Rustic tortilla of three heirloom corn masas, spring 
filling (local greens, buttery morels, lion’s mane 
mushroom longaniza, quesillo cheese), salsa of 
cascabel chiles & milpero tomatillos.  

 
M O N E  D E  P E S C A D O
Banana-leaf-cured California black cod slow-cooked 
in herby hoja santa with chilies, tomatoes & sweet 
plantain; green pipian (pumpkin seeds, tomatillo, 
roasted güero chiles, herbs). 

 
H O R N E A D O  D E  C O C H I N I TA
Slow-roasted suckling pig basted with a sofrito of 
ancho & pasilla chiles, achiote & sesame; rich black 
beans (star anise, roasted tomato), queso doble 
crema. 

 
R E G A L O  D E  P L ÁTA N O  M A C H O
Butter-basted plantain “gift” with homemade fresco 
cheese, nata & sweetened crema.

 
C A C A O
Chocolate-chevre cheesecake, allspice-leaf ice 
cream, roasted strawberries, cacao fruit gastrique, 
crunchy cocao-nib tuile, house-ground chocolate 
sauce.
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TRADITION ROSÉ, SPARKLING WINE
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CUENTACUENTOS ANGEL CRUZ CALVO

AGAVE: TOBALÁ
EL LAZO, SOLA DE VEGA, OAXACA  

 

 

 

 

KILINGA BACANORA SILVESTRE

AGAVE: ANGUSTIFOLIA HAW
ÁLAMOS, SONORA

 

 

 

2021 HENSCHKE 

HENRY’S SEVEN

BAROSSA, AUSTRALIA 

 

 

 

 

NV LAURENT-PERRIER

HARMONY, DEMI-SEC 

TOURS-SUR-MARNE, CHAMPAGNE, FRANCE

 

 

 

 LA VENENOSA RAICILLA SIERRA DEL TIGRE

AGAVE: INAEQUIDENS
MANZANILLA DE LA PAZ, JALISCO
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