Tatemada, en piedra,

molida a mano
Meniis de 3 tiempos

Cocina certificada por el Conservatorio de la Cultura Gastronémica Mexicana



Tatemada en piedra. Molida a mano.
Tuya. Meniis de 3 tiempos

Cocineras certificada por el Conservatorio de la Cultura Gastronémica Mexicana

Plato Fuerte: Huevos Light  (claras con vegetales de la chinampa).
Antojito del Comal: Tlacoyo de haba o frijol con nopales frescos.
Bebida: Té de zacate limén o infusion herbal.

Postre: Tartaleta de amaranto



Fire roasted. Stone
ground. Hand crafted

3 course menus

What Makes
Chantico Different?

Reservations & quotes:



Fire roasted. Stone ground. Hand crafted
3 course menus

Main dish: Lighteggs  (egg whites with fresh chinampa vegetables)
From the comal: Tlacoyo of fava bean or black bean with fresh nopales
Drink: Lemon grass tea or herbal infusion

Dessert: Amaranth tartlet

$ 25 USD + Taxes
Per person

Starter: Sopa de la milpa with squash, corn, and squash blossom
Main dish: Chantico mole with chicken leg and thigh

(a100 year old family recipe)

Drink: Pitcher of seasonal fresh water

Dessert: Handmade corn flan and traditional café de olla
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