TO START

Chicken Tinga tostadas, served on top of a bean puree
with pickled cucumber.

Jalapeno taquitos, served with a tomato salsa.

Paired with a Arrete Blanco Fermento Verde

TACOS

Pastor(pork shoulder), Arette chipotle sauce, grilled pineapple.
King prawn, Arette pineapple and mango glaze, pickled cucumber.

Roast Pepper, sweet potato and spinach with green salsa verde.

Paired with a Arrete Anejo Smoke Bledger

TO FINISH

Churros with Arette Mexican chocolate sauce.

Choice of Sorbet

Paired with a Arrete Cafe De Brasa
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TEQUILA

RRETTE

Arette’s legacy is rooted in the town of Tequila, in
the heartland of Jalisco. Tequila Arette is crafted at
the historic El Llano Distillery, which was founded in

1900, making it one of the oldest distilleries in the
region. It is located at the foothills of the volcano of
Tequila, providing the distillery with mineral-rich
deep well volcanic water.




