
Chef Degustación Menu

Dulce Sinfonia
A SYMPHONY OF FLAVORS

ice cream / caramel/ nuts / sauce / essence of chile
Cava, Segura viudaS, Heradad  reServa, Spain, nv

Flautita de Chapulines
baby grasshoppers in a crispy corn tortilla

artenom SeleCCion de 1579 tequila

Barriguita de Lechon
pork belly / jalapeño sauce
delirio de oaxaCa anejo mezCal

Higado de Ganso
foie gras / raspberry sauce

garnaCHa/Cabernet Sauvignon, ardèvol ,’anjoli’, priorat, 2015

Tallarines
RICE NOODLES IN A CREAMY WHITE WINE REDUCTION

Gruyère cheese / Tacuba salsa / Enoki mushrooms
roSé, domaineS ott, ‘by ott’, provenCe, FranCe, 2016

Dueto de Sopas
creamy soup of roasted poblano peppers / lump blue crab / 

topped with Amaretto foam and chocolate
silky black bean soup / bacon / sour cream / cheese / corn strips

CHenin blanC, bodegaS Henri lurton, valle de guadalupe, baja, mx, 2017

Pescado en Mole Rosa
fish of the day / Mole Rosa

tempranillo, FauStino i, ‘gran reServa’, rioja, 2005

Enmolada de Pato
corn tortilla stuffed with Muscovy duck / 

sweet potatoes / Mole Poblano
Cabernet Sauvignon, ramey, napa, Ca, 2015

MENU: 150
WINE PAIRING: 250

Reservations for the Chef Degustacion Menu can be accepted at 5:30pm and 8pm only.
 Please call Sazón to confirm your Chef Degustación reservation.

505-983-8604

Monday through Saturday
Bar open at 4 pm      Dinner service - 5:30 pm until closed

Sunday - Closed


