CHEF DEGUSTACION MENU

Dulee Sinfonia
A SYMPHONY OF FLAVORS
ice cream [ caramel/ nuts [ sauce [ essence of chile
CAvA, SEGURA Viubas, HERADAD Reserva, Seain, NV

baby grasshoppers in a crispy corn tortilla
ARTENOM SELECCION DE 1579 TEQUILA

84//'7@;@ de lechon
pork belly / jalapeno sauce
DeLirio b Oaxaca ANEJO MEzcAL

foie gras [ raspberry sauce
GARNACHA/ CABERNET SAUVIGNON, ARDEVOL , ANJoLI, PrIORAT, 2015

lallar:
RICE NOODLES IN A CREAMY WHITE WINE REDUCTION
Gruyeére cheese [ Tacuba salsa / Enoki mushrooms
Rose, Dowmaines Ot1, ‘By OTT’, Provence, France, 2016

Duweto &fa/ﬂa/p
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 BLane, Bopecas Henri LurTon, VALLE DE GUADALUPE, BAsa, MIX, 2017

Percado ern ole Rora
fish of the day / Mole Rosa

TemprANILLO, FAUSTINO |, ‘GrRAN ReservA’, Rioua, 2005

Cnmolada de Pato

corn tortilla stuffed with Muscovy duck /
sweet potatoes / Mole Poblano
CABERNET SAuvicnon, Ramvey, Nara, CA, 2015

MENU: 150
WINE PAIRING: 250

Reservations for the Chef Degustacion Menu can be accepted at 5:30pm and 8pm only.
Please call Sazén to confirm your Chef Degustacion reservation.
505-983-8604

Monday through Saturday
Baropenat4 pm  Dinner service - 5:30 pm until closed
Sunday - Closed



