
Our renowned culinary team led by Executive Chef Gustavo Pinet 

welcomes you to journey through an array of authentic flavors 

cultivated by the people of Mexico. Here at TRAVESÍA, we’ve 

curated a unique experience centered around the beloved taco.

From coastal fare to farm-to-table favorites, we invite you and 

your palette to discover the Mexican traditions used to enhance a 

taco’s flavor profile. As is suggested in its name, curiosity and the 

spirit of exploration are at the core of TRAVESÍA.

A CULINARY VOYAGE 
THROUGH MEXICAN CUISINE

$195 USD PER PERSON INCLUDING COCKTAIL PAIRING

$175 USD PER PERSON INCLUDING NON-ALCOHOLIC COCKTAIL PAIRING

Experience Available:

Time: 6:00 PM  

Where: Su Cocina at Don Manuel’s 

Price:

For reservations or additional information, please contact your 
Personal Concierge or Butler, or by calling Ext 5035.

Prices are subject to 16% Tax and 15% Service Charge



Menu is subject to changes, according ingredient availability

MENU

- Jícama Tortilla, Fried Oyster and Aguachile
Mexican 75, Reposado Tequila, St Germain, G. Chartreuse, Lemon 
and Sparkling Wine

- Crispy "Tlayuda", Cured Kampachi, Coconut Leche de Tigre and 
Crispy Ginger
Miraflores Mojito, Tequila Dobel, Coconut, Lime, Lemon Grass 
and Mint

- Scallop "Tostada", Uni Pate and Crumbled Chorizo
Sangría Tapatía, Raicilla, Chardonnay, Lime, Ginger and Soda 
Water

- Blue Prawn with "Chintextle"
Gavilán, Ancho Reyes, Grapefruit Soda and Lime

- Rib Eye Suadero, Chile Güero and Black Garlic Sauce Mayahuel, 
Añejo Tequila, Mango, Orange, Mole Salt and Cilantro

- Pork "Pastor", Pineapple, Cilantro, Onion and Chipotle Salsa 
Vampiro Sotol, Orange, Lime, Tabasco Sauce, Tomato and Chile 
Morita Salt

- Wagyu Cheeks "Birria", Cured Pearl Onion and Consommé 
Green Sangrita, Casa Dragones Blanco, Cucumber, Pineapple, 
Jalapeño, Celery and Mint

- Lamb Shank "Barbacoa", Dark Beer and "Xoconostle"
Spicy Passion, Mezcal, Pineapple, Passion Fruit, Habanero and 
Grapefruit Soda

- Apple Beignets, Banana & Peanut Mole, Fermented Pineapple, 
Raspberry and Crispy Plantain
Mezcal Koch Distilled with Mole

- Churros and Hot Chocolate




