
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  PER PERSON INCLUDING COCKTAIL PAIRING

$1 5  PER PERSON INCLUDING NON-ALCOHOLIC COCKTAIL PAIRING

Experience Available:

Time:   

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



Jicama Tortilla, Smoked Oyster with Cured
Tomatillo and Sikil P'ak
Pacific Coconut: Paranubes Rum,
Banana Liquor, Coconut Cream and Pineapple

Shrimp Empanada de la Viga with Sea Bass Ceviche 
Charred Habanero and Salsa Coctelera
Cloud Coast: Charanda, Citric Acid and Spicy
Serrano and Pineapple Foam

Octopus Taco, Black Beans Pureé, Caramelized 
Pineapple and Purslane
Vanilla Breeze: Agave Liquor, Homemade
Xoconostle Soda and Vanilla Syrup

American Wagyu Taco, Prickly Pear ''Pico de Gallo'' 
and Morita Sauce
Dessert Orchid: Butterfly Pea-Infused Mezcal, 
Housemade Red Cactus Pear Soda

Cerdo Pelon Pibil, Cured Onion and Pickled Habanero 
Red Corn: Mexican Whiskey, Pineapple, Red Wine 
Reduction with Hibiscus and Pasilla

Lobster ''Taco Placero'', Crispy Taco with Fideo Seco 
and Cotija Cheese Cream
Cactus Bloom: Raicilla, House-Made Cactus Soda,
Citric Acid

Short Rib Taco de Canasta, Chile Pasilla 
and Jalapeño Sauce
Amber Agave: Mexican Brandy, Mexican Vodka, 
Lime and Roasted Agave

Roasted Lamb Shank with Mole Verde 
and Pumpkin Seed Powder
Green Garden: Tequila Cristalino, GreenChartreuse, 
House-made Celery Soda and Lime

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

MENU
A Taste of Mexico


