
A N T I J I T O S  
barbacoa sopitas / charales 

hoja santa quesadilla 

C E V I C H E  C O L I M A  
citrus-cured halibut / tostada raspada 

preserved watermelon radish 

C l a s  e  A  z u l  T e q u i l a  R e p  o s  a d o  

S P O T  P R A W N  “ E M B A R A Z A D O ”  
chili paste / english pea purée 

pea tendrils / charred lime 

C l a s  e  A  z u l  T e q u i l a  G  o l d  

L A M B  A L  PA S T O R  
smoked double lamb chop / glazed heirloom 
carrot / nixtamal tortilla / salsa tlaquepaque 

C l a s  e  A  z u l  T e q u i l a  A ñ e j  o  

C A P I R O T A D A  
bread pudding / cinnamon & raisin 

vanilla ice cream 

C l a s  e  A  z u l  T e q u i l a  U l t r a  

C AL AVERA 
pepita crunch / white chocolate 

passion fruit 

C l a s  e  A  z u l  T e q u i l a  D  í a  d e  M u e r t o s  2 0 2 2  
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