
A R R O Z  C O N  L E C H E
Jerez cured yolk, buckwheat, sorrel cream 

. . . .
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R. Lopez de Heredia ‘Vina Cubillo’ 

Rioja Crianza 2017

Emendis Cava Gran Reserva 

S Q U A B  I N  “ S A L S A  B L A N C A ”
the origin of mexican moles 
Sent Soví Book, XIV century

. . . . . . . . . . . . . . . . . . . . . .

C H O C O L A T E  T A R T
B U Ñ U E L O S  D E  V I E N T O  

Spanish vermut service with

house-made tepache

R U B É N  G A R C Í A
welcomes 

I S A B E L  C O S S  

S P A N I S H  R O O T S  O F
M E X I C A N  C U I S I N E

Our first Teresa’s Table dinner of

2026: it’s a moment to honor my

great‑grandmother Teresa—her

home, her traditions, and the

strength she passed down through

generations. Teresa was the base

and the pillar of our family and

community, and this dinner series is

my way of celebrating the women

who have fought for a better future,

starting with the stories written in

the kitchen. 

S E A U R C H I N  C O R N  I N F L A D I TA 
B L A C K  G A R L I C  A N D  H U I T L A C O C H E  S O P E   

T U N A Y H OJ A S A N TA R O L L  

C R O Q U E TA S  D E  J A M O N  
TA LO S  C O N  T X I S TO R R A

C H U R R O S  A LO  FA N CY C O N  C AV I A R  

S C A L LO P,  A R CT I C  C H A R  T I R A D I TO  
mojo de ajo, citrus, habanero, almond,

corn tostadas 
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Cune 'Monopole' Classico 

Rioja Blanco 2020

. . . .

Welcome Cocktail

featuring 

Mijenta Tequila

. . . . . . . . . . . . . . . . . . . . . . .

T a p a s  &  B o t a n i t a s

March 18  2026
th ,


