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Manuel manda | déj ate llevar | Cualquier Opcién de las 7 es para mesa completa | no hav excepcién

Se considera Cualquier alergia 0 restriccion para poder disfrutar plenamente de su experiencia.

FAROL 16

El Lokito, algo mas liviano
5 TIEMPOS | mesa completa
MARIDAJE | 5 vinos | mundo nuevo

A lo Loco, el tradicional
8 TIEMPOS | mesa completa
MARIDAJE | 8 VINOS | mundo viejo & mundo nuevo

A'lo Sibarita, un Lokito pero mas fifi

con toques gourmet (trufa | langosta | foie gras | filete)

6 TIEMPOS | mesa completa

MARIDAJE | 6 VINOS | mundo viejo & mundo nuevo




DUO de EMPANADAS by MUCCA | carne
DIPS & FOCACCIA |

MUHAMARA | pimiento rojo asado | nuez | miel | ajo confitado
BABAGANOUSH | berenjena roztizada | eneldo | datil | yogurt

HUMMUS | garbanzos | tahini | garbanzos en escabeche | paprika ahumada
LECHUGA ITALIANA & QUESO AZUL | chutney de granny smith | almendra tostada | vinagreta truffa & miel

BURRATA & TOMATE | piquillo - pesto - pistaccio

SALMON OSAKA | tartare asiatico | ajonjoH | aguacate

PAPPARDELLE | bianca & tartufo | trufa fresca | vino blanco | crema | ajo

MARISCOS AL FUEGO (4) | camaron | Grana Padano | mantequiﬂa togarashi | jengibre & limon
NEW YORK | 25081 | milhojas de papa | Bearnesa

JAMON DE PATO & ESPINACA BABY | perra | queso de oveja | almendra | balsamico

FOIE GRAS | terrine (40 grs) | compota de mango

RAVIOLI (6) | hongo & provolone ahumado | crema bordalesa

LANGOSTA | langosta roja de la baja | civet - guisado estilo frances | gyosas (6)

CABRILLA AL HIERRO | arroz especiado | cilantro & tamarindo

PORK BELLY | bao sandwich (2) | roasted Pekin style | kimchie de zanahoria

FILETE ROSSINT | 220grs filete de res | terrina de foie gras | salsa Perigucux - truffa fresca & vino de Bordeaux

CREME BRULEE | la original
FRAMBUESA & CREME ANGLAISE | duo de frambuesa | vainilla | pimineta rosa
CROUSTILLANT DE CHOCOLATE | 70% €acao | pistaccio | crema helada



Manuel leads | relax & enjoy | all table guest will have to piek the same menu | no exeeption

We will consider any alergy or food restriction for you to enj oy the experience.

FAROL 16

El Lokito, lighter
5 COURSES | for the entire table only
WINE PAIRING | 5 WINES | new world

A lo Loco, the traditional
8 COURSES | for the entire table only

WINE PAIRING | 8 WINES | new world | old world

A lo Sibarita, the Lokito but “posh version”

a lictle gourmet (cruffle | lobster | foie gras | filet sceak)
6 COURSES | for the entire table only

WINE PAIRING | 6 WINES | new world | old world




EMPANADAS (2) by MUCCA | handcut beet| leck & goat cheese
DIPS & FOCACCIA

MUHAMARA | roasted red pepper | pecan nuts | honey | confited garlic
BABAGANOUSH | roasted eggplant | dill | dates | yogurt
HUMMUS | cheak peas | tahini | pickled chick peas | smoke paprika

ITALIAN LETTUCE & BLUE CHEESE | chutney de granny smich | almonds | truffle & honey
TOMATO & BURRATA | piquillo - pesto - pistaccio

SALMON OSAKA | Asian tartar | black sesame | avocado

PAPPARDELLE | bianca & tartuffo | fresh cruffle | white wine | cream | garlic

SEAFOOD ON FIRE (4) | shrimps | Grana Padano | togarashi butter | ginger & lime

NEW YORK | 9 oz | charcoal | milhojas de papas | Bearnaise sauce

DUCK HAM & BABY SPINACH | pear | sheep cheese | almonds
FOIE GRAS | terrine (2 0z) | mango preserve

RAVIOLI (6) | mushroom & smoke provolone | onion & red wine jus | cream | chives

LOBSTER | fresh lobster from baja | civet - French style stew | gyosas (6)
SEABASS | spiced rice | cilantro & tamarind
PORK BELLY |sandwich (2) | roasted Pekin glazed | carrot kimchi

ROSSINI FILET STEAK | 8 oz beef tenderloin | Foie gras terrine | Perigueux sauce - truffle & Bordeaux wine

CREME BRULEE | the original one
RASPBERRY & CREME ANGLAISE | duo of raspberry | vanilla | rose peppercorn
CHOCOLATE CROUSTILLANT | 70% cacao | pistaccio | iced cream



