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APPETIZERS

“)
Crispy tortilla spread with avocado dip, prepared with cilantro,
onion & tomato.

(6)
Slightly fried tortillas. 3 with green sauce & 3 with red sauce,
topped with shredded meat & chopped onion.
4)

Cheese, mushroom, zucchini flower & poblano pepper
quesadillas beef tenderloin
SOUPS

Delicious black bean cream soup with gouda cheese, bacon,
noodles & spring onions.

Light tomato soup served with fried tortilla julienne,

sour cream, pasilla pepper, pork rind, cheese & diced avocado.

With shredded chicken, Mexican style cactus, vegetables & rice.
SALADS

Orange slices, walnuts & bacon. Dressed with honey-chipotle
balsamic vinaigrette.

Fresh Mexican cheese & spinach. Served over tomato slices,
topped with fried tortilla julienne, sprinkled with toasted sesame
& cilantro vinaigrette.

STEAKS

Juicy & tender, served over a black bean sauce, covered with
our traditional avocado sauce with a touch of cilantro.
With refried beans, rice & pork rind.

Arrachera beef (skirt steak) tacos, marinated with our special
spicy pepper sauce. With guacamole, onion & cilantro.

Thin & juicy steak covered with green sauce, black refried beans
& melted cheese. With tomato & avocado slices.

Juicy rib eye (120z) served with mashed potatoes & roasted
jalapeno peppers.

Combo of chicken, shrimp, beef tenderloin, bell peppers,
mushrooms & onion. With our special sauce & served with rice.

RESERVATIONS ACCEPTED

RESTAURANTE

LA DESTILERIA

COCINA MEXICANA
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MOLCAJETES

Al of our molcajetes come with grilled fresh cheese, Mexican sausage
“chorizo”, beans, grilled cactus & avocado slices. Homemade salsa with

corn or flour tortillas for a dream taco.

399 - 232 -
289 - 299

SEAFOOD
With mashed potatoes, mixed lettuce, tomato & avocado.

Grilled salmon with tomato sauce, parsley potatoes,
with mayonnaise dip, onion & a touch of habanero pepper.

Choose form Chef's recommendations: garlic & guajillo pepper,
chipotle, mojo de ajo, devil style or breaded.

Steamed fish fillet, with tomato, mushrooms, onion &
green sauce, aromatized with epazote, served with rice.

CHICKEN

Chicken breast covered in puff pastry, filled with zucchini flower,
carrots & oaxaca cheese, served over poblano pepper sauce.

A tradition of Puebla’s cuisine. Mole is one of the most elaborate
dishes in mexico, combining over 30 ingredients. With fried
bananas, rice & toasted sesame.

With mashed potatoes, tomato slices & Parmesan

CHILES
(a Mexican classic)
2 poblano peppers, 1 filled with cheese, 1 with minced meat,
served with rice. Ask for battered or not.

FLAMBE prepared tableside
Choose from: 3 chile sauce, mustard style or lime style.

Flambeed with tequila or vodka. Served with mashed potatoes
or house salad.

With tomato, onion, coriander & peas. Flambeed with tequila
& served with a light bean sauce, rice & chambray potatoes.

HOTEL ZONE, BLVD. KUKULCAN KM. 12.65

TEL. 885-1086 OR 885-1087 OPEN DAILY 1PM - 12AM www.ladestileria.com.mx

MAJOR CREDIT CARDS ACCEPTED

Dos Gringo’s Comments:

MENU SHOWN IS A SAMPLING
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This great restaurant has been a local’s favorite for many years. You will enjoy a variety of authentic dishes from every
region of Mexico. An interesting feature is the tequila museum where you can learn all about Mexico’s favorite drink &
have some too! The fascinating & colorful décor includes beautiful brick ceilings, picturesque walls, arched glass, three
seating areas and a large deck all overlooking the marina & lagoon. Beautiful sunsets. Strolling mariachis. Es muy bueno!



