
amuse bouche

bread course

Yellow Tail Crudo
 ginger, avocado, pomelo, cilantro

 Grilled Langoustine
 herradura anejo chimichurri, smoked trout roe,  

rutabaga, radish

intermezzo

Radish Mango Sorbet
 infused with “peabody select” double reposado herradura

Cumin Rubbed Pork Coppa
 criolla, concasse tomato, pearled potato

dessert

Herradura Ultra Chocolate Acho Dome
chocolate ancho cremeux, dulce brulee, almond crisp 

a peabody spirits dinner 
series event

featuring

tequila tasting hosted by  
casa herradura brand ambassador mariana esquinca

featuring  
“PEABODY SELECT” DOUBLE BARREL REPOSADO 

SILVER | ULTRA | SELECCIÓN SUPREMA

“PEABODY SELECT” DOUBLE BARREL REPOSADO
ANEJO | ULTRA 

menu created by chef de cuisine keith clinton and  
executive pastry chef konrad spitzbart 
featuring these herradura selections:


