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Primera cerrada de Tecuac 3 Valle de Atongo, Tepoztlán, Morelos

P I Z Z A  R O S S A
MARGHERITA tomato sauce, mozzarella cheese, and fresh basil.  230

GRECA omato, mozzarella, feta cheese, kalamata olives, onion,   285 

and cherry tomato.       

CAPRESSE  tomato, mozzarella, cherry tomato, black olives, and basil.   260

MARINARA tomato sauce, anchovies, garlic, and oregano.   200

NAPOLETANA tomato, mozzarella, sliced tomato, basil, and olives.   250

SICILIANA tomato sauce, mozzarella, onion, anchovies, garlic, and capers.         260

BURRATA tomato sauce, mozzarella, basil, burrata cheese, and oregano.  360

PROSCIUTTO tomato, mozzarella, arugula, prosciutto, and kalamata olives. 260

PEPERONATA VEGY tomato, mozzarella, bell pepper, eggplant, and olives. 270

DIAVOLA tomato, mozzarella, spicy salami, and basil.   290

P I Z Z A  B I A N C A
GRAVLAX mozzarella, gravlax salmon, brie cheese, and dill.   360

FUGAZZETTA mozzarella, onion, kalamata olives, dry oregano, and pepper. 280

PROVOLONE  mozzarella, provolone cheese, guanciale, and green olives. 280

PORTOBELLO mozzarella, portobello mushroom, and blue cheese.   270

FICO mozzarella, brie cheese, fresh �g, rosemary, and honey.   270

PERA GORGONZOLA mozzarella, pear, gorgonzola cheese, honey, rosemary, 285 

and walnuts.        

MARCELLA mozzarella, mozzarella, béchamel sauce base, fresh burrata,  390 

arugula, honey with toasted pistachios, and balsamic reduction.  

I N S A L AT E
CAPRESSE mozarella, rodajas de jitomate fresco, albahaca, acetto  145     

balsamico y aceite de oliva.

IN CESTINO greens, toasted hazelnuts, wood-�red peach, cherry tomato,  160 

and pickled onion over a crispy pizza timbale with balsamic vinaigrette.

I L  D O L C E
TIRAMISÚ        150

PERA AL ROSSO E CIOCCOLATO Red wine-poached pear with chocolate. 150

TRIO di GELATO chocolate, vanilla, and dulce de leche.   150


