Casino Espanol De M éxico
Menu

ADDRESS: ISABEL LA CATOLICA 29, CENTRO HISTORICO DE LA CDAD. DE MEXICO, CENTRO,
CUAUHTEMOC, 06000 CIUDAD DE MEXICO, CDMX, MEXICO

PHONE :
OPENING TIMES: 08:00 AM - 06:00 PM

TORTILLA DE PATATAS MX$166.00 TORTILLA DEL CASINO MX$178.00
CHISTORRA O MORCILLA FRITA MX$168.00 CHORIZO A LA SIDRA M X $224.00
PULPOSA LA GALLEGA MX$310.00

JAMON SERRANO MX$235.00 JAMON BELLOTERO DE CEBO M X $465.00
JAMON JABUGO MX$685.00 ORDEN DE PAN TUMACA MX$72.00
Lo L DE e MX$198.00 ENSALADA CANTABRICA MX$192.00
PALMITO

ENSALADA CESAR MX$196.00 ENSALADA MIXTA DEL CASINO M X $198.00
ENSALADA MEDITERRANEA

SOPA ROJA DE MARISCOS MX$218.00 JUGO DE CARNE M X $196.00
SOPA DE CEBOLLA MX$165.00 SOPA DE COCIDO M X $195.00

SOPA DE AJO MANCHEGA

MX$170.00




PAELLA VALENCIANA MIXTA MX$375.00 RABO DE TORO M X $240.00
FABADA ASTURIANA MX$340.00 CARACOLESA LA BILBAINA M X $198.00
COCIDO MADRILENO COMPLETO MX$325.00

PESCADO EN SALSA VERDE MX$385.00 ROBALO A LA ASTURIANA M X $340.00

HUACHINANGO A LA

ROBALO REBOZADO MX$328.00 VERACRUZANA M X $365.00
ATUN A LOSTRESTOMATES M X $365.00

AL 212 DIE RES QRN Sl MX$358.00 SOLOMILLO A LA PIEDRA M X $355.00
IBERICO

COBIILLAS DIECORDIERG 2 MX$348.00 SOLOMILLO DEL PASTOR M X $330.00
ROMERO

SOLOMILLO A LA LENA MX$355.00

PECHUGA SAN JACOBO MX$256.00 MEDALLONESDEL GRANJERO MX$270.00
TACOSDE PATO MX$285.00 TURRON CREME MX$126.00
Pechuga alas Brasas MX$230.00

PASTELITO DE LINERA MX$146.00 CHURROS SOUFFLE MX$132.00

. ESPUMA DE MANCHEGO CON

CHEESECAKE DE TURRON MX$158.00 MEMBRILLO M X $156.00
HELADO DE MAZAPAN MX$120.00




Objective Review

Casino Espafiol De México offers an exquisite menu that showcases the best of Spanish cuisine, blending
traditional flavors with an elegant dining experience. Located in the heart of Mexico City, at Isabel La Catdlica
29, Centro Historico, this restaurant provides a taste of Spain that will transport your senses straight to the
Mediterranean. Let's take a deeper dive into their delicious offerings.

For starters, the Tortilla de Patatas is a classic Spanish omelette made with perfectly cooked potatoes and eggs,
atrue comfort food that never disappoints. If you're looking for something with alittle moreflair, the Tortilla del
Casino adds a unique twist, offering a flavorful variation of this beloved dish. For fans of cured meats, the
Chistorra o Morcilla Frita offers a mouth-watering experience with its rich, savory flavors. Another highlight is
the Pulpos a la Gallega, a traditional Galician octopus dish that’s tender and infused with the aromatic taste of
paprikaand olive ail.

If you're a fan of high-quality ham, the Jamén Ibérico selection will certainly excite your paate. You can
indulge in the Jamoén Serrano, a dry-cured ham that's rich and full of character. The Jamén Bellotero de Cebo
is another treat, known for its distinct nutty flavor, while the Jamén Jabugo offers a premium experience that
any ham lover will appreciate. To complement these fine hams, the Orden de Pan Tumaca is a perfect
accompaniment, with toasted bread rubbed with ripe tomatoes, garlic, and drizzled with olive ail.

The salads at Casino Espafiol De México are fresh, vibrant, and satisfying. The Carpacho de Alcachofa y
Palmito combines the delicate flavors of artichoke and heart of palm, a refreshing and light start to your meal.
For those who love seafood, the Ensalada Cantabrica offers amix of fresh catches from the Cantabrian coast. If
you're a fan of the classic, the Ensalada Césare is the perfect Caesar salad, with crisp romaine lettuce and a
creamy dressing. The Ensalada Mixta del Casino provides a well-balanced mix of fresh vegetables, while the
Ensalada M editerranea delivers aflavorful taste of the Mediterranean with its olives, feta cheese, and herbs.

When it comes to soups and creams, Casino Espafiol De México has a selection that captures the essence of
Spanish comfort food. The Sopa Roja de Mariscos is a rich seafood soup that will leave you feeling cozy and
satisfied, while the Jugo de Carne offers a hearty meat-based broth that's full of deep flavors. For something
classic, the Sopa de Cebolla is a comforting onion soup, and the Sopa de Cocido is a traditional Spanish stew
with meat and vegetables. A must-try for those who enjoy a bit of garlic, the Sopa de Ajo Manchega brings
together the bold flavors of garlic and a mix of spicesthat will warm you from the inside out.

For the main courses, Casino Espafiol De México doesn’t hold back when it comes to the Los Clasicos. The
Paella Valenciana Mixta is a crowd-pleaser, amix of seafood, meats, and saffron rice cooked to perfection. For
amore indulgent experience, the Rabo de Toro (oxtail stew) isrich, tender, and savory, showcasing the depth of
Spanish slow-cooked dishes. The Fabada Asturiana is a hearty bean stew, slow-cooked with chorizo and
morcilla, delivering robust flavors with every bite. If you're in the mood for snails, the Caracoles a la Bilbaina
is a traditional Basque-style dish that's savory and satisfying. Lastly, the Cocido Madrilefio Completo is a
complete meal in itself, offering a combination of meats, chickpeas, and vegetables in a flavorful broth,
embodying the heart of Madrid’s culinary tradition.




In summary, Casino Espariol De México offers an exceptional menu that’s perfect for anyone looking to explore
the rich flavors of Spain. Whether you're in the mood for a light salad, a hearty soup, or a classic Spanish main
dish, you'll find something to delight your taste buds. From the finest hams to the best seafood and paellas, this
restaurant is a celebration of Spanish cuisine at its finest. So, next time you're in the mood for something truly

specia, head over to Casino Espaiiol De México and enjoy a dining experience that's nothing short of

extraordinary.
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