Don Atilio M enu

ADDRESS: C. GALEANA 55, ACAPANTZINGO, 62440 CUERNAVACA, MOR., MEXICO

PHONE : +52 777 315 0074

OPENING TIMES: 01:00 PM - 10:00 PM
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Tomahawk

Ensalada Atilio

Bife de Chorizo

Jugo de Carne

Ostiones Naturales
Costillas de Jabali

Carne Tartara

Sasher de Tres Chocolates

Ostiones Rasurados Estilo Original de
Don Atilio

Mezcal
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Strudel

Chile En Nogada

Cremade Langosta

Exquisito Jabali A Las Brasas
Cremade Salmén

Taco de Pulpo

Tibio de Chocolate

Ojuelas de Jamén Jabugo de Bellotas

Papas Bravas

Aguacates Con Huevo Y Tocino
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ODbjective Review

At Don Atilio, located at C. Galeana 55, Acapantzingo, the menu offers an array of delectable dishes that
showcase both local flavors and unique twists. One standout dish is the Tomahawk, a hearty and flavorful cut of
meat that’s perfect for steak lovers. For a refreshing start, the Ensalada Atilio combines fresh ingredients for a
light yet satisfying experience. The Chile En Nogada is atrue highlight, packed with rich flavors and a beautiful

presentation, making it a must-try.




Seafood lovers can enjoy the Ostiones Naturales, fresh and natural oysters, as well as the Taco de Pulpo, a
delightful octopus taco with a unique blend of spices. For a more luxurious treat, the Crema de Langosta and
Crema de Salmodn provide a smooth and creamy texture, bringing out the finest flavors of lobster and salmon.
The Exquisito Jabali A Las Brasas (grilled wild boar) is another indulgent option, offering a smoky, savory
experience.

The Bife de Chorizo is arobust Argentine-style steak, and the Costillas de Jabali are perfectly tender wild boar
ribs. Pair these dishes with the Jugo de Car ne, arich, meaty juice that complements the flavors well. For dessert,
don’t miss the indulgent Tibio de Chocolate, a warm chocolate treat, or the Sasher de Tres Chocolates, a three-
chocolate delight that’s sure to satisfy any sweet tooth. Additionally, the Ojuelas de Jamon Jabugo de Bellotas
offers a unique ham tasting experience, highlighting Spain's famous Jabugo ham.

Whether you' re sipping on arefreshing M ezcal or enjoying the Aguacates Con Huevo Y Tocino (avocados with
egg and bacon), Don Atilio ensures a satisfying and diverse culinary adventure.
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