
PriceTapas

*All our prices include taxes and are in national currency (MXN). 
Wine Bar by Concours Mondial de Bruxelles. Copenhague 23, Juárez. CDMX

$280.00Ceviche with green tiger milk
Seasonal fishing, shrimp, clam, green tiger milk, cucumber foam, green apple, avocado puree 
and cancha. 1 piece (250 gr.)

$150.00Tuna toasts
Raw tuna cubes, toasted wonton pasta, poached onion and jalapeño pepper, ponzu sauce, garlic 
& ginger aioli, avocado puree and habanero pepper oil.  3 pieces (150 gr.)

Truffled Potatoes
Potato Mille-feuille with thyme, slices of summer black truffle, Grana Padano cheese and oil
truffle. 6 pieces (240 gr.) *Extra gram of summer black truffle $50

$180.00

Rice & seafood
Bomba rice, mussels, clams, shrimp, scallops, shrimp stock and lemon aioli. 
1 piece (380 gr.)

$300.00

Duck confit rolls
Duck cooked in its own fat at low temperature, apple and pear, prune purée and spiced gravy. 
6 pieces (150 gr.)

$300.00

Pork Belly Tacos
Pork belly confit, macha sauce with ancho chile, pickled onion and cucumber, avocado puree, 
coriander and lemon sprouts. 3 pieces (150 gr.)

$190.00

Oxtail and Polenta
Oxtail cooked for 19 hours, crispy polenta, black garlic puree, beer sauce and basil oil. 
3 pieces (150 gr.)

$200.00

Hummus with Lamb
Roasted lamb with chimichurri, red pepper hummus, quintonil and purslane salad, pumpkin flower, 
cucumber, cherry tomato and toasted peanuts. 1 piece (200 gr.)

$300.00

Vegan Hummus
Roasted baby vegetables, red pepper hummus, quintonil and purslane salad, pumpkin flower, 
cucumber, cherry tomato and toasted peanuts. 1 piece (320 gr.)

$150.00

Sliders Trilogy
50% Wagyu & 50% Black Angus beef, triple cream cheese, tomato confit, mustard, mushrooms. 
Lamb, onion jam, Cambozola cheese, baby arugula, tomato confit, pickles. 
Buffalo meat, roasted red pepper and beef gravy.  3 pieces (280 gr.)

$280.00

Salmon in cocas
Finely chopped salmon loin, seasoned with mustard, Mediterranean herbs and avocado, served 
on cocas. 3 pieces (110 gr.)

$190.00

$250.00
Prosciutto Arancini with St. Paulin Cheese
Fried rice balls, stuffed with risotto, prosciutto and St. Paulin cheese, served with homemade 
pesto. 5 pieces (150 gr.)

Jamón Ibérico croquettes
Served with homemade romesco sauce, a perfect mix of tomato, garlic, roasted peppers and 
almonds. 7 pieces (140 gr.)

$250.00
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Jamón Ibérico Price

*All our prices include taxes and are in national currency (MXN). 
Wine Bar by Concours Mondial de Bruxelles. Copenhague 23, Juárez. CDMX

Cinco Jotas Brida Negra, Ibérico. 50 gr.
Ibérico 100% bellota, 60 months of maturation, manual cut. D.O. Jabugo, Spain $450.00

Jamón Serrano

Serranos de Finca, Rioja Gran Reserva. 100 gr.
Jamón serrano, 15 months of maturation, mechanic cut. La Rioja, Spain $300.00

*All of our jamones are served without complements.
The additional bread order has a cost of $25.00

Charcuterie & pickles for two people. 150 gr.
Prosciutto, Pamplona chorizo, salami, fuet with figs, duck pâté with sherry, duck pâté 
with Armagnac, Ibérico pâté. Served with seasoned olives and pan tomate.

Charcuterie & Pickles

$480.00

Seasoned green & black olives. 120 gr.
Pitted & seasoned. Spain

$  80.00

*The additional bread order has a cost of $25.00

Fuet with figs. 80 gr.
Served with daily fresh baguette. Spain

$120.00
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Cheese by Les 3 Copines Price

Mountain Tomme with Black Truffle. Cow, semi firm paste. 100 gr.
Soft and creamy, maturation 3-6 weeks. Zacatlán de las Manzanas, Puebla. Mexico

$150.00

*Except for the "Cheeseboards", all of our cheeses are served
without complements. The additional bread order has a cost of $25.00

Poacher’s Cheddar with caramelized onion. Cow, semi firm paste. 100 gr.
Soft and creamy, maturation 4-7 months. Cheddar Somerset. England

$180.00

$160.00Hoja de Aguacate Sierra Encantada. Goat, lactic paste. 100 gr. 
Soft, 2-3 weeks. Regina Olvera. Huitzilac, Morelos. Mexico. WCA14 Super Gold-Best New Cheese

$160.00Flor de Cabra Sierra Encantada. Goat, lactic paste. 100 gr.
Soft, 2-3 weeks. Regina Olvera. Huitzilac, Morelos. Mexico. WCA16 Super Gold

Queso Doble Crema AOP. Cow, soft paste with moldy crust. 100 gr.
Creamy, maturation 30 days. Guilloteau. Loire - Belley. France

$180.00

Cambozola Black. Vaca, pasta suave. 100 gr.
Soft and creamy, flecked with blue mold. Maturation 120 days. Kempten, Germany

$180.00

*All our prices include taxes and are in national currency (MXN). 
Wine Bar by Concours Mondial de Bruxelles. Copenhague 23, Juárez. CDMX

Old Amsterdam. Cow, firm paste. 100 gr.
Firm, 12 months. Westland Family. Amsterdam. Netherlands

$180.00
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Cheese by Acuyo Price

*All our prices include taxes and are in national currency (MXN). 
Wine Bar by Concours Mondial de Bruxelles. Copenhague 23, Juárez. CDMX

$200.00

$  85.00

Casa de Piedra Semi Curado. Sheep, pressed. 100 gr. 
Firm, 3-4 months. Francisco Pérez Calva. Jilotepec, Estado de México. Mexico. WCA17 Gold

Quesillo semidescremado. Cow, strand. 100 gr.
Soft, fresh. Etla, Oaxaca. Mexico

$150.00St. Paulin. Cow, washed paste, mature crust. 100 gr.
Maturation 60 days. Patricia Hernández. Rancho San José de Gracia, Guanajuato. Mexico

Cheeseboard

Cheeseboard for two. 350 gr.
Our selection of cheeses served with nuts, dates, red fruits and bread.

$450.00

Individual Cheeseboard. 175 gr.
Our selection of cheeses served with nuts, dates, red fruits and bread.

$225.00

*Except for the "Cheeseboards", all of our cheeses are served
without complements. The additional bread order has a cost of $25.00
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Sweets Price

*All our prices include taxes and are in national currency (MXN). 
Wine Bar by Concours Mondial de Bruxelles. Copenhague 23, Juárez. CDMX

Cheese and Honey
Quince jelly, Cambozola cheese, Flor de Cabra cheese, walnut shingles and pure honey from the 
Mayan jungle. 1 piece (140 gr.)

$220.00

Chocolate Delight
Chocolate ganache, citrus and walnut shingles, praline, orange supremes and tequila ice cream.
1 piece (120 gr.)

$180.00

Sorbet Trio
Cucumber sorbet with mint and mezcal, mango sorbet with orange and Tajín, guava ice cream 
and mint gel. 3 pieces (200 gr.)

$120.00

Chocolates
Semi-sweet chocolate bonbons, filled with seasonal flavors. 9 pieces $180.00
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