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Where to Eat



Botánico
A restaurant with a focus on 

botany-inspired dishes, offering a unique 
fusion of flavors and ingredients in the 

heart of Mexico City.
Alfonso Reyes 217, Colonia Condesa, Cuauhtémoc,

06100 Mexico City, CDMX.

El Califa
Renowned for its delicious tacos, 
El Califa is a taquería offering a 

wide selection of both traditional 
and modern options, attracting 

both locals and visitors.
Cda. Altata 22, Hipódromo, Cuauhtémoc,

06170 Mexico City, CDMX.

Mendl
Mendl, the first and only 
authentic New York–style 

delicatessen in Mexico City, pays 
tribute to the traditions of Jewish 
delicatessens from Eastern Europe 

and the United States.
Citlaltépetl 9, Hipódromo, Cuauhtémoc,

06100 Mexico City, CDMX.

L ardo
Led by Elena Reygadas, is a 
standout option in the 
neighborhood. It offers 

Mediterranean cuisine with an 
emphasis on local ingredients and 

a wood-fired oven.
Agustín Melgar 6, Colonia Condesa, Cuauhtémoc,

06140 Mexico City, CDMX.

CONDESA



Hugo El Wine Bar
Hugo El Wine Bar, with its 

relaxed and casual atmosphere 
and great vibe, remains one of the 
most popular spots in the area; its 

main appeal lies in its wine list.
Av. Veracruz 38, Roma Nte., Cuauhtémoc,

06700 Mexico City, CDMX.

NIV
NIV has become one of Condesa’s 

favorite spots to enjoy a 
carefully curated selection of 
wines and French dishes with 

perfect pairings.
C. Atlixco 132, Hipódromo Condesa, Cuauhtémoc,

06170 Mexico City, CDMX.

Malcriado
A restaurant with a focus on 

botany-inspired dishes, offering a 
unique fusion of flavors and 
ingredients in the heart of 

Mexico City.
C. Atlixco 127, Hipódromo Condesa, Cuauhtémoc,

06170 Mexico City, CDMX.

Castac án
Led by Gabriela Cámara, the 

restaurant continues its 
tradition of transcending 

geographical borders in culinary 
exploration.

Puebla 387, Roma Nte., Cuauhtémoc,
06700 Mexico City, CDMX.



Maiz ajo
On the ground floor, fresh tortillas 

are sold daily, made with 100% 
nixtamalized corn. Upstairs, a fully 

Mexican menu offers street-style snacks 
with an elevated touch.

Fernando Montes de Oca 113, Colonia Condesa, Cuauhtémoc,
06140 Mexico City, CDMX.

Propio
The team behind Botánico opens a

new restaurant.
Av. Álvaro Obregón 182, Roma Nte., Cuauhtémoc,

06700 Ciudad de México, CDMX.

El  Parnita
Offers simple food, with tacos and 
tortas as the main highlights. It 

features a carefully curated 
selection of craft beers, wines, 

spirits, and cocktails.
Av.Yucatan 84, Roma Nte., Cuauhtémoc,

06700 Ciudad de México, CDMX.

Ultramarinos
The new project by chef Lucho 

Martínez has quickly become one of 
the city ’s hottest spots, offering 
seafood lovers a unique culinary 

experience—fresh, refined, and 
meticulously crafted.

Merida 21, Roma Nte., Cuauhtémoc,
06700 Ciudad de México, CDMX.

roma



Cariñito Tacos
Blends the essence of a traditional 

Mexico City taquería with Southeast 
Asian influences, creating bold and 

unexpected flavors through a 
contemporary approach to tacos. 

Guanajuato 53, Roma Norte, 06700 Mexico City, CDMX.

Contramar
One of Mexico City ’s most iconic 

seafood restaurants, celebrated for its 
fresh ingredients, vibrant atmosphere, 
and refined yet effortless approach to 

coastal Mexican cuisine. Known for 
dishes that highlight simplicity and 
flavor, the restaurant has become a 
landmark of the city ’s dining scene.

Durango 200, Roma Norte, 06700 Mexico City, CDMX.

Martínez
A stylish and alternative spot worth 
visiting, where you can enjoy dishes 

created by chef Lucho Martínez, with a 
wood-fired oven taking center stage.

Puebla 90, Roma Nte., Cuauhtémoc,
06700 Ciudad de México, CDMX.

ROSETTA
(One Michelin Star) Led by chef Elena 
Reygadas, Rosetta remains a timeless 

classic, always filled with diners eager 
to experience creative Mexican cuisine 

with global influences.
Colima 166, Roma Nte., Cuauhtémoc,

06700 Ciudad de México, CDMX.



Mi Compa “Chava”
This lively, casual, and always bustling 

spot has been a huge success. Behind it is 
Chava “El Gallo” Orozco, who uses fresh, 

high-quality seafood to create 
delicious Sinaloa-style dishes with an 

oriental twist and excellent value.
Zacatecas 172, Roma Nte., Cuauhtémoc,

06700 Ciudad de México, CDMX. 

Maximo Bistrot
A celebrated French-Mexican bistro, 
Máximo Bistrot is renowned for its 

seasonal and locally sourced 
ingredients, crafting a sophisticated 

and ever-evolving menu.
Av. Álvaro Obregón 65 Bis, Roma Nte., Cuauhtémoc,

06700 Ciudad de México, CDMX.

EM
From the hands of chef Lucho Martínez. 
The intimate ground-floor restaurant is 

perfect for couples, while the striking 
open kitchen delivers a contemporary 
take on Mexican ingredients, many of 

them from the sea.
Tonalá 133, Roma Nte., Cuauhtémoc,  06700 Ciudad de México, CDMX

EL TIGRE SILENCIOSO
The menu offers a wide variety of 

choices, with creative dishes born from 
an intriguing mix of ingredients.

Colima 159-int 1 a, Roma Nte., Cuauhtémoc,
06700 Ciudad de México, CDMX



Pujol
Led by chef Enrique Olvera, is a 

culinary masterpiece in Polanco, 
renowned for its innovative Mexican 

cuisine that blends traditional 
elements with modern techniques.

Tennyson 133, Polanco, Polanco IV Secc, Miguel Hidalgo,
11570 Ciudad de México, CDMX.

Quintonil
a fine-dining restaurant celebrated 

for its contemporary Mexican 
cuisine. With a focus on local 

ingredients and inventive dishes, it 
is a must-visit destination in 

Polanco for gastronomy lovers.
Av. Isaac Newton 55, Polanco, Polanco IV Secc , Miguel Hidalgo, 11560 

Ciudad de México, CDMX.

Er rre
Oasis of refinement and elegance, 

inspired by European Mediterranean 
cooking techniques. 

Polanco 8, Polanco, Polanco V Secc, Miguel Hidalgo,
11560 Ciudad de México, CDMX.

pol anco



D A R O S A
Darosa offers traditional Italian dishes 

designed for sharing, with a menu 
where everything complements each 
other perfectly. Its simple yet refined 

atmosphere makes it ideal for an 
intimate evening.

Barcelona 24, Juárez, Cuauhtémoc, 06600 Juárez, CDMX.

CANA
Cana Bistro is a recent addition to 

Colonia Juárez, reimagining the classic 
bistro concept while honoring the 

origin of its ingredients and cooking 
techniques. It is led by chef Fabiola 
Escobosa, originally from Mexicali.
Liverpool 9, Juárez, Cuauhtémoc, 06600 Ciudad de México, CDMX.

HAVRE 77
Havre 77 brings a Parisian dining 

experience to the heart of Mexico City, 
set in a 19th-century building. Inspired 
by French cuisine, chef Gerardo Ramos 

prepares timeless classics.
Havre 77, Juárez, Cuauhtémoc, 06600 Ciudad de México, CDMX.

JUAREZ



Where to Drink



Caiman
Caimán is a vibrant bar known for 
its lively atmosphere and eclectic 

drinks menu. It offers a wide 
variety of cocktails and a dynamic 

social scene.
Av Nuevo León 120, Hipódromo, Cuauhtémoc,

06100 Ciudad de México, CDMX.

686
686 is a trendy bar with a modern 

vibe, popular for its craft cocktails, 
stylish setting, and diverse 

selection of drinks, making it a 
favorite in the city’s social scene.

Tonalá 133-2do Piso, Roma Nte., Cuauhtémoc,
06700 Ciudad de México, CDMX.

Roc a
A new hotspot in Mexico City, Roca 
is perfect for those who love great 

music and a vibrant atmosphere.
Av. Álvaro Obregón 182 Roma Nte., Cuauhtémoc,

06700 Ciudad de México, CDMX.

Café de Nadie
Café de Nadie offers a unique, artsy 

atmosphere and is known for its 
creative cocktails, cultural events, 
and relaxed vibe—delivering a truly 

distinctive experience.
Chihuahua 135, Roma Nte., Cuauhtémoc,

06700 Ciudad de México, CDMX.



T I  C U C H I
Ticuchi is a cozy and intimate bar 
that stands out for its carefully 
curated drinks menu, featuring 
signature cocktails and a warm, 
inviting setting to enjoy them.

Petrarca 254, Polanco, Polanco V Secc, Miguel Hidalgo,
11560 Ciudad de México, CDMX.

Hand Shake
Hidden in Colonia Juárez, 

Handshake is a cocktail sanctuary 
with sleek black lacquer, marble, 

and brass details. Voted the best bar 
in North America in 2024.

C. Amberes 65, Juárez, Cuauhtémoc,
06600 Ciudad de México, CDMX.

CANANEA
Cananea is a new cantina in Mexico 

City, celebrated for its jukebox 
concept and pool tables, bringing a 

classic and playful touch to the 
cantina experience.

Calle Marsella 28, Juárez, Cuauhtémoc,
06600 Ciudad de México, CDMX.

MINOS
Located inside Hotel Volga, just 
steps from the iconic Paseo de la 

Reforma, Minos offers high-fidelity 
sound and unique cocktails for an 

unforgettable night out.
Río Volga 105, Cuauhtémoc,

06500 Ciudad de México, CDMX.



Morning Ritual



Quentin
Quentin is a neighborhood café 
known for its specialty coffee, 

relaxed atmosphere, and 
thoughtful approach to simple, 

well-crafted food. Its warm, 
understated character has made it 

a favorite gathering place in 
Mexico City.

BLEND STATION
Blend Station combines specialty 

coffee, design, and community in a 
contemporary setting. Focused on 

quality and innovation, it has 
become a benchmark for coffee 

culture in the city.

CAFÉ NIN
Café Nin is celebrated for its 
elegant setting, exceptional 

pastries, and all-day menu. 
Blending European café traditions 
with local ingredients, it offers a 
refined yet welcoming experience.

CAFÉ MILOU
Café Milou brings a 

French-inspired sensibility to 
Mexico City through carefully 

crafted pastries, specialty coffee, 
and a relaxed neighborhood 

atmosphere.



L ARDO
Lardo is known for its 

Mediterranean-inspired cuisine, 
vibrant energy, and casual 

sophistication. Its open kitchen 
and ingredient-driven menu have 

made it a local favorite.

EL PÉNDULO
El Péndulo combines a bookstore 

and café experience, offering a 
unique cultural setting where 

literature, coffee, and 
conversation come together.

ODETTE
Odette is a charming bakery and 
café recognized for its artisanal 
pastries, thoughtful details, and 
intimate atmosphere inspired by 

classic European cafés.

BUNA
Buna celebrates coffee from origin 

to cup, showcasing high-quality 
Mexican beans through a 

minimalist approach centered on 
craftsmanship and sustainability.

MENDL DELICATESSEN
Mendl pays tribute to the 

traditions of Jewish delicatessens 
from Eastern Europe and New York, 
reinterpreting classic dishes with 

authenticity and care.



Chiquitito c afé
Chiquitito Café is one of the 
pioneers of specialty coffee in 

Mexico City, known for its small 
footprint, exceptional brews, and 

dedication to quality.

Cucurucho
Cucurucho is a cozy 

neighborhood café focused on 
specialty coffee, homemade 
pastries, and a welcoming 

atmosphere that encourages 
lingering.

Sede c afé
Sede Café offers a contemporary 

coffee experience centered on 
carefully sourced beans, 

thoughtful preparation, and a 
clean, design-forward 

environment.

Cic atriz c afé
Cicatriz Café blends coffee, food, 

wine, and culture in a creative 
setting. Its eclectic menu and 

laid-back atmosphere have made it 
a destination for locals and 

visitors alike.

NIDDO
Niddo is a warm and inviting café 
known for its comforting menu, 

homemade pastries, and residential 
feel that evokes the experience of 

dining at home.



BREW BREW
Brew Brew focuses on 
specialty coffee and 

meticulous preparation, 
offering a modern café 

experience rooted in quality 
and simplicity.

L ALO!
Lalo! is celebrated for its 

bright, energetic atmosphere 
and generous breakfast 

offerings. Its playful spirit 
and approachable menu have 

made it a city favorite.

BOU
Bou is a compact specialty 

coffee concept dedicated to 
delivering high-quality 
coffee with consistency, 

efficiency, and attention to 
detail.

Constel a c afé
Constela Café is a 

neighborhood destination 
known for its carefully 
crafted coffee, relaxed 

ambiance, and commitment to 
creating meaningful everyday 

experiences.



Explore the Cit y



Torre L atinoameric ana
The tallest building in the Historic 
Center is both a feat of engineering 

and the best place to enjoy 
panoramic views of the city.

Pal acio de Bell as Artes
The Palace of Fine Arts is one of the 
most iconic and majestic buildings 
in Mexico City ’s Historic Center. Its 

architecture alone is worth the 
visit: the opulent façade combines 

Art Nouveau and Neoclassical 
influences in a striking display.

Casa y Estudio
Luis Barragán

This museum, once the residence and 
studio of Pritzker Prize–winning 
architect Luis Barragán, is a must 

for lovers of architecture and 
design. Visits are by reservation only 

and always guided.

Pal acio Nacional
This distinguished building, 

located on the east side of the 
Zócalo, houses some of Diego 
Rivera’s most impressive murals 

(free and open-air for the public!). 
Keep in mind that it occasionally 

closes at unusual times during the 
day due to dignitary visits or 

official events.



Templo Mayor
The Templo Mayor was the 

ceremonial center of 
Tenochtitlán, the ancient Aztec 

capital, built in 1325 on the swamps 
of Lake Texcoco.

Monumento a la Revolución
This emblematic landmark in the 

heart of Mexico City commemorates 
the Mexican Revolution and is the 

largest triumphal arch in the 
world. Walk around its perimeter 

to admire the Art Deco stone 
sculptures atop each column and, 
time permitting, take the elevator 

to the observation deck for 
sweeping views.

Museo Jumex
The Jumex Museum houses one of 

the largest private collections of 
contemporary art in Latin America, 

featuring works by Andy Warhol, 
Martin Kippenberger, Cy Twombly, 
and Damien Hirst. The collection 

spans painting, drawing, light 
installations, and video art.

Museo Anahuac alli
Part studio, part museum, and part 

sanctuary of Mexican art, the 
Anahuacalli Museum was built by 
Diego Rivera as an architectural 

piece uniting past, present, and 
future in harmony with the 

natural environment.



Museo Frida Kahlo
The former residence—painted a 

vibrant blue—of Frida Kahlo and 
Diego Rivera is located in the leafy 
neighborhood of Coyoacán and is 
one of Mexico City ’s most popular 
museums. Buy tickets in advance to 

avoid the long lines that can 
disrupt the experience.

Museo Nacional de 
Antropología

Perhaps the most renowned museum 
in Mexico City, it houses the world’s 

largest collection of ancient 
Mexican artifacts. If you don’t speak 
Spanish, consider renting an audio 

guide or booking a tour in advance.

Museo Rufino Tamayo
With well-curated exhibitions that 
change throughout the year, the 
Tamayo Museum focuses on modern 

and contemporary art—from 
painting to video installations and 
other media. The museum isn’t very 

large, making it easy to explore in a 
single visit.

Museo Soumaya
Beyond Mexican artists, the 

collection features major European 
icons such as Matisse and Degas. The 
striking silver building, covered in 
thousands of metallic hexagons, is 
one of the city ’s most eye-catching 

architectural landmarks.



Bosque de Chapultepec
Just as New York has Central Park 

and London has Hyde Park, Mexico 
City has Chapultepec Park: a 

1,700-acre expanse that includes 
museums, botanical gardens, a 

large lake, and a zoo.

Castillo de Chapultepec
The castle features 12 permanent 
exhibition halls that present the 
historical trajectory of Mexico, 

from the Conquest to the Mexican 
Revolution. 

Xochimilco
Xochimilco is one of Mexico City ’s 
most iconic cultural landmarks, 

renowned for its colorful 
trajineras, historic canals, and 

vibrant traditions. A UNESCO 
World Heritage Site, it offers a 
unique glimpse into the city ’s 

pre-Hispanic heritage and 
enduring local culture.

P yramids of teotihuac an
The Pyramids of Teotihuacan are 

among the most significant 
archaeological sites in the 

Americas. Once home to one of the 
ancient world’s largest cities, the 

monumental pyramids and 
ceremonial avenues stand as a 

testament to the grandeur and 
ingenuity of Mesoamerican 

civilization.


