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"For a capital with such a long and 
layered history, there is much that’s 
new in Mexico City. Skyscrapers 
grow like bamboo. A trendy 
restaurant, boutique hotel or high-
end food store seems to open every 
week. Despite the often dark 
national mood — corruption in 
Mexico seems ever more brazen, 
and violence, much of it drug-
related, persists in many areas —
the city has kept its mojo. There are 
extravagant plans for new 
pedestrian areas and a new airport, 
and the ZonaMaco art fair has 
become a must for international 
dealers. The city is still a place of 
contradictions and yawning 
inequality, with helipads for the rich 
and four-hour commutes for 
ordinary workers; pockets of Art 
Deco charm and miles of ugly 
sprawl; cutting-edge museums and 
schools without computers. But 
Mexico City is more cosmopolitan 
than ever, producing world-class 
chefs, artists and movie directors, 
and drawing talented Europeans 
and Latin Americans. In the age of 
the megalopolis, the Mexican 
capital is primed to bewitch and 
baffle, challenge and enchant." 
(Source)

(click to access this map on Google Maps)
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"The owners of Buna are behind 
three great, different places to drink 
coffee in Mexico City, and one of 
these is Buna 42. This is the only 
place in Mexico with a Modbar, and 
the cafe also boasts a V60 drip 
station and four cold brew towers. 
They also do milkshakes with 
different delicious ice creams 
from Taller Nomada, and sell beer 
in the summer. If you’re looking 
for a delicious breakfast or lunch, 
the food menu will not disappoint. 
In their coffee shops you will find 
different coffees from all over 
Mexico. The Buna team 
roasts nearby, and makes an effort 
to negotiate directly with the 
producers of their coffees. One of 
their roasters recently won second 
place at the Mexican Roasting 
Championship. Buna is one of the 
coffee companies doing a great job 
in Mexico’s Third Wave coffee 
scene." (Source)

"The city is full of trendy, new 
churrerias, but a classic spot is the 
way to go for your first time around. 
The churros, churro ice cream 
sandwich, and Mexican hot 
chocolate here are some of the best 
around. Our grandfather says this 
place has been the perfect spot for 
breakfast or a snack since he was a 
kid, and if you don’t trust our 
grandfather, you should just stop 
reading now." (Source)

"Churreria El Moro, an 80-year-old 
churro shop downtown that was 
gutted by a fire in 2010 and 
painstakingly restored to its original 
glory, merits a stop for the live show 
alone. In front of a grease-stained 
window, two churro makers pipe 
wet dough into smoking hot oil and 
spiral the long oblong stream into a 
spiral rep. After a flip, they come 
out and are cut into pieces and 
tossed, fresh to order, in either plain 
sugar or a sugar cinnamon mix. Get 
a bag to go or grab a table to enjoy 
them with hot chocolate." (Source)

"A wave of surf-and-turf restaurants 
has broken over mile-high Mexico 
City, and one of the best is La 
Docena, an airy space with floor-to-
ceiling windows whose name refers 
to its raw-bar offerings. If you don’t 
want oysters, start with tangy 
Peruvian-style ceviche or a plate of 
grilled shrimp rubbed with paprika 
and garlic and move on to a juicy, 
charred hanger steak with sweet 
potato fries. Dinner starts at about 
600 pesos without drinks." (Source)

"The bar itself is tiny and intimate; 
the cocktails are built around tea 
infusions and unique craft bitters. 
With its innovative set-up, Baltra bar 
has become one of Condesa’s 
favorite places to imbibe. If you can 
find an open bar stool, grab one 
and let the bartender cater to your 
particular tastes; they’re friendly and 
love to customize their creations." 
(Source)

"Head to Condesa for a nightcap 
at Baltra, a small bar with soft 
lighting and excellent drinks, 
including an Old George Sour, a 
fragrant mix of tequila, cucumber 
and cardamom, or a Melissa — gin, 
citronella and mint. Then move on 
to Felina, a relaxed Condesa 
hangout that’s so discreet many 
miss it. On weekend nights, a 
D.J. will get you moving. If it’s 
mezcal you’re after, check out La 
Clandestina, a hole in the wall where 
20-odd mezcals are stored in five-
gallon bottles. The bartenders will 
guide you through the intimidating 
list of mezcals made from different 
kinds of agave, until you fall off your 
stool." (Source)
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https://sprudge.com/mexico-city-coffee-shops-92931.html
https://www.theinfatuation.com/mexico-city/guides/best-mexico-city-restaurants
https://www.eater.com/maps/best-mexico-city-restaurants-38
https://www.nytimes.com/interactive/2016/03/17/travel/what-to-do-in-36-hours-in-mexico-city.html
https://www.eater.com/maps/best-mexico-city-restaurants-38
https://www.nytimes.com/interactive/2016/03/17/travel/what-to-do-in-36-hours-in-mexico-city.html
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"Mexico City isn't a go-to 
destination for exceptional Italian 
food for most—unless they've 
previously tried Elena Reygadas's
food. Reygadas received the Veuve 
Clicquot Prize for Latin America's 
Best Female Chef, with judges 
describing meals at her Rosetta a 
"life-affirming dining experience." 
The restaurant is located within a 
colonial-era townhouse, an elegant, 
warm setting for food that's 
prepared with obvious attention 
and care. Reygadas, who is Mexican, 
brings her own roots to bear on the 
dishes, but Italian influences are 
evident, too, above all with the 
handmade pasta. The menu 
changes along with the seasons and 
availability of ingredients, but 
expect plates like risotto with sea 
urchin, gnocchi with oxtail, and for 
dessert, rosemary ice cream." 
(Source)

"If you dropped the ball on making 
those Pujol reservations, go to 
Condesa to get a glimpse of 
Enrique Olvera’s magic. This is 
strictly a tortilleria, but you can still 
try small bites like a blue corn 
avocado taco, corn water, bean 
stew, and the best corn on the cob 
you’ll ever have — the chicatana
(flying ant) mayonnaise is the same 
version featured on Pujol’s tasting 
menu." (Source)

"Go here for a 
legit hummusiya from chef Daniel 
Ovadía, who runs a dozen-
restaurant empire but opened 
Merkavá as a nod to his Jewish 
heritage and his Israeli wife. Mexico 
City has a large Jewish population 
and no shortage of delis and Middle 
Eastern food but nothing that 
offered excellent Jerusalem-style 
food. Note the occasional Mexican 
nods, like gribenes (chicken 
cracklings) crisped in sheets 
like chicharrón. Order the hummus  
—of any variety—and, for 
dessert, knafeh (a sweet cheese-
stuffed pastry) with pistachio ice 
cream. Also, don’t miss the 
breakfasts, which include latkes and 
rich tomato shakshuka."
(Source)

"Maximo Bistrot is a farm-to-table 
restaurant that’s kind of French, kind 
of Mexican. Somehow it all works, 
and the food is some of the most 
refined in the city, and is served in a 
relaxed setting. The focus is on 
seasonal and local ingredients, so 
the menu changes every day, but 
you can always expect French-style 
dishes with some chile or 
huitlacoche (basically the fungus of 
a corn husk - it’s great). They also 
have a great wine list, including 
some Mexican choices, and they 
operate a brunch spot called Lalo in 
the front of the space."
(Source)
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https://www.travelandleisure.com/travel-guide/mexico-city/restaurants/rosetta
https://www.eater.com/maps/best-new-restaurants-mexico-city
https://www.bonappetit.com/city-guides/mexico-city/venue/merkava
https://www.theinfatuation.com/mexico-city/guides/best-mexico-city-restaurants
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"The chefs that created this 
wonderful place are Mercedes 
Bernal and Rodney Cusic. Since 
graduating from The International 
Culinary Center in NY, the chefs 
spent years working in the best 
restaurants in New York, Rome and 
London; like L ‘Atelier by Jöel
Robuchon, Osteria Glass and The 
Musket Room just to name a few. It 
was in 2016 when they decided to 
start a new adventure and create 
their own with everything they had 
learned. This is how this beautiful 
and wonderful place was born. It is a 
place that fills all the senses, the 
incredible architecture in which it is 
located combined with the perfect 
mix of textures in the place and in 
each dish. Not to mention the taste 
and smell of every plate that arrives 
to your table. Words abound when 
the most important thing is to 
witness a unique experience offered 
within the great Mexico City." 
(Source)

"This was one of Anthony 
Bourdain’s favorite seafood stops in 
Ensenada and, as of last year, you 
can find its mind-blowing tostadas 
in Mexico City too. Sabina Bandera, 
the mastermind behind Baja’s most 
acclaimed seafood cart, prepares 
her marvels with some of the city’s 
freshest seafood — the fishermen 
come to her before everybody else 
in town. The most popular tostada 
combinations are sea urchin ceviche 
topped with clam, fish pate with 
scallops, and sea snail ceviche, but 
feel free to explore the menu — it’s 
all good. Note: La Guerrerense is 
open for lunch only." (Source)
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https://www.inmexico.com/architecture-design/meroma-new-favorite-mexico-city/
https://www.eater.com/maps/best-new-restaurants-mexico-city

