








Miralta ® Centro Histérico ® Mexican

Miralta (also known as Piso 41) is the second highest restaurant/bar in the city
after the World Trade Center’s Bellini's. However, its view is arguably the best,
o ffering a vertigo-inducing perspective of the Historic Center, from Bellas Ates
to the Zocalo, from the 41st floor of the famous Torre Latinoamericana.
Relatively quiet at night, the 60-seat bar is a perfect place for a romantic get-
away (resene the ultimate booth for two, 65), ideal any time from sunset to the
wee hours. The 56-seat restaurant gets busy at lunch during the work week with
the downtown white-collar crowd. Don’t miss a trip to the bathroom, which has
unforgttable stalls with floor-to-ceiling glass window sides. Menus are also in
English. Mon 1:30-6pm, Tue-Sat 1:30pm-2am, Sun 1:30-9pm. $$ B-
Mader 1 (Texcoco), 55.5518.1710, miralto.com.mx

NHube e Santa Fe e Spanish

A bright, modern flex space (as much a reading room as a dining room), the
NHube Santa Fe comforts its guests with homey foods like chicken soup and chi-
laquiles (fried tortilla slices topped with a fresh spicy sauce, cheese, and cream).
The tenderloin with roasted peppers will bring to mind the fine eateries of
Salamanca, while the seafood platter will conjure thoughts of Sevilla. The menu
explodes with flavors, both local and Mediterranean. After all, it's the brainchild
of world-renowned Catalonian chef Ferrdn Adria, whom Goumet magazine
dubbed a “Salvador Dali of the kitchen.” Daily 7am-11pm. $$$ B= NH Santa
Fe, Juan Salvador Agraz 44 (Prolongacién Vasco de Quiroga), 55.9177.7380

Nobu ¢ Lomas de Chapultepec ® Japanese (G)

Joining the likes of London, Tokyo, Milan, Hong Kong, and Moscow, Mexico City
now claims a Nobu of its own. This sophisticated Bosques de las Lomas address
is directed by the internationally lauded chef Nobu Matsuhisa, and has Robert
De Niro 's deep-pocketed funding. Expect the city’s finest Japanese cuisine, with
the freshest fish and an extensive menu ranging far beyond sushi: Nobu classics
on offer include black cod in a sweet miso sauce, lobster salad with spicy lime
sauce, Alaska king crab tempura, wasabi-pepper scallops, and fine cuts of Kobe
beef. The extensive wine list includes a dozen diff e rent champagnes. Mon-Wed
1-11:15pm, Thu-Sat 1pm-1:15am, Sun 1-7:15pm. $$$$ B = Paseo de los
Tamarindos 20 (Paseo de los Laureles), 55.9135.0061,noburestaurants.com.mx

Ohpana  Condesa ® Contemporary Mexican

Not to be outdone by the surroundings (a beautifully restored 1916 mansion),
chef Omar Méndez's menu features a series of plates that combine the best of
Mexico’s culinary heritage with visionary twists. For example, Mendez loads his
chiles rellenos with a savory mix of shrimps in a pine nut sauce, rather than the
standard Oaxacan cheese filling. You'll also come across more daring combina-
tions like the sweet-potato ravioli in a molasses sauce and a salmon dish accom-
panied with goat cheese bathed in a chamoy sauce. Ohpana’s drink menu
emphasizes Mexican tequilas and mezcals, as well as wines and flavorful mar-
garitas. Mon-Wed 2pm-midnight, Thu-Sat 2pm-2am, Sun 2-7pm. $$ =
Michoacan 52 (Nuevo Leén), 55.5553.3884

Primos e Condesa ® French/Spanish

Just off the tourist map, this street-side bistro on the busy corner of Michoacén
and Mazatlan serves up simple, straightforward French and Spanish cuisine
using quality ingredients. The restaurant’s popularity has grown among DFefios
in large part due to its good food and laid-back, authentic feel. In fact, the
place has become so popular that the neighbors recently had it closed due the
increased noise. It has reopened, and you can expect the same great flavor,
feel, and fun, but with a slightly toned-down noise level. Reservations are rec-
ommended. Mon-Sat 1pm-midnight, Sun 12:30-6:30pm. $$ = Michoacan
168 (Mazatlan), 55.5256.0950

Segundo Muelle e Polanco ¢ Peruvian

A seafood-lover’s destination, Segundo Muelle, which means “second pier” in
English, is the creation of Peruvian chef Daniel Manrique. This two-floor, two-
cellar, 195-seat restaurant takes over the site of a beautifully restored
California Colonial building. It's just steps away from Polanco’s hotel district,
and offers the city’s best seafood, including Manrique’s award-winning cebiches
(ceviches in Mexican Spanish): seafood cooked in lemon juice and bathed in a
mild ahi chile sauce. The best seats are on the first floor's covered deck. Mon
1-5:30pm, Tue-Sun 1-5:30pm and 7-11:30pm. $$ - Alejandro Dumas 16
(Campos Eliseos), 55.5281.4338, segundomuelle.com

Tentempié e San Angel ¢ Tapas

Located in a prime San Angel address, Tentempié, which roughly translates to
“snack” in Spanish, lives up to its name. Expect a wide selection of classic
Mexican tapas made with a contemporary twist. Here you can try some off-the-
beaten track ingredients like chapulines (grasshoppers), huitlacoche (a blue
corn mushroom), rabbit barbacoa (oven-cooked in cactus leaves) and my per-
sonal favorite, a deep-fried hibiscus flower salad with papaya and amaranto
seeds. Wash these down with any of a half-dozen microbrews from around the
country or Oaxacan mezcal. As can be expected with a tapas bar, the scene is
best at night. Mon-Wed 2-11pm, Thu-Sat 2pm-2am, Sun 2-6pm. $ = Av. de
la Paz 33 (Insurgentes Sur), 55.5550.1743, tentempie.com.mx

Urbano dos22 e Zona Rosa e Latin American

Lula Martin del Campo, the renowned executive chef at Habita Hotels and
HSBC, has opened her signature restaurant in the heart of the Zona Rosa. The
menu is exhaustive, with a wide variety of light seafood entrées from green
ceviche tostados to Lulu’s tiradito de aguachile, made with fresh scallops and
shrimp marinated in a spicy cucumber sauce. Then come the salads, risotto,
pastas, prime beef, and fish flown in from the Pacific. Save room for the
tiramisu, the homemade sorbets, or the chocolate fondant, served with vanilla
ice cream and berries. Low lit, understated, and quietly charming (white table
clothes, comfortable leather chairs), the restaurant offers a nice respite from
the big city outside. Mon-Fri 8-11am and 1-7pm. $$ — Hamburgo 222
(Estocolm), 55.5525.4194, urbano222.com



Hot & Cool Mexico City Nightlife

Blow Night ¢ Condesa e Lounge

This two-floor, 550-person antro is the youngest of the trio of just-opened bars
that are turning Nuevo Ledn into the hottest party spot in the city. The laid-back
ambience aims for the more youthful side of the scene, with most patrons on
the lower end of the 20- to 40-year-old mix. Live DJs spin electronica and
lounge, as well as reggaeton and hip-hop for the university crowd. Thursdays are
dedicated to electronic music. Expect impressive lighting, with lasers, LEDs,
and fiber optics employed throughout. Thu and Sat 9pm-3am, Fri 2pm-3am. =
Nuevo Lebén 92 (Michoacéan), 55.3541.7565

El Cielo de Cortés e Centro Histérico ® Lounge

Located in the newly renovated Boutique Hotel de Cortés, this rooftop sky bar
offers a privileged panorama over the city’s central quadrant. Ride up the eleva-
tor or walk the crystal staircase to get to this oasis of chic overlooking the Torre
Latinoamericana, Alameda Central, and Bellas Artes. Expect Asian-inspired
gourmet tapas, along with electronica on the sound system. The rooftop lounge
has especially inviting martinis, the house favorite being the sweet and spicy
chamoy. Bring a scarf as the evening breeze from the adjacent Alameda can be
chilly. Thu-Sat 6pm-2am. = Boutique Hotel de Cortés, Av. Hidalgo 85 (Paseo
de la Reforma), 55.5518.2181

Icebar ¢ Condesa ® Lounge

Putting the cool back in cold, Condesa’s Icebar offers a spectacular scene for
Mexico’s club-hopping crowd. The highlight is its giant, blue-lit 10-degree room,
complete with Inuit-style furniture (open bar, sofas, and love seats all made of
ice) and tequila-based cocktails served up in icy glasses (a free coat checkout
provides polar jackets and gloves). The warm half of the bar is darkly lit and
offers stylin’ low-to-the-ground sitting areas, a pair of very social communal
tables ripping with action, and live DJs spinning electronica and lounge. As for
food, expect the best: the Gulie restaurant prepares its menu. Wed-Sat
6pm-2am. = Nuevo Ledn 73 (Fernando Montes de Oca), 55.5553.0438

Hot & Cool Mexico City Attractions

Museo Universitario Arte Contemporaneo ® Pedregal ® Art Gallery

The creative team behind the Museo Universitario Arte Contemporaneo (MUAC
for short) has put together a prime space for reflection. This is the first major
public museum to be built from the ground up in Mexico City in the past 30
years, and it houses the largest collection of national and international contem-
porary art (1,138 pieces and growing) in the country. As part of its vanguard spirit,
the $25 million facility is illuminated almost entirely by natural light. Situated
strategically between the Biblioteca Nacional and the theatre space of Ciudad
Universitaria’s Centro Cultural, long known as one of the most important cultural
centers in the country, MUAC has become, almost overnight, the center of the
Centro. Wed, Fri, and Sun 10am-6pm, Thu and Sat noon-8pm. $ Insurgentes
Sur 3000 (Centro Cultural Universitario), 55.5622.6972, muac.unam.mx

Hip Mexico City Hotels

Hippodrome Hotel ® Condesa ® Trendy (16 rms)

The Hippodrome (or Hip for short) offers an ideal and discreet location for those
looking to get a local’s feel in Mexico City’s hippest neighborhood. Housed in
the historic Edificio Tehuacan Art Deco building at the heart of Condesa, the
Hippodrame has 16 modern, earth-tone rooms, along with a popular bistro
downstairs. Expect all the amenities, including LCD TVs, marble bathrooms,
and designer sheets. Its unassuming, tree-covered facade (there ’s no sign other
than a floor mat) and its location on the circular and confusing-as-heck
Avenida Mexico mean you'll have to be patient and meticulous to find this hid-
den gem. But that's the point, right? $$ Av. Mexico 188 (Sonora),
55.5212.2110, thehippodomehotel.com

Hip Mexico City Restaurants

Ch! e Polanco e Argentinean

Ch! brings casual, Palermo-style Argentinean dining to the stuffier side of town. The
two-stoty brick restaurant seats 135 in a cozy, familial atmosphere. Most popular
are its street-side seats. The full gamut of Argentinean foods—pastas, pizzas,
grilled steaks, and salads—is served here, and the homemade spinach and walnut-
stuffed cannelloni (with Ch!’s special Rossini sauce) is the house favorite. The large
portions are meant to be shared. There's not much in the way of atmosphere, but
Ch!'s easygoing demeanor is a reminder that less can be more. Daily 1:30-11pm.
$$ B = Euler 145 (Horacio), 55.5545.7904, chcocinacaseraargentina.com.mx

Harumi e Centro Histérico e Japanese

After 15 years serving Colonia del Valle's best Japanese food, Harumi and son
have finally taken their concept downtown. The location is hard to beat—a sec-
ond floor on one of the city’s busiest streets, just blocks from the Zocalé.
Designed by architect and co-owner Eduardo Muray Abe, the elegant red-and-
black interiors contrast with the centuries-old colonial exterior. Harumi serves
up high-grade sushi, with a menu that ranges from traditional tuna, salmon, and
shrimp nigiri to Mexican-influenced creations like the Tanuki roll, a spicy scal-
lop wrapped in avocado and rice. Harumi complements this spread with more
than 20 different sakes and a variety of Japanese beers. Mon-Sat 1-8pm. $$
— Francisco I. Madero 69 (Palma), 55.5521.2793, harumi.com.mx

Hip Kitchen e Condesa ® Mexican

No doubt the owners of the Hippodrome Hotel picked the right name for their
funky little restaurant and bar. The narrow-but-bustling 40-seat dining room
serves up Asian-influenced Mexican favorites. Highly recommended plates
include the huitlacoche (corn fungus) risotto, the spicy tuna entrée, and the
bean soup with jocoque cream. If you're having trouble choosing, pick from the
“small dishes” sampler menu. The private dining room for 10 or fewer has a
pleasant mini garden view. The bar specializes in apple, cucumber, and
maracuya martinis. Mon-Sat 8-11am, 1-5pm, and 7-11:30pm, Sun 8-11am
and 1-5pm. $$$ = Hippodrome Hotel, Av. Mexico 188 (Av. Sonora),
55.5212.2110, thehippodomehotel.com



Hip Kitchen Santa Fe e Santa Fe e Tapas

With the inauguration of its Santa Fe site, this kitchen has gotten even more
hip. The name remains the same as for the original, but expect significant
changes from the Condesa branch: for starters, it has three times the space. A
sushi bar brings a loungey feel to the dining room, and DJs spin tunes at night—
those diners willing to pay an extra fee get access to a VIP area. Foodies will
also enjoy the upgrade from the menu of the Condesa outpost, including a corn
mushroom risotto and a sweet-and-sour tuna dish, along with the area’s deep-
est martini list, a necessity for the well-heeled Santa Fe crowd. Ironically, there
is an ecological Green Terrace for smokers. Mon-Sat 1pm-2am. $$$ Bl0=
Calle 3 No. 5 (Av. Santa Fe), 55.5292.0444, hipkitchenlounge.com

Nube Siete ® Pedregal ® Contemporary Mexican

Inside the university’s Contemporary Art Museum (MUAC), Nube Siete’s mini-
malist black-and-white interior hovers above a glass floor atop the museum’s
volcanic rock foundation. Nube Siete offers all-day service, including breakfast
(from Western-style pancakes and waffles to regional dishes like enchiladas)
and lunch (cream of chile soup, burgers, shrimp tacos, and crepes). If you're
feeding a larger appetite, try the tampiquefia de filete, a thinly sliced salted
beef that comes accompanied with stuffed chiles, fillet of pork, and beans. For
dessert, try the homemade ice cream. Daily 8am-8pm. $$ - Insurgentes Sur
3000 (Centro Cultural Universitario), 55.5622.6972, nubesiete.com

Sikasso ® San Angel ® Mediterranean

Sikasso presents a passion for Mediterranean food in a stylized way. The casual,
3b-table restaurant boasts an idyllic location in the center of the gastronomic
scene on San Angel’s Avenida de la Paz. House favorites include the red snap-
per mousse appetizer, a delicious red pepper and crab gazpacho, and a succu-
lent beef tenderloin. Or try numerous pastas, pizzas, seafood, and high-quality
cuts of beef, and a signature black paella on weekends. As can be expected of
a Mediterranean-focused restaurant, Sikasso is no slouch in the dessert depart-
ment, offering sweets such as tiramisu, chocolate mousse, and cheesecakes.
For those who enjoy a cigarette during a meal, there is an open terrace for smok-
ers. Tue-Thu 9am-11pm, Fri-Sat 8am-midnight, Sun 8am-6pm. $$ = Av. de
la Paz 57 (Revolucién), 55.5550.2593, sikasso.com.mx

Hip Mexico City Nightlife

Amapola ¢ Outskirts ¢ Theme Bar
What's old is new again at Amapola’s decadent cabaret-style bar. Bar-goers are in
for a treat: feathers and legs flashing and a live orchestra playing sounds from the
Big Band era, including swing, the cha-cha, and jazz. The cabaret show starts at
1:30am on Fridays and Saturdays. No surprise, in this 450-seat retro bar, martinis
are the cocktail of choice, with a ginger-based cocktail mixed with orange liqueur
the house favorite. The cover admission also includes entrance to the Amapola’s
lively 160-seat terrace, complete with boleros and rock bands playing more mod-
em tunes. Wed-Sat 9pm-3am. C= Av. Insurgentes Sur 953 (Eje 6 Sur),
55.5523.3936, amapolacabaret.com

La Coyoacana ¢ Coyoacan ¢ Cantina

Located just off Coyoacan’s central square, this cantina features the best out-
door terrace in the city’s most bohemian neighborhood. And as with its prede-
cessor, the Guadalupana, first and foremost you come here to drink; eating is
secondary. Expect an extensive beverage menu with a wide selection of tequi-
las and mezcals. Standard appetizers, or botanas, include the regular array of
Mexico’s vitamin T: tacos, tlacoyos, and tortas. (The Yucatecan cochinita pibil
is by far the best.) Sepia photos of the city hang beside bullfighting posters,
and local football matches are always on the TV. Mon-Wed 1pm-midnight,
Thu-Sat 1pm-2am, Sun 1-9pm. - Higuera 14 (Caballo Calco),
55.5658.5337

E

Encrucijada e Condesa ® Wine Bar

This casual bar has become an oasis for wine-lovers in service-oriented
Condesa. The intimate setting comes with 40 different kinds of wine from
around the world, with uncommon vintages from places such as Lebanon,
Israel, and Hungary. The food service is simple; the spread doesn’'t go much
beyond cheeses and cold cuts. Music-lovers looking for a change from lounge
and electronica will be pleased with the eclectic selection of funk, soul, and
jazz (live on Wednesdays 8-10pm). The owners will also hook up guests’ iPods
to the sound system, so you'll really feel at home. Tue-Wed and Sun 6pm-mid-
night, Thu 6pm-lam, Fri-Sat 6pm-2am. = Atlixco 158 (Alfonso Reyes),
55.5256.3162, elencrucijada.com

Mojito Room ¢ Condesa ® Bar/Performance

You just can’'t miss with a mojito-themed bar in the Condesa. This club offers
some of the city’s hottest Cuban bands playing live tunes from Thursday through
Saturday in an open area made for dancing. Of course, the drink of choice is
rum: Bartenders mix more than a dozen kinds of mojitos, along with the usual
suspects such as Cuba libres. With its booming live music and its size, forget the
small talk, and bring your dancing shoes. Wed-Sat 7pm-3am. C= Nuevo Leodn
81 (Fernando Montes de Oca), 55.5286.6316, mojitoroom.com

Classic Mexico City Hotels

Hampton Inn & Suites Mexico City Centro Historico e Centro Histérico e

Modern (108 rms)
Hampton Inn Suites by Hilton has branded a carefully renovated 19th-century
building, just two blocks from the Zécalo. The historic property is centered
around a spectacular six-floor atrium, complete with a stained-glass ceiling.
Expect modern conveniences throughout the 108 rooms and suites. All come
with free high-speed Internet access and complementary breakfasts and bever-
age service. Those looking to do some work can also make use of its business
center, its meeting space in the open lobby, and conference rooms. $ Calle 5
de Febrero No. 24 (Uruguay), 55.8000.5000, hamptoninn.hilton.com

Mexico City Marriott Reforma Hotel ¢ Juarez ® Modern (322 rms)
The 322-room Mexico City Marriott Reforma Hotel offers just about everything a
business traveler could ask for. Beyond its excellent location, it features top-of-
the-line amenities, including a first-rate business center, a flashy lobby lounge
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(complete with open bar on one side and a quiet meeting space including a LCD
screen for presentations on the other), an impressive auditorium, and numerous
conference rooms of all sizes. For those who want to kick back on their visit, it
also has two restaurants, a spa, a rooftop pool and gym with all the bells and
whistles, and an adjacent rooftop lounge ideal for whiling away the hours. Of
course, with the Marriott brand, you can expect top-notch service and comfort-
able rooms complete with plasma screens and iPod-ready sound systems. $$$
Paseo de la Reforma 276 (Sierra de la Brefia), 55.1102.7030, marriott.com

Regis Mexico City ® Cuauhtémoc ® Modern (189 rms)

Located in front of the Diana monument on Paseo de la Reforma, the St. Regis
Mexico City combines an ideal location with timeless luxury. Designed by archi-
tect César Pelli of Pelli Clarke Pelli Architects, renowned for the Petronas
Towers in Kuala Lumpur and London’s Canary Wharf Tower, this tastefully
designed 189-room hotel is found within the city’s eighth-highest building, the
brand-new Torre Libertad, or Liberty Tower. But more than just big, the St. Regis
Mexico City embodies quality worthy of the St. Regis brand. Expect floor-to-
ceiling windows, spectacular views throughout, and nothing but the best serv-
ice with, yes, butlers included. Three restaurants, including the elegant Diana
and the J&G Steakhouse, fill in the hotel’s culinary side, while its world-class
Reméde spa sprawls over two floors and comes with an ample fitness room and
an indoor pool. The hotel also houses exclusive boutiques and the city’s most
opulent conference rooms. $$$$ St. Regis Mexico City, Paseo de la Reforma
439 (Monte Altai), 55.5228.1818, stregis.com/mexicocity

Classic Mexico City Restaurants

Arturo’s ® Condesa ® French Bistro

With over 30 years in the kitchens of some of Mexico City’s best French restau-
rants, Arturo Cervantes finally opened a place of his own in one of Mexico’s
trendiest neighborhoods. And he didn't come alone. The entire crew from the
well-known Champs-Elysées has joined him. Expect an elegant atmosphere,
tasty classical flavors, and a wide selection of French, Chilean, and Spanish
wines. Some of the most popular dishes include Dijon-style kidneys, a Gascony-
inspired duck confit, and succulent snail-stuffed potatoes. The place tends to
fill quickly during peak hours, so make sure to reserve in advance. The service,
like the restaurant itself, is all French. Sun-Wed 1-6pm, Thu-Sat 1-11pm.
$$$ = Cuernavaca 68 (Fernando Montes de Oca), 55.5553.0403

Biko ¢ Polanco ® Basque (G)

Biko (which means “couple” or “duo” in Euskera, the language of the Basques) is
arguably the city’s most important culinary phenomenon in years. Its recipe for suc-
cess is simple: Take two of the city’s top trained chefs, Mikel Alonso and Bruno
Oteiza (both schooled by the world-famous Juan Mari Arzak), put them in a prime
Presidente Masaryk address, and mix in the finest ingredients available, an exten-
sive wine list, and some first-class service. While Biko’s food preparation is intense
and arduous (just have a look at its spectacular cotton candy-topped foie gras
appetizer), the philosophy here is simple. Chef-owner Alonso says, “A meal should
change you.” And here it does. Mon-Sat 1:30-11pm. $$$$ B = Presidente
Masank 407 (Lafontaine), 55.5282.2064, biko.com.mx

Diana Restaurant ¢ Cuauhtémoc ® Mediterranean (G)

As can be expected with the opening of the very exclusive St. Regis on Paseo
de la Reforma, fine gastronomy follows suit. The hotel’s Diana restaurant is all
things luxurious. Here you can expect the finest tableware and elegant leather
seating, all completed with a lovely terrace overlooking one of the city’s most
iconic monuments—the Diana. Then comes the menu. Executive chef Jean-
Frangois Pelaez serves up sophisticated Mediterranean-inspired creations, each
with a local flair and, of course, the freshest ingredients. Attractive mains
include corn mushroom tournedos wrapped in serrano ham and duck meatballs
served with onion marmalade. Begin with the St. Regis’ emblematic Bloody
Mary made with Oaxacan mezcal and spiced with chile pasillo. Daily
6:30-11:30am, 1-5pm, and 7-11pm. $$$$ - St. Regis Mexico City, Paseo de
la Reforma 439 (Monte Altai), 55.5228.1702, stregis.com/mexicocity

Jaso ® Polanco ® French (G)

La

This chef-owned and -operated gourmet restaurant has become a word-of-mouth hit
for Mexico City’s in-the-know crowd—so much so that the restaurant doesn’t need
to advertise or even post its name on the facade. (If you're having trouble locating
it, Jaso is hidden behind the big tree on Newton.) The contemporary cuisine of
chefs Jared Reardon and Sonia Arias (from which the acronym Jaso is derived)
mixes perfectly with the well-appointed interior—sleek leather seats, clean wood
tables, and fine silver and stemware. Ask for one of the sampling menus—from 3
to 12 courses—which will give you a taste of diverse flavors from French to
Mexican, all made with the freshest ingredients. Mon-Sat 2-11:30pm. $$$ = 88
Newton (Presidente Masaryk), 55.5545.7476, jaso.com.mx

Mansion e Judrez e Steak House

This upscale steak house is the Mexico City Marriott Reforma Hotel’s specialty
restaurant. More than specializing in steak in all its cuts (this is the place if
you're looking for a porterhouse or a New York strip, and the beef broth is
superlative), La Mansion is all about service. Here you can expect just about
everything done at your table, from cocktails, to mixed salads, to steaks and
flambéed deserts and coffees. It even offers bibs so that you can steer clear of
the cleaners afterwards. If the weather is right, reserve any of the five outside
tables overlooking the action on Mexico’s most important avenue. Otherwise, ask
for table 25. Daily 8am-2am. $$ = Mexico City Marriott Reforma Hotel, Paseo
de la Reforma 276 (Sierra de la Brefa), 55.1102.7030, x2143

Masarik 94 ¢ Cuauhtémoc ® Mexican (G)

When Mexican baritone Arturo Barrera decided to build a restaurant, he did it
with the panache of a world-traveling opera singer. His creation, Masarik 94,
offers all the attributes of a bon vivant’s dining space. Expect lovely interior
design, all chocolates and creams; fine table settings; and an extensive wine
list. Here you can find a smorgasbord of flavors ranging from sweet to sour to
spicy, all within a dish. Music lovers can enjoy live jazz and opera on Friday and
Saturday nights, respectively. Barrera, who is anything but shy, often takes the
spotlight singing his favorites on Saturday nights. And no, so far no glasses or
windows have ever broken by high notes. Mon-Thu 1:30pm-midnight, Fri-Sat
1:30pm-2am, Sun 1lam-5pm. $$$ - Masaryk 94 (Hipdlito Taine),
55.5203.1966, masarik94.com



Morton’s The Steakhouse ¢ Lomas de Chapultepec e Steak House

Chicago's own Morton’s now brings its carefully selected cuts to the Tore Optima
in Lomas de Chapultepec. The first of its kind in Latin America, Morton’s is
ideal for those who want to stick with tried-and-true flavors and products from
the north. In fact, not only does the restaurant import its prime-aged, grain-fed
meat from the Midwest, it also imported executive chef Fernando Lépez from its
Houston operation. Those familiar with Morton’s can expect the standard char-
acteristics of the brand: open kitchen, dark woods, an extensive (1,000 label)
wine cave, and thick, meaty cuts like Morton’s succulent, 24-ounce porter-
house. If you are setting up a meeting, there’s a pair of private boardrooms.
Mon-Sat 1pm-Ilam, Sun 1-9pm. $$$ = Av. Paseo de las Palmas 405 (Sierra
Gamoén), 55.5540.7897, mortons.com

Zhen Shanghai ¢ Polanco ¢ Chinese

Zhen Shanghai brings new tastes from the East, but with the Intercontinental’s
high-quality service. Start off with a specialty martini—lychee, made with a drop
of cassis, is lovely. As the food suggests, Zhen is a place for adventurous eaters
who like to try a little of a lot. It's common to ask the waiter to divvy up dishes
at the table so everyone can sample everything. House favorites include steamed
dumpling appetizers, seafood sweet-and-sour soup, and Peking duck. Pan-fried
beef rolled with shiitake mushrooms and covered in honey sauce, or red snapper
with asparagus and black bean sauce, are also worthwhile selections. Mon-Sat
Ipm-1am, Sun 1-5pm. $$ = Presidente Intercontinental, Campos Eliseos 218
(Andrés Bello), 55.5327.7774, zhen.com.mx

Changes (Please make a note in your Night+Day guide.)

Nightlife
Celtics Pub moved to Masaryk 111 (Francisco Petrarca), 55.5255.5682,
celticspub.com, p. 72.
Salén 21 Ampliacion is now the José Cuervo Salén, p. 148.

Closures (Please make a note in your Black Book.)

Hotels
Marco Polo, p. 97

Restaurants
Aguila 'y Sol, p. 62
Chez Wok, p. 135
Cing*, p. 64
Federica, p. 101
Mama Rosa’s, p. 103

O’Mei, p. 138
Nightlife
Alive, p. 107

Bistro Unique, p. 143
Chronic Garden, p. 73
Cinnabar, p. 73

Cing*, p. 73

Dash, p. 109

Dave and Busters, p. 144
Dos-19 Lounge, p. 74
Go-Go, p. 109

Malverde, p. 111

Meso6n del Buen Tunar, p. 111
Pink, p. 112

La Planta de Luz, p. 112
Rioma, p. 76

St. Patrick’s Pub, p. 148

Attractions
Galeria Praxis, p. 82



Black Book Mexico City

Hotels

NAME ADDRESS (CROSS STREET) N'HOOD PHONE EXPERIENCE
TYPE (ROOMS) WEBSITE PRICE 800 NUMBER

Boutique Hotel de Cortés  Av. Hidalgo 85 (Paseo de la Reforma) CH 55.5518.2181  Hot & Cool
Modern (28) boutiquehoteldecortes.com $

Distrito Capital Juan Salvador Agraz 37 (Autopista Mexico ~ SF 55.5257.1300  Hot & Cool

Toluca) Trendy (30) hoteldistritocapital.com $$

Hampton Inn & Suites Calle 5 de Febre ro No. 24 (Uruguay) CH 55.8000.5000  Classic

Mexico City Centro Histdrico Modern (108) hamptoninn.hilton.com $

Hippodrame Hotel Av. Mexico 188 (Sonora) (0] 55.5212.2110  Hip
Trendy (16) thehippodromehotel.com $$

Mexico City Marriott Paseo de la Reforma 276 (Sierra de U 55.1102.7030  Classic

Reforma Hotel Modern (322) la Brefia) marriott.com $$$

NH Santa Fe Juan Salvador Agraz 44 (VascodeQuirnga) SF 55.9177.7380  Hot & Cool
Trendy (135) $

St. Regis Mexico City Paseo de la Reforma 439 (Monte Altai) CU 55.5228.1818  Classic
Modern (189) stregis.com/mexicocity $$8%

Restaurants

NAME ADDRESS (CROSS STREET) N'HOOD PHONE EXPERIENCE
TYPE WEBSITE PRICE  NOISE/SINGLES

1620 Av. Hidalgo 85 (Paseo de la Reforma) CH 55.5518.2181  Hot & Cool
Mediterranean boutiquehoteldecortes.com $$ -

Atturo’s Cuernavaca 68 (Fernando Montesde Oca) CO 55.5553.0403  Classic
French Bistro 4 =

Biko Presidente Masaryk 407 (Lafontaine) PO 55.5282.2064  Classic
Basque (G) biko.com.mx $486 = B

Brasserie Lipp Andrés Bello 29 (Campos Eliseos) PO 55.5281.3434  Hot & Cool
French Brasserie [ipp.com.mx $$ =

Central Brasserie Presidente Masaryk 123 (Schiller) PO 55.5545.5628  Hot & Cool
French Bistro $538 = B

Ch! Euler 145 (Horacio) PO 55.5545.7904  Hip
Argentinean chcocinacaseraargentina.com.mx $$ = B

Diana Restaurant Paseo de la Reforma 439 (Monte Altai) cu 55.5228.1702  Classic
Mediterranean (G) stregis.com/mexicocity $986 -

Distrito Capital Juan Salvador Agraz 37 (Vasco de Quiroga) SF 55.5257.1300  Hot & Cool
Contemporary Mexican $$5$ = B

Fogo Le Bras Juan Salvador Agraz 60 (Vasco de Quiroga) SF 55.2789.1993  Hot & Cool
Brazilian fogolebras.com 5 =

Gulie Tamulipas 45 (Juan Escutia) (0] 55.5256.3534  Hot & Cool
International $$ = BID

Restaurants (cont.)

NAME ADDRESS (CROSS STREET) N’HOOD PHONE EXPERIENCE
TYPE WEBSITE PRICE  NOISE/SINGLES

Haumi Francisco I. Madero 69 (Palma) CH 55.5521.2793  Hip
Japanese harumi.com.mx $$ -

Hip Kitchen Av. Mexico 188 (Av. Sonora) C0 55.5212.2110  Hip
Mexican thehippodromehotel.com $$$ =

Hip Kitchen Santa Fe Calle 3 No. 5 (Av. Santa Fe) SF 55.5292.0444  Hip
Tapas hipkitchenlounge.com $5$ = B0

Jaso 88 Newton (Presidente Masary k ) PO 55.5545.7476  Classic
French (G) jaso.com.mx 88 =

Ligaya Terraza Juan Salvador Agraz 37 (Vasco de Quiroga) SF 55.5292.2106  Hot & Cool
Mediterrangan ligaya.com.mx $$ = B

La Mansion Paseo de la Reforma 276 il 55.1102.7030, x2143 Classic
Steak House (SiemadelaBrefia) $$ =

Masarik 94 Masaryk 94 (Hipdlito Taine) CU 55.5203.1966  Classic
Mexican (G) masarik94.com $$$ -

El Mayor Replblica de Argentina 15 (Justo Sierra) ~ CH 55.5704.7580  Hot & Cool
Mexican portua.com/elmayor $$ -

Miralta Madero 1 (Texcoco) CH 55.5518.1710  Hot & Cool
Mexican miralto.com.mx $$ - B

Morton's The Steakhouse ~ Av. Paseo de las Palmas 405 (Sierra LC 55.5540.7897  Classic
Steak House Gaman) m o rtons.com $$$ =

NHube Juan Salvador Agraz 44 (Prolongacion Vasco SF 55.9177.7380  Hot & Cool
Spanish deQuirnga) $$5$ = B

Nobu Paseo de los Tamarindos 20 (Paseo de los  LC 55.9135.0061  Hot & Cool
Japanese (G) Laurdes)noburestaurants.com.mx $88 = B

Nube Siete Insurgentes Sur 3000 (Centro Cultural PE 55.5622.6972  Hip
Contemporary Mexican ~ Universitarignubesiete.com $$ -

Ohpana Michoacan 52 (Nuevo Ledn) (0] 55.5553.3884  Hot & Cool
Contemporary Mexican $$ =

Primos Michoacén 168 (Mazatlan) C0 55.5256.0950  Hot & Cool
French/Spanish $$ =

Segundo Muelle Alejando Dumas 16 (Campos Eliseos) PO 55.5281.4338  Hot & Cool
Peruvian segundomuelle.com $$ -

Sikasso Av. de La Paz 57 (Revolucién) SA 55.5550.2593  Hip
Mediterranean sikasso.com.mx $$ =

Tentempié Av. de la Paz 33 (Insurgentes Sur) SA 55.5550.1743  Hot & Cool
Tapas tentempie.com.mx $ =

Urbano dos22 Hamburg 222 (Estocolm) IR 55.5525.4194  Hot & Cool
Latin American urbano222.com $$ -

Zhen Shanghai Campos Eliseos 218 (Andrés Bello) PO 55.5327.7774  Classic
Chinese zhen.com.mx $$ =



MEXICO CITY

NEIGHBORHOO

DS MAP

Museo Universitario Arte

Nightlife

NAME ADDRESS (CROSS STREET) N'HOOD PHONE EXPERIENCE
TYPE WEBSITE COVER  NOISE

Amapola Av. Insurgentes Sur 953 (Eje 6 Sur) 0S 55.5523.3936  Hip
Theme Bar amapolacabaret.com c =

Blow Night Nuevo Ledn 92 (Michoacén) o 55.3541.7565  Hot & Cool
Lounge =

El Cielo de Cortés Av. Hidalgo 85 (Paseo de la Reforma) CH 55.5518.2181  Hot & Cool
Lounge =

La Coyoacana Higuera 14 (Caballo Calco) cY 55.5658.5337  Hip
Cantina -

El Encrucijada Atlixco 158 (Alfonso Reyes) c0 55.5256.3162  Hip
Wine Bar elencrucijada.com =

Icebar Nuevo Ledn 73 (Fernando Montes de Oca)  CO 55.5553.0438  Hot & Cool
Lounge =

Mojito Room Nuevo Ledn 81 (Fernando Montes de Oca) ~ CO 55.5286.6316  Hip
Bar/Performance mojitoroom.com c =

Attractions

NAME ADDRESS (CROSS STREET) AREA  PHONE EXPERIENCE
TYPE WEBSITE PRICE

Insurgentes Sur 3000 (Centro Cultural Hot & Cool

Contemporaneo Art Gallery Universitario) muac.unam.mx

gE 55.5622.6972

AZ = Anzures DV = De Valle

BC = Bosques de Chapultepec JU = Juérez

CH = Centro Histdrico LC = Lomas de Chapultepec
C0 = Condesa 0S = Outskirts

CU = Cuauhtémoc PE = Pedregal

CY = Coyoacén PO = Polanco

RO = Roma
SA = San Angel
SF = Santafe
TL = Tlalpan
IR = Zona Rosa
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