


Manager, “the kind of food that people
might resist trying because they would be
comparing it to a family recipe. And we
impressed them, we got it right.”

The kitchen at Cocina y Cantina
creates authentic Mexican cuisine with
contemporary touches, as helmed by
Executive Chef Octavio Hernandez, who is
from Acapulco and worked as Sous Chef at
Esperanza before coming to the Hacienda.
Hacienda Cocina y Cantina uses fresh, top
quality market ingredients and regional
grown produce, personally selected by Chef
Hernandez, to create the best examples of
Mexican culinary specialties from the states
of Oaxaca, Puebla, Guerrero and Veracruz.

Because of the seasonality of ingredients,
the menu here will change from time to
time, but the core specialties are consistent
and remain crowd-pleasers. For appetizers,
you can’t beat their Auguachile de Callo,
plump marinated sea scallops combined
with cucumber and red onion in a chipotle
vinaigrette. It’s fresh, rich and very satisfying.
Another favorite on the erudo part of the
menu is their Ceviche Verde. This is an eye-
opener, a take on the popular dish that uses
fresh sea bass, a bright tomatillo sauce and
chunks of fresh avocado in perfect balance, a

summons to every taste hlld in your I'I'I()ll[h,

Ovther favorite antojitos include Tinga de
Pollo, small, iight sopes topped with
flavorful chipotle-spiced chicken. A
single bite bursting with flavor tells you
everything about the tradition of Mexican
home L‘(l(!king.

“We make almost everything here,”
Hernandez says. “The woman you see at
the station in the front makes every tortilla
we use here by hand. She also makes all the
masa products for our sopes and gorditas.
We also make our delicious ice creams and
sorbets and have a very talented pastry chef
here, who creates all our specialty breads
and pastries.”

Which also makes breakfast something
special here, but we're seriously into the
dinner menu now, trying to decide between
a number of dishes that seem impossible to
choose between. We settle on a specialty
from the Yucatan, carnitas slow-roasted in a
banana leaf, beautifully tender and flecked
with seasonings, with pickled jalapenos and
fresh seafood ceviche, and a chile relleno with
three cheeses and a black bean sauce that
arrived pretty as a picture.

This is elemental food, cooked with a
passion and understanding of the culinary
traditions of Mexico, each bite evocative of a
specific region or maybe a mother’s kitchen.

A

Which 11|'ing~. us to the mole. The version

oftered here, with a plump, juicy chicken
breast, white rice and me[.linx, or with

the Oaxacan tamales, is a rich, « omplex
homemade product, something that had

to be learned in its place of origin, in this
case Puebla, and each taste offers a depih of
flavor, as each of its many savory ingredicents
plays against the palate.

The menu at Cocina y Cantina is
something you want to spend time with,
coming back to enjoy the many dishes they
offer. If you visit with a group they also
offer large family-style plates which easily
serve three to four people, including adobo
marinated snapper and sea bass in a garlic/
chile sauce.

No visit to Cocina y Cantina is complete
without sampling an order of their churros.
I've tasted some churros in my time, but
nothing prepared me for these morsels of
deep-fried ecstasy. The churros come out
fresh and warm with rich chocolate and
caramel dipping sauces on the side, and are
L‘I'meh}-'—swcct on the outside with an inner

core of light, doughy goodness. Pure heaven.
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There’s a lot more to ralk abour with
Cocina y Cantina, their signature margaritas,
optional dining on the beach, the wine list,
the wonderful service, and their holistic
infused rum drinks called curas, but
just make sure you add it to your list of
restaurants when in Cabo. Much of what
they do here is so special that they've already
generated huge word of mouth, and it’s
fast becoming one of the true destination
restaurants in the area.

If there’s one thing you could call a
drawback to the Hacienda’s Cocina y
Cantina, is that it’s not easy to find. But once
you get there you won't want to leave.

Hacienda Cocina y Cantina
www.haciendacocina.com
Phone: 624-163-3144
From USA: 415-259-4170
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