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Culinary Tour 
7 Days, 6 Nights

Embark on an extraordinary culinary journey through the heart 
of México City, where tradition meets modern gastronomy. This 
exclusive tour features unforgettable dining experiences at Michelin-
starred restaurants, where renowned chefs will present the finest 
of Mexican cuisine. Enjoy private cooking classes with expert local 
chefs, and learn how to craft authentic Mexican dishes. Select your 
own fresh, flavorful ingredients from the local market, then savor 
them during your cooking class. Wander through vibrant markets 
in Coyoacán, La Condesa, and the historic Zócalo, and visit beloved 
bakeries and churro spots to experience the art of churro-making 
firsthand. The adventure culminates with a private mezcal tasting, 
where experts guide you through rare and exquisite varieties of 
Mexico’s most celebrated spirit. Every moment of this tour is designed 
to delight your senses and immerse you in the rich culinary heritage of 
beautiful and historic México City. 

For more information
info@ACloserLookTours.com
Read more about this and our 
other fantastic tours at: 
www.ACloserLookTours.com

Stay connected 

  facebook.com/ACloserLookTours

  instagram.com/ACloserLookTours
Included with Tour

•	 Maximum of 12 passengers 
•	 Tour briefing reception at hotel in 

México City
•	 Fully escorted and narrated
•	 Local market tours
•	 Mezcal tasting
•	 Cooking classes
•	 Street food essentials
•	 Panadería and Churrería tours

•	 5-star hotel accomodations at the 
Marquis Reforma Hotel

•	 Walking tour of the world famous 
Zócalo in the heart of the historic 
district

•	 Michelin Star restaurants
•	 6 nights hotel accommodations
•	 See tour breakdown for details on 

which meals are included for each day.  
 = Breakfast,  = Lunch,   = Dinner

    = Michelin Star rating

    Sign up today!
    602-938-0951

CUSTOM TOUR ONLY
Available upon request with a 
8-passenger minimum. Flexible 
small group itineraries available 
with this and other destinations 
with a group of 8 or more available. 
To create your custom group tour, 
contact us, today.
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• México City

Tour Breakdown
DAY 1 | Arrivals | Welcome Dinner
Bienvenidos! Welcome to México! Upon your arrival, you’ll be greeted at the airport by 
one of our local hosts and transferred to the elegant Marquis Reforma Hotel, where 
your accommodations await. This afternoon, relax with a welcome drink and join 
us for an exclusive briefing with your Tour Manager to set the stage for the exciting 
journey ahead. In the evening, we look forward to getting to know you better during 
our Welcome Dinner at the renowned Michelin-starred restaurant,  Rosetta, where 
an unforgettable culinary experience awaits.    

DAY 2 | Cooking class | Walking tours | Churrería
Your day begins with an immersive cooking class at Casa Jacaranda, where you’ll 
prepare a delicious traditional Mexican lunch under the guidance of expert chefs. 
Afterward, embark on a walking tour of México City’s vibrant historic center, exploring 
the Zócalo and surrounding landmarks. Indulge in a sweet treat with a stop at the 
iconic Churrería El Moro for freshly made churros.    

   
 
DAY 3 | Walking tours | Farm-to-table lunch | Boat ride | Pujol Restaurant
Your day begins with a visit the bustling Mercado of Xochimilco to experience the 
lively atmosphere of a local market before heading to Arca Tierra for a farm-to-table 
lunch in the heart of Xochimilco’s fertile lands. Experience a leisurely canal boat ride 
through the lush tree-lined canals of Xochimilco. The afternoon continues with a stroll 
through the chic La Condesa neighborhood, known for its tree-lined streets and art 
deco architecture. Your culinary adventure concludes with an unforgettable dinner 
at the world-renowned  Pujol, a two Michelin-star restaurant, where you’ll savor 
modern interpretations of México’s finest flavors. 

  

DAY 4 | Street food | Mercado tour | Mezcal tasting | El Califa de León Restaurant
Begin your day with the Club Tengo Hambre Street Food Essentials tour, where you’ll 
dive into México City’s vibrant street food scene, tasting iconic dishes and learning 
about their cultural significance. Next, explore the Mercado San Juan, a bustling 
market renowned for its gourmet ingredients and exotic offerings, perfect for any 
adventurous foodie. In the afternoon, immerse yourself in an exclusive mezcal tasting, 
where expert guides introduce you to rare and artisanal varieties of México’s beloved 
spirit. End your day with a remarkable dinner at  El Califa de León, the first taco 
stand in the world to receive a Michelin star.    

DAY 5 | Cooking class | Walking tour
Your culinary adventure begins with a hands-on cooking class at Expendio de Maíz, 
where you’ll learn to prepare authentic Mexican dishes using native maize varieties. 
Take a stroll through one of México City’s coolest neighborhoods, La Roma. Here you’ll 
explore shopping and amazing restaurants.     

DAY 6 | Walking tours| Panadería | Salazar Restaurant
Start the day with a leisurely walking tour through the charming neighborhood of 
Coyoacán, exploring its vibrant streets and bustling Mercado Coyoacán. For lunch, 
delight in an exquisite meal at  Esquina Común, a Michelin-starred gem that brings 
modern flair to traditional flavors. In the afternoon, immerse yourself in the sights, 
sounds, and flavors of Mercado La Merced, one of México City’s largest and most 
lively markets. Stop by the beloved Panadería Rosetta for artisanal pastries before 
concluding your journey with a memorable farewell dinner at Salazar, where Mexican 
cuisine is celebrated in a sophisticated, yet inviting atmosphere.    

DAY 7 | Departures
Say adiós to México. All day transfers to México City Airport (MEX).  

Hotels and itinerary subject to change based on availability. Airfare not included.

Explore the rich flavors, traditions, and 
craftsmanship behind each carefully selected 
mezcal in an intimate, unforgettable setting.

Discover the art of authentic Mexican cuisine in 
a hands-on cooking class, where an expert chef 
guides you through preparing traditional dishes 
using fresh, local ingredients.

CULINARY TOUR


