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€ye opeuers
Jue,og de| dia

wineberry lemonade or passionfruit-orange-guava
$4.00

MimOSAS de la Gasa
pina colada ~ peach ~ strawberry
$9.00 glass / $30 pitcher

VA”arta '75

cava, hibiscus-infused Plymouth gin, St. Germaine elderflowerliqueur
$44.00

Bleody Mary
El Jimador blanco or Smirnoff vodka, tomato sangrita,

sal de gusano rim with roasted Oaxacan maguey heart
$10.00

5 T ' g

Ron Cooper style, with mezcal add $3

£l Keyl"

Centenario Azul blanco, lime juice, cherries, vanilla, sage and hibiscus air
$13.00

Bee's Knees

Milagro reposado tequila, almond honey, lemon and farm fresh egg
$12.00

Mezcal S"W

Del Maguey mezcal “Vida", lime juice, triple sec, farm fresh egg
$12.00

Marqan‘ta esti |o K"” Cooper
El Jimador blanco, triple sec and fresh lime juice with Del Maguey mezcal “Vida”
$12.50



Stw.k in tlne tm{»’{»’ic on KePOrma?

To bear the wait : 1Uacam°|e wade ri1ht be{—’vre yeur eye, Wl'tln green tomati”", (ervane
cbile, crumbleA gueqe ‘Oregco cbeese and a basket 0‘0 ‘oresb. torti”a clu‘ps $45 50

—A—AJ an oyAmel mar1arita ‘(’or 2’(:4 .00

P AN

¥
A—“TOJITOS the Iittle Jishes ‘erom tbe Streets

Break]oast/ Desayww

ﬁnsalmla de Frutas {)resca ranes Mexicmws

Fresh tropical and local fruits served House-baked Mexican breads
with chile piquin seasoned lime $7.50 Cinnamon or Chocolate Conchas, Huachibolas
$2.50 each / $6.50 all three

#uevos ranchereg Diverciadag de JM‘;" Yy gqueqe «q-uevo motuleios
Poached egg served on a tortilla with avocado, Flour tortillas with Virginia ham and Fried Sunnyside Farms egg, pork belly, refried
poblano chile, queso fresco and a ranchera Chihuahua cheese, served with chipotle black beans and peas with a Yucatan inspired

sauce of tomato and serrano chile $6.50 chile and green tomatillo sauces $11.50 sauce of tomato and habanero chiles $8.00

berl’s de \an -Aﬂjel con
cwulate caliente

House made fried pastry dipped in sugar and
cinnamon, served with a side of hot chocolate $6.50

#Uevo enPriJvlaJa oaxacaztIeﬁo Ohilagwles con chorize y hveve estre”a;(’

Poached egg served with a tortilla, Oaxacan
style black bean puree, house-made chorizo
and queso fresco cheese $8.00

Fresh hand-made tortilla chips with chorizo,
chiptole salsa,Chihuahua cheese,
cilantro, red onion and a fried egg $8.00

-A—Utlnentic Mexican T—A—QOS in hand—wade corn torti”as

l/e"'jW‘ 10,‘«“ Garm‘tas con SAISA de tomati“"

Braised beef tongue with radishes

and a sauce of roasted pasilla chile Confit of baby pig with green tomatillo
tomato:s rroastes (_!]oarlilc 5 5I0 ) ‘rAU de Birn‘a eSt,‘la éuh(ala\jﬂm sauce, pork rinds, onions and cilantro $4.00
Guadalajara style goat, veal and lamb or Lini . "
) taco in a cascabel, ancho and guajillo chile -~ d'""ta F'bd Vs
ranc'ta de pverce ﬂl f’ﬂst"f sauce with onions and cilantro $4.50 ceb°| Ia en eccabeche
Seared house cured pork belly in a sauce of T °b' Yucatan-style pit barbecued pork with pickled
tomatoes and guajillo chiles, served with inqa poblana red onion and Mexican sour orange $4.00
pineapple, onions and cilantro $4.00 Stew of shredded chicken with potatoes, chorizo, *
and chipotle, topped with white onion $3.50 resw“, Mexum,
T- Seared fish with salsa Mexicana and
CM(’U'ine aco de hon °¢ a tangy cilantro pesto $4.00
The legendary Oaxacan specialty of Sautéed seasonal wild mushrooms with garlic *
sautéed grasshoppers, shallots, and shallots, served with guacamole $4.00 r‘" I” a la (mrril Ia on w’w\cate
tequila and guacamole $5.00

Grilled marinated chicken thighs with
guacamole and grilled green onion $4.00

//\
Head Chef General Manager
Omar Rodriguez Michael Iglesias



*
C arne A—pacbe

Finely chopped, raw White Oak Pastures
Farm grass-fed beef with sweet onion,
pickled cactus, serrano chile, cilantro and
smoked pasilla de Oaxaca chile oil $11.00

* ) )
Ceviche de atw rauf’ico
Tuna with Maggi-lime marinade,

scallions, avocado, toasted pecans,
jalapenos and crispy amaranth $12.00

Cevitheg \ Man‘nate‘l Sea{»’“;l SalaJS

*
Ceviche e pete

Hawaiian ono served with freSh hearts of
palm and baby cucumber salad, passion

fruit, vanilla and rose $12.00

*
Ceviche Je hUacbinan10
Red snapper with avocado
in salsa mexicana of tomato,
sweet onion, cilantro and
lime juice $11.00

* , I
Gactél de camaron y Jm‘(oa

Shrimp & crab served with tomato
sauce, avocado, red onions and
tortilla chips $12.00

= i

-6n$a|mla$ y Sl'pas 7/ SAIAJS and S"V(’S

-Ensalm(a de palmitos

Fresh Hamakua Farms hearts of
palm, orange, radish and avocado,
with a tamarind dressing $9.50

S"(m tamsca esti Jo ri ttCW‘V’
Black bean soup with avocado leaves, light
Mexican cream and aged cotija cheese, served

with a side of crispy ancho chile, avocado and
fried tortilla $7.50

] ]
éaspacw esti |° M°re|ia
From the historic city of Morelia, a salad
of seasonal fruit, jicama root, cucumbers,
queso fresco and chile pequin $7.50

r"t"le K’J"

Mexico’s famous hominy soup, rich
with fresh pork and guaijillo chiles,
served with garnishes of onion, lettuce
and sliced radishes. $8.50

}slarali 0
Baby cactu§ sglad

with tomatoes
in a lime dressing $7.50

-Ensalmla de clmwte

Mexican squash salad with-.crumbled
queso fresco cheese and crushed
peanuts, in a hibiscus dressing $6.50

Coalde Tlalpefw

Traditional chicken soup with shredded
chicken, peas, carrots, avocado, rice, a spoonful
of smoky chipotle sauce and a chipotle chile
$8.00

rAfAS Al mle
José Andrés’ favorite potato friesin a
mole poblano sauce of almonds, chiles and
a touch of chocolate, topped with Mexican
cream and queso fresco cheese $5.50

QUes° FUnJiA" con Eegu«‘la
Melted Chihuahua cheese tlambéed
with tequila and served with
fresh hand made tortillas $8.00

Add spicy chorizo $9.00

x*
Cayo Je hacha
con pipidn de chi le (msil la
Seared scallops with a pasilla chile and pumpkin

seed sauce, orange segments, pumpkin seed oil
and toasted pumpkin seeds $13.00

-A—Ibl;mlijas enchipe

con queqo doble ¢

Q(lesmh‘“a de cbiclmrrvnes

Pasture raised Shenandoah Valley pork belly fried
until crisp and served in a house made tortilla with

VerJUmS / Vetjetab'es
T;rti l las

Five hand-made tortillas made fresh
in house - the perfect way to mop

up your little dishes $4.00

Fn‘\]oles ref’n‘t’s con gueso
Slow-cooked refried beans with melted
Chihuahua cheese inside, served with

Mexican cream and micro cilantro
served with fresh tortillas $6.50

]\(Opal ASAJO con Y\ISA m°|w'e e

Grilled fresh cactus paddles servedwith a salsa

molcajete of grilled tomatoes, tomatillos, green
onions, cilantro and green chiles $7.50

QUeSaJi |4 Witlacvche
Traditional folded corn tortilla with
Chihuahua cheese and Roy Burns
Farm Mexican corn truffle $9.00

Ma rigeo( / Sea{)’%(

*
Camarvnes a| m"J" de aje netjrv

Shrimp sauteed with shallots,
arbol chile, poblano chile, lime and
sweet aged black garlic $10.00

Ca rneg / Meats

tlaJaS
rema

Meatballs in chipotle sauce with crumbled
‘double cream’ cheese and cilantro $7.00

chihuahua cheese and a sauce of five chiles $8.50
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*
a”'vacbinan? a Ia VeerUzAM

Seared red snapper Veracruz-style,
with tomatoes, onions, jalapeno
chiles, olives and capers $13.00

T;\mal verde

Tamal with green sauce of tomatillo, shredded
chicken breast, chile, garlic and cilantro $7.00

—A(-rmcbem on Salsa mOILAJete

Grilled skirt steak with a sauce of grilled tomatoes,
tomatillos, green onions, cilantro and green chiles,
garnished with pickled cactus paddle $11.00

thne” &Lips and Salsa

First one iS on Us, econd iS on you!
Chipg and Salsa are %

5’770 %

o)
"('. 00 per °vjer. > Magle Mion,

Consuming raw or uncooked meats, poultry, shellfish, seafood or eggs may increase your risk of food-borne illness.
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