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ViMS Mexiwnos $ i)
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Coictele Cerveg $4
Cohina [aloma $ oc Eavic Dra ,
El Jimador reposado and grapefru‘ifc-_?lavender soda b § 2US b {’t A—mbe
Olassf(, Mar1an’t¢ $5 3|ASS/$50 {’it(v‘ler b"s 61'”8 bfﬂ?t l/mjer
El Jimador blanco, triple sec and fresh lime juice S,l B,ttle

Tecate Can
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Tace de Ein’a pvblmm (2 Tacog for $4)
Stew of shredded chicken with potatoes, chorizo, and chipotle,
topped with white onion in a house-made corn tortilla

Tace de cochinita pibil con cebella en eccabeche (2 Tacog for $)

Yucatan-style pit-barbecued pork with pickled red onion and
Mexican sour orange in a house-made corn tortilla

Tace de barbacea de req (2 Tacog for $.0)

Beef stewed in a Oaxacan-style style guajillo chile sauce with pickled catcus paddle

-A—Ibhéijas encbip"t'm(ns con gueqo J’(v'e crema

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

C eviche verde "-El Buajio’

Wild Pacific ono with a creamy sauce of avocado, tomatilld, green olives, and jalapefio chiles

Love Feliz 7wy



