A—lmuergﬂ Ka’fu"

Choose one of each category or two antojitos and a taco for $20,00

nfojif-o

Naralitos

Baby cactus salad with tomatoes in a lime dressing

h "
éaspacw esti Jo MOrelia
From the historic city of Morelia,
a salad of seasonal fruit, jicama root,
cucumbers, queso fresco and chile pequin

€nsa|aJa de —A—'ex-&ésar Cardini
The classic Caesar salad of Romaine lettuce,

anchovies, Parmesan cheese
and house-made croutons

h . "
Ceviche verde €| BAJf’
Hawaiian walu with a creamy sauce of avocado,
tomatillo, green olives, and jalapefio chiles

Sl'pa tamsca estilf' rd tzwm’o
Black bean soup with avocado leaves,
light Mexican cream and double cream cheese,
served with a side of crispy ancho chili, avocado
and fried tortilla

Gamaﬂnes al moie Je ajo netjrv
Shrimp sautéed With shailots,
arbol chile, poblano pepper, lime and
sweet aged black garlic

-Mblimlijas enchip°t|a4as
con gueqo doble crema
Meatballs in chipotle sauce with crumbled
‘double cream’ cheese and cilantro

Tamal Venle

Tamal with green sauce of tomatillo,
shredded chicken breast, chili, garlic and cilantro

ALO

T;'m‘a pO(olaua
Stew of shredded chicken with potatoes,
chorizo, and chipotle, topped with white onion

l/entyla 1(/1‘8444\
Braised beef tongue with radishes and a sauce
of roasted pasilla chili, tomatoes, onion and garlic

Cochinifa pibil con cebolla en eccabeche
Yucatan-style pit barbecued pork with pickled,
red onion and Mexican sour orange

T;lc"s de lnﬂnT'S
Sautéed seasonal wild mushrooms with garlic
and shallots, served with guacamole

ocyre

rastel de tres |ecL.eS on pina
A traditional cake soaked in Coruba rum and three
kinds of milk,with a rum and milk foam, fresh
pineapple gelatin and a pineapple salsa, served
with a scoop of dark caramel ice cream

Jeriw| |a de cl.mlate on maracyya
Oaxatan chocolate custard with a Mexican origin
chocolate sorbet, passion fruit gelatin,
chocolate and pumpkin seed crumble and fresh
passion fruit seeds

Quick L vach Menu = T e T



LuNed fecthl g
TORTAY

Mexican sandwiches $4/. 50

Tf'rta de Iemjw

Thinly sliced braised beef tongue with pickled chayote squash, radishes,
pasilla chile sauce and spiced mayonnaise, with a small Caesar salad

T;rta Je FO”O "Milanesa”(ﬁn Clnif”tle

Fried breaded chicken with frijoles, Oaxaca cheese, avocado,
and “crema Mexicana”, with a small Caesar salad

T;rta de camaroneq a Ia (mri“a

Grilled shrimp with sauteed squash, red chile epazote
and avocado, with a small Cesar salad

biwrcwlas de Qamh Y queqe
Flour tortillas with ham ahd Chihuahua cheese,
served with chipotle chile and green tomatillo sauces

Oyr forkaq are erved on Cszvela Bakery bolille ””S

Quick L vach Menu = T e T



Stllck in the tm{»’f’ic on Ke{-’wma?

T;' bear tbe wnt : 1cham°|e made ij“t beFOre yeur eye, w:‘th 1reen tamati”", (ervane

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

ct.ile, crumbleA gueqe ‘oresco cL.eeSe and a basket 0‘0 ‘orest. twti”a chips $45 50
A—AJ an oyawmel Marqarifa f’or $42..00

*
A—NTOJlTOS tbe little Aishes F"”"" tbe Streets

Cevicheg \ Man‘nat&( Sea{-’“A Salmlg

* *
Ceviche de pepo
Hawaiian ono served with freSh hearts of
palm and baby cucumber salad, passion
fruit, vanilla and rose $12.00

* Carne —A—racbe Ceviche de hvachinanqe

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

* P
Ceviche Je atun rau{’ico
Tuna with Maggi-lime marinade,

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

>
O%tél de camaron y Jm‘ba

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

i s T

*
Ensalmla de
A—Iex—aésar Cardini

The classic Caesar salad of Romaine
lettuce, anchovies, Parmesan cheese
and house-made croutons $9.00

Ensalmla de pa'rﬂit"s

Fresh Hamakua Farms hearts of
palm, orange, radish and avocado,
with a tamarind dressing $10.00

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

A—n’”t de Lvitlacocbe con gueqo {—’resco

Rice sautéed with black Roy Burns Farm
Mexican corn truffles, queso fresco
cheese and epazote herb oil $9.50

QUeSO PUnJiA’ on tezwla
Melted Chihuahua cheese flambéed

with tequila and served with
fresh hand-made tortillas $8.00

Add spicy chorizo $9.00

5nsa|mlas / Sa'm(s

“éaspacw" estilo Ml’relia

From the historic city of Morelia, a salad
of seasonal fruit, jicama root, cucumbers,

queso fresco and chile pequin $7.50

‘Ensalua de clnayf’te

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

VerAUmS / ve‘let“('leS

T;rtil IAS
Five hand-made tortillas made fresh

in house - the perfect way to mop
up your little dishes $4.00

Fri'°|es ref’r:‘jt;s con que(o
Slow-c¥oked refried¥€ans with melted
Chihuahua cheese inside, served with
Mexican cream and micro cilantro
served with fresh tortillas $6.50

Nofmlitos

Baby cactus salad with tomatoes
in a lime dressing $7.50

-EnsalaAa de rewo|acha y “1“““[79

Baby beets, avocado, tomatillo, jicama and
pickled onions with an orange dressing $8.50

NO{MI ASAAO on SAISA molcaqete

Grilled fresh cactus paddles served with a salsa

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

Quesmh‘ I |a Witlau’cke
Traditional folded corn tortilla with

Chihuahua cheese and Roy Burns
Farm Mexican corn truffle $9.00

Chilazwles con Salsa de

t"mati””, 1Ues° Y cilantro
Fresh hand-made tortilla chips with

melted Chihuahua cheese, green
tomatillo salsa, cilantro and onion $8.00

. achvce rejlene ge
Co| e bruselag esti |o San Qw'ntm M h llene 4
Crispy brussel sprouts with an arbol f’r;‘él on SAIS“ ne1m
chile sauce, pumpkin seed, peanuts and lime $7.50 Plantain fritters stuffed with black beans and a
chipotle chile and piloncillo sugar sauce $7.50

//\
Head Chef General Manager
Omar Rodriguez Michael Iglesias



*Cayl' de hacha
con pipidn Je Llu'le pasi”a

Seared scallops with a pasilla chile and pumpkin
seed sauce, orange segments, pumpkin seed oil

and toasted pumpkin seeds $13.00

¥
MeJi ' loneS al tezw |a con (.Lipotle
Steamed mussels with tequila, sautéed
garlic and chipotle sauce $8.50

Folle con mole poblans
Half of a grilled young chicken with
epazote herb rice and a mole poblano sauce of
almonds, chiles and a touch of chocolate $10.00

A—IMMEVS enchip"tlm(as
con gueqo doble crema

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

-”'UeV"S 6n€ri\j°la4a
Fried organic egg with black bean sauce, house
made chorizo, salsa verde and tortilla $8.00

Moiges / Qeafo
§% Gamarﬂnes a2l wmeie de ajo neqro
Shrimp sautéed with shallots,

arbol chile, poblano pepper, lime and

sweet aged black garlic $10.00

*

-”'Uacbinanjo a la Vemu(lzam

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

Ca rneg / Meatg

C"Sti la de reg con Salsa verde
Beef short ribs with a tangy green sauce
of cilantro, parsley and garlic $12.00

Quesmh'”a de chicharroneg
Pasture raised Shenandoah Valley pork belly fried

until crisp and served in a house made tortilla with
chihuahua cheese and a sauce of five chiles $8.50

Tlac’Y«'t"S de pato
Fried masa cake with shredded duck confit

in a sauce of ancho and guajillo chiles, Negra
Modelo beer and Mexican cinnamon $11.00

T)mal verde

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

Cohile en Nogada
Poblano pepper stuffed with ground pork,
pineapple and tomato, served in a creamy sauce
of walnuts and ‘double cream’ cheese,
topped with fresh pomegranate seeds$9.00

-A—rmcbem on S“'S“ molcg'ete
Grilled skirt steak with a sauce of grilled tomatoes,
tomatillos, green onions, cilantro and green chiles,

garnished with pickled cactus paddle $11.00

T;Mml T;'po Knnclnerl’s VemcrUzanvs
Fresh corn tamal filled with pork braised in an ancho
and chipotle chile sauce and hoja santa $7.00

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

T;'nja pvblaua
Stew of shredded chicken with potatoes, chorizo,
and chipotle, topped with white onion $3.50

Taco de L°u1°s
Sautéed seasonal wild mushrooms with garlic
and shallots, served with guacamole $4.00

Carm‘tas [ S"k“ de tomati | |°
Confit of baby pig with green tomatillo
sauce, pork rinds, onions and cilantro $4.00

Cochinifa pibd con cebol|a en eScabecL.e
Yucatan-style pit barbecued pork with pickled
red onion and Mexican sour orange $4.00

Sl'pa tamsca egtilo ra’ tzwa ro
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

*
reS(.aJ" Mexicano
Seared fish with salsa Mexicana and
a tangy cilantro pesto $4.00

Taco de Birvia estilo Guadalajara
Guadalajara style goat, veal and lamb

taco in a cascabel, ancho and guajillo chile

sauce with onions and cilantro $4.50 * .
0”0 a la parn”a wn a w\caEe
Grilled marinated chicken thigh wit

rancita le puerco ﬂl F“Stor guacamole and grilled green onion $4.00

Seared house cured pork belly in a sauce
of tomatoes and guajillo chiles, served with
pineapple, onions and cilantro $4.00

Len Va wSMa

Braised beef tongue with radishes
and a sauce of roasted pasilla chile,
tomatoes, onion and garlic $3.50

Chapula‘nes
The legendary Oaxacan specialty of sautéed grasshoppers,
shallots, tequila and guacamole $5.00

S"”S / Mexiu's claSSic ¢ VP

r"z"le K’J" C-al do Tlalpefw
Mexico’s famous hominy soup, rich with fresh ~ Traditional chicken soup with shredded chicken,

pork and guajillo chiles, served with garnishes of P€as, carrots, avocado, rice, a spoonful of smoky
oniong IetJtuce and sliced radisheg $8.50 chipotle sauce and a chipotle chile 58.00

“The" Chips and Salsa

. nouse 5’770/(
WS 2o Y chy a
0\” ea"o(\g(i:i*“\\a ) to'"at:iot/e chi, ({a
a'\\\J"5 \’(_3‘\ aq, €s, on;
\ed y ec_”sa . . . , eﬁe Iof)s
s g of ﬁrst one i¢ on U(, (econd i¢ on youl heve, " igry
?‘e‘s de\o\e y 52,70@/7
) _00 (Se)
Chipg and SAISA are $4.°° per order.
*

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

COCINA MEXICANA Y
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