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'éaspacw' egtilo M"relia
From the historic city of Morelia, a
salad of jicama root, mango,
cucumbers, jalapefos, queso fresco
and Mexican sour orange

Caye Je hacha
con pipidn Je chile f’“S"'“
Seared scallops with a pasilla chile

Noral,'to
Baby cactus salad with tomatoes
in a lime dressing

$20.
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lbondi 4 entlbup vl—élmlas
on queto’ doble ¢

Meatballs in chipotle sauce with crumbled

‘double cream’ cheese and cilantro lettuce,
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Coeviche verle €| Baiio
Wahoo with avocado, tomatillo,‘green
olives, and jalapefo chiles. A refreshing
ceviche inspired by our friends at El Bajio
in Mexico City.
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PAT 2 Var°
A bIack bean soup with light
Mexican cream and aged cotija
cheese, served with a side of
crispy ancho chili, avocado
and fried tortillas
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Co| de erSe| ag egti Jie San QUintfn
Crispy brussel sprouts with an arbol chile sauce,
pumpkin seed, peanuts and lime

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

chilis and cilantro

T}mal VerJe

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

The 03

lmel; flluL con
ceb 0 eccabeche
Yucatan-style pit barbecued pork

with pickled red onion and
Mexican sour orange

l/en Ua UisaJa
Braised beef tongue with
radishes and a sauce of roasted
pasilla chile, tomatoes,
onion and garlic

T;U’ de -A—celjas
Swiss chard and potatoes
sauteed with onions, tomatoes,
salsa chipotle and garnished with
crispy shallots

D{ESS’&KTS

rastel de tres |eLLeS con pina S’I’“ ]0":(; ;',f
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 caramel ice cream.

“The" Chips and S“'S”‘
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T;lc’ nortefw
From Nuevo Ledn, house made corn
tortilla stuffed with shredded beef in an
ancho chile and cumin sauce, and a salsa
Mexicana of tomatoes, cilantro, onion and
serrano chiles

Mmaraclya con OrBe e
E Yy ZazO ) t

A tropical fruit sala of mango, &neapple,
melon, passionfruit seeds, lime vanilla gelatin
and epazote herb. Covered in fresh passion
fruit juice, lightly flavored with rosewater.
Served with yogurt-lime ice cream.
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Mexdor €51

Your choice of andarm

Na mfi ?FA\/L::: ‘ aters

A MeX|can speciality of fruit, water

laesg &nem : 'Zl

Fresh squed&Zed orange or the

rcba 2

Mexccan Kace M k

Cabreiroa water from Spain A traditional creamy drink of

and sugar in two flavors of the day grapefruit or tamarind fruit of the day still or sparking fice, sugar and cinnamon
$3.50 Glass/$12.00 Pitcher $3.00 $3.50 $6.00 $3.00
kT
Ovamel ezcal and MM Oyamel Ola Gic pitcher
ame| ( ponche z , ) .
A twist oZa traéitfonal Mexican Fresh mango juice and mint José Andrés’personal favorite You know you wl;nt more:

combined with Siembra Azul
tequila, mezcal and chile arbol
with a sal de gusano rim $12.00

"zmbie"

Siembra Azul Afejo tequila,
fresh grapefruit and passion
fruit juices, and a rich syrup of
piloncillo, vanilla and anise
$11.00

ponche; white wine, Siembra Azul,
Patron Citronge, Partida agave nectar
and a blend of tropical fruits. Want
more, try a pitcher $8.50/$32.00

Su»tset
Maker’s Mark bourbon with passion

fruit, fresh orange juice, agave nectar
and epazote $10.00

Mexiwn Gin and Tenic

Bombay Sapphire gin and Q-Tonic lightly flavored with cilantro,
epazote, orange peel and a dash of elderflower liqueur $11.00

with salt air, fresh lime juice,
Patron Citronge and Jose Cuervo
(Traditional) $11.00

A pitcher of classic
margarita with Sauza
Silver Tequila $38.00

Glagsic
Our take on the classic with
Herradura Silver, fresh lime juice,
triple sec and a splash
of fresh orange juice $9.50
Add a flavor of Mexico with a Ron
Cooper Margarita $2.00

OYAmeI pomeqranare

A twist on Jose’s favorite with
pomegranate, agave nectar,
Patron Citronge and Jose Cuervo
$11.00

Megwl S’W

Del Maguey San Luis Del Rio mezcal, Cointreau and lime juice
shaken with egg white and topped with orange bitters $12.00
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‘06 STEELE, Pinot Blanc ${{/4.Jo

NV BONNY DOON, “Pacific Rim", Riesling $40/$57
‘07 TANGENT, Sauvignon Blanc $«)/$54

‘08 PINE RIDGE, Chenin Blanc, Viognier$«)/$55
‘06 TANGLEY OAKS, Chardonnay ${o/$.].|

RORE

‘06 VERDAD, Grenache, Mouvedre ${{/$.]»

‘07 KENNETH - CRAWFORD, Larner Vineyard, Rose $ 50.00

Reby

‘07 ANGELINE, Pinot Noir, ${4/$.4

‘06 ZACA MESA“Z Cuvee’, Rhone Blend$o/b.2.
'06 MORRO BAY, Cabernet Sauvignon $3/$3(
‘05 SADDLEROCK, Merlot $4o/$5j

‘06 SANTA BARBARA WINERY, Syrahs{2./$./3

§mﬁkbm6

RUET, Brut Sparkling Wine $‘j
GRUET , Rose $<)



