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

Big Hog 
in honor of our star

Sustainable Civilization 
all things veggie

Enterprise 
in pursuit of all things green

Col de bruselas estilo San Quintín
Crispy brussel sprouts with an arbol  chile sauce, pumpkin seeds, peanuts and lime

Ensalada de chayote
Mexican squash salad with crumbled queso fresco and crushed peanuts, in a hibiscus dressing

Taco de hongos
Sautéed seasonal, wild mushrooms with garlic and shallots, served with guacamole

Carnitas con salsa de tomatillo 
Confit of baby pig with a green tomatillo sauce, pork rinds, onions and cilantro

Tortitas de patas de puerco con salsa de tomatillos
Crispy pork trotters with Oaxacan with green tomatillo sauce, pumpkin seeds and peanuts

Cachetes de puerco con camote
Negra Modelo braised Kurobuta pork cheeks with sweet potato, habañero pepper, onion, cilantro and spiced pecans

Ensalada de remolacha y aguacate
Baby beets, avocado, tomatillo, jicama and  pickled onions with an orange dressing 

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

Ceviche verde “El Bajio”
 Hawaiian walu with a creamy avocado, tomatillo, green olives, and jalapeño chiles sauce 

OYAMEL at WOOLLY
Choose any three 


