Dinner $55 | 3-Course

Starters
Chicken Tortilla Soup

Topped with sliced avocado, shredded Chihuahua cheese,
crema fresca and crispy corn tortilla strips gf

Ceviche Taquitos
A taste of each of our three ceviche, served in crispy mini tortilla shells

Entrees

Salmon Pipian
Seasonal vegetable sauté, avocado pico de gallo gf

Carnitas de Cazuela
Crispy pork carnitas, habanero-pickled red onions, shaved
cabbage, avocado, tomatillo flight of 4 salsas, corn tortillas gf

Al Pastor Ribs

Slow cooked St.Louis Ribs, grilled pineapple, sweet and
savory honey glaze, cilantro, pickled fresno peppers

Mushroom Truffle Mexican Fried Rice

Mushrooms, truffle, corn, black beans, tomato, chiles toreados,
scallions, fried egg, chile de arbol mayo

Dessert

Churros
Served with dark chocolate and raspberry-guajillo dipping sauces

Flan

Vanilla-infused, topped with a light caramel sauce

Banana Bufiuelo Taquitos
Cinnamon dusted crispy flour taquitos, filled with banana cream,
fresh strawberries, chocolate or cajeta syrup

Paloma 17.
Flecha Azul Blanco Tequila, ruby red grapefruit, Jarritos soda,
Combier Pamplemousse, grapefruit bitters, lime flor de sal rim
+ Strawberry or Prickly Pear +2.

Available Mondays - Fridays

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness. Before placing your order, please inform your server if a person in your party has a food allergy.

U vegetarian gfgluten free @ contains nuts



