
T E M P E H  E N C H I L A D A S

R O A S T E D  P O B L A N O  S O U P
roasted poblano peppers, tortilla strips, sour cream & cilantro

served with white rice, refried black beans, tomato, vegan mozzerella, 
vegan crema, rolled in corn tortillas & cilantro

T R E S  L E C H E S  C O F F E E  C A K E

appetizers

P O R K  C H I L I  E M P A N A D A S
pulled pork roast, chilis, jack cheese, & sour cream

entrees

R O A S T E D  C H I C K E N  M O L E  V E R D E
mexican rice, roasted vegetables, peanuts, served with homemade tortillas

desserts

S P I C E D  C H O C O L A T E  C A K E

P O M E G R A N A T E  G U A C A M O L E
avocado, serrano pepper, onion, cilantro, lime & malanga chips

B E E F  B R I S K E T  T A C O S
white coleslaw, roasted red pepper crema, diced onion & cilantro
served on corn tortillas

restaurant week

V E G A N  C A R R O T  C A K E

V

V

V

M E N U    $ 4 0


