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antojitos
P O Z O L E
pork, white hominy, lettuce, radish, onion, lime, cilantro & oregano

E M P A N A D A S  D E  C A M A R Ó N
pineapple habanero aioli

M A N G O  G U A C A M O L E
avocado, red onions, serrano pepper, cilantro, citrus, plantain chips

 ( V )

entrada

bebidas

E N C H I L A D A S
brussels sprouts, seitan, sunchokes, mushrooms, salsa verde
mozzarella & crema

C H I C K E N  P I P I A N  M O L E
sesame sees, peanuts, chilis

G R I L L E D  P O R K  B E L L Y  T A C O S
blood orange chipotle glaze, ahi amarillo aioli

L A  S A L  R O S É  P A L O M A
olmeca altos blanco, grapefruit cordial, rosé, bubbles

L E G G O  M Y  C H U R R O
bribon anejo, brandy, spiced agave, vanilla, caramel & bitters

W H I S P E R I N G  C A C T U S  M A R G A R I T A
banhez mezcal, prickly pear, jamaica, lime &  worm salt
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$35


