
TACO PLATES 3-4 tacos per plate, served with grilled güero chiles and 
knob onions, oaxacan pasilla and roasted tomatillo salsas, heirloom corn tortillas and lime.

¬¬ BEEF TASAJO . cured flank steak . $14

¬¬ PORK CECINA . red chile pork loin . $13

¬¬ OAXACAN CHORIZO . $13

¬¬ ROASTED GARLIC CHICKEN BREAST . $13

¬¬ GARLIC-AGAVE PORTABELLO MUSHROOM . $12

SIDES

¬¬ OAXACAN AVOCADO SALSA . $3

¬¬ NOPAL SALAD . grilled nopales, red onion, queso fresco, olive oil,  
      and lime . $3

¬¬ CUCUMBER SALAD . radish, red onion, cilantro, lime . $3

¬¬ CLASSIC PICO DE GALLO tomato, serrano chile, cilantro, white  
	 onion, lime . $3

SNACKS

¬¬ GRILLED CHIPS & SALSA Oaxacan pasilla and roasted tomatillo . $3  
  . with Classic Pico de Gallo +$3  . with Oaxacan Avocado Salsa +$3

¬¬ OAXACAN PEANUTS . $3

¬¬ BRETZEL . $5

EXTRAS

¬¬ RED OR GREEN SALSA . $.50


