Hussong’s Mexican Cantina
Welcomes Executive Chef Katsuji Tanabe
APPETIZERS

Lump Crab Guacamole 14
Orange supreme, radish, Serrano

Chicharrones 9
Fermented chile, maple syrup

Braised Octopus 16
Peruvian beans, chorizo, garlic crema

TACOS

Rock Shrimp & Suadero 21
Serrano aioli, charred onion relish

Half Pig’s Head Carnitas 21
Pickled vegetables, salsa quemada

Pork Belly 18
Miso-glazed slaw, chile cucumbers

MAIN

Filet Fajitas 28
Yellow mole, shishito peppers, braised onions

Tempura Red Snapper 24
Bitter greens salad, heirloom tomato, fresh avocado



