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*
Ceviche Jde huachinanqo
Red snapper with avocado
in salsa mexicana of tomato,
sweet onion, cilantro and
lime juice $11.00

* Carne —A—pacbe
Finely chopped, raw White Oak Pastures
Farm grass-fed beef with sweet onion,
pickled cactus, serrano chile, cilantro and
smoked pasilla de Oaxaca chile oil $11.00

Ceviche de caye Je

hacha con |am0n y cb:le
Bay scallops with key lime,
powdered ancho chile, blood orange
and Siembra Azul blanco tequila $10.00

*

* )
C eviche Je atw nla"oiu Ceviche Je L.immasa

Tuna with Maggi-lime marinade,
scallions, avocado, toasted pecans,
jalapenos and crispy amaranth $12.00

* *
G"ctel de camaron y Jm’ﬁm -A—tw on coco Ied-e de tijre
Shrimp & crab served with tomato
sauce, avocado, red onions and
tortilla chips $12.00

Coconut and citrus marinated
tuna with kumquats, almonds
and green onion $12.00

Australian yellowtail served with fresh
hearts of palm and baby cucumber salad,
passion fruit, vanilla and rose $12.00

Ensal adag / Sa'mlg

] "n
6aspacln° esti ll’ MOrelia
From the historic city of Morelia, a salad

of seasonal fruit, jicama root, cucumbers,
queso fresco and chile pequin $7.50

NOFall'tos
Baby cactus salad with tomatoes
in a lime dressing $7.50

JaAa de
A—lex Oesar Cardini

The classic Caesar salad of Romaine
lettuce, anchovies, Parmesan cheese
and house-made croutons $9.00

-Ensalmla de palmitﬁs

Fresh Hamakua Farms hearts of
palm, orange, radish and avocado,
with a tamarind dressing $10.00

-Ensalmla de cbayote

Mexican squash salad with crumbled
queso fresco cheese and crushed
peanuts, in a hibiscus dressing $6.50

€nsa|aAa de rewo|acha y “1“““[79

Baby beets, avocado, tomatillo, jicama and
pickled onions with an orange dressing $8.50

VerAUmS / ve‘]et“('leS
rapa al mle

José Andrés’ favorlte potato friesin a
mole poblano sauce of almonds, chilis and
a touch of chocolate, topped with Mexican

cream and queso fresco cheese $5.50

vaal ASAJO con Ytlsa m°|ca'e e
Grilled fresh cactus paddles served with a salsa
T;" '.l Iﬂ molcajete of grilled tomatoes, tomatillos, green
t § onions, cilantro and green chiles $7.50
Five hand-made tortillas made fresh
in house - the perfect way to mop

up your little dishes $4.00

A—n’”t de Lwtlacocbe con gueqo {—’resco

Rice sautéed with black Roy Burns Farm
Mexican corn truffles, queso fresco
cheese and epazote herb oil $9.50

VerJUmS de primavera con

mele verde de Onxaca
Corn, peas, spring greens, fava beans, seasonal
mushrooms and queso fresco cheese served
with a Oaxacan green mole of tomatillo,
serrano chile, corn masa and epazote $11.00

Uchepe {’:n?uo de Michoacin
Fresh corn tamal' with Chihuahua cheese
and a sauce of guajillo chiles, tomatoes,

tomatillos, onions and garlic $7.00

/—/\

Fn‘JvleS re n‘tvg con gueqo

Slow-cooked refried beans with melted
Chihuahua cheese inside, served with

Mexican cream and micro cilantro
served with fresh tortillas $6.50

QUeSO {’UuJiJ" con tezuila
Melted Chihuahua cheese flambéed

with tequila and served with
fresh hand-made tortillas $8.00

Add spicy chorizo $9.00

Head Chef
Joe Raffa

General Manager
Michael Iglesias

Quesmh‘l |a hvi Iacodne
Traditional folded corn tortilla with
Chihuahua cheese and Roy Burns
Farm Mexican corn truffle $9.00

Clulazmles con Salsa de
tomatt”” quece Y ulantro

Fresh hand-made tortilla chips with

melted Chihuahua cheese, green
tomatillo salsa, cilantro and onion $8.00

Macbuu re”env de
]DH'JOI con SAISA neqra

Plantain fritters stuffed with black beans and a
chipotle chile and piloncillo sugar sauce $7.50



Ma rigeo( / Sea{)“al

* * *
MeJi l lﬂnes al tezw Ia con chipl’tle cf‘Y’ de hacha -‘-"Uachinan10 a la Vemcr(}zana
Steamed mussels with tequila, sautéed con pipian Je "“Ie F“S"l I“
- > ' Seared red snapper Veracruz-style,
garlic and chipotle sauce $8.50 Seared scallops with a pasilla chile and pumpkin with tomatoes, onions, jalapeno
seed sauce, orange segments, pumpkin seed oil chiles, olives and capers $13.00

and toasted pumpkin seeds $13.00

COCINA MEXICANA WW

aiba azu| con elote y calabatitas * Gamarﬂnes Al woie Jde aio neqrs
Maryland softshell crab with sautéed sweet corn, Shrimp sautéed With shallGts,
baby zucchini and serrano peppers with Mexican arbol chile, poblano chile, lime and
cream, queso fresco and chile pequin $14.00 sweet aged black garlic $10.00

Ca rneg / Meatg

r"l o con mole F"HNW Oosti lla de reg con SAISA verde QueSAJi lla de Lbicwrr’nes
Half of a grilled young chicken with Beef short ribs with a tangy green sauce Pasture raised Shenandoah Valley pork belly fried
epazote herb rice and a mole poblano sauce of of cilantro, parsley and garlic $12.00 until crisp and served in a house made tortilla with
almonds, chiles and a touch of chocolate $10.00 chihuahua cheese and a sauce of five chiles $8.50

‘A’I(";"""']"‘S encLiPOtlaJaS TlN—"Y"t"S de pato T;Mml verde

con quece doble crema Fried masa cake with shredded duck confit Tahrpzi(l Wig‘ greenhs.alluce Olf tomjti!:o, Shres%dgg
Meatballs in chipotle sauce with crumbled in a sauce of ancho and guajillo chiles, Negra chicken breast, chile, garlic and cilantro >7.
‘double cream’ cheese and cilantro $7.00 Modelo beer and Mexican cinnamon $11.00

-”'UeWS en{)ﬁ\jolua A—rmcbem con Salsa molcaJete

Fried organic egg with black bean sauce, house Grilled skirt steak with a sauce of grilled tomatoes,
made chorizo, salsa verde and tortilla $8.00 tomatillos, green onions, cilantro and green chiles,
garnished with pickled cactus paddle $11.00

—Ayuthentic Mexican T—A—OOS in hand—wmmade corn torti”as

Tinga p"blana l/en va quicada £ arni .
AVYRIFAC COn (A)(A A€ Fomarti||e
Stew of shredded chicken with potatoes, chorizo, Braised beef tongue with radishes 't § § IS 4 t t ”
and chipotle, topped with white onion $3.50 and a sauce of roasted pasilla chile, Confit of baby pig with green tomatillo
tomatoes, onion and garlic $3.50 sauce, pork rinds, onions and cilantro $4.00

T;lc" de hon o

Sautéed seasonal wild mushrooms with garlic r ita de puercs ' , G%Linita Fl'bl'l con
and shallots, served with guacamole $4.00 Muta é puerc® 4 past r ceﬁw”a en eccabeche
Seared house cured pork belly in a sauce of Yucatan-style pit barbecued pork with pickled
ngl,‘tes Y Espa’rmjo tomatoes and guajillo chiles, served with red onion and Mexican sour orange $4.00
) pineapple, onions and cilantro $4.00 *
Fresh spring greens and asparagus
sauteed with shallots, garlic, tequila re cado Mexicauo
and chipotle sauce $4.50 Ch I Seared fish with salsa Mexicana and
B The legendary (?eg(‘;c';r?specialty of atangy cilantro pesto 34.00
0 . . ilio . *
TAC de Dirria estlll 6WIJA|AJAM sautéed grasshoppers, shallots, r"”" 2 Ia m’r'”a con aquacate
Guadalajara style goat, veal and lamb tequila and guacamole $5.00 i _F ! i hidh wi E
taco in a cascabel, ancho and guajillo chile Grilled marmatepl chicken t Igh wit
sauce with onions and cilantro $4.50 guacamole and grilled green onion 54.00
’
Sor S / MexiuS claSSic §oVpg
Sﬂpa tamsca estilo rétzcww rf’zole VerJe Coal do tlalpefw
Black bean soup with avocado leaves, light Mexican Guerrero’s famous green hominy Tr:gs't'coar;?étcsh'ac\ll(sgaij%uﬁg'?:%ﬁi?ﬁﬁ&gﬁ%im
cream and aged cotija cheese, served with a side of and pork soup flavored with sorrel, P chipotle sauce and a chi o?le chile $8.00 y
crispy ancho chile, avocado and fried tortilla $7.50 epazote and serrano chiles $8.50 P P '

“Tlne" Clnips and Salsa
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*

Consuming raw or uncooked meats, poultry, shellfish, seafood or eggs may increase your risk of food-borne illness.



