
Botana Plater 

Guacamole ~ chips and toloache roasted tomato salsa

Flautas ~ Rolled crispy taquitos ~ chicken ~ potato-chorizo

Quesadillas ~ zucchini flower ~ mushroom ~ Mexican cheeses

 

                                                                                                                                  Chef Julian Medina                                                    

Cinco de Mayo                                     

Family Style Entrees

Mole Poblano  26
half roasted  chicken ~ mole Poblano ~ sweet plantains

Pescado a la Talla  36
  wild sea bass marinated in adobo ~ jicama chipotle slaw

Carnitas Michoacan  30 per 1/2 pound

 roasted organic pork shoulder ~ orange-habanero ~ pickled red onions

Barbacoa de Cordero  28
 steamed lamb shank in avocado leafts ~ tequila ~ pickled red onions

Alambre de Carne Asada  32
 sliced skirt steak ~ Poblano peppers ~ red onion ~ Chihuahua cheese

12 per person

all entrees are served with rice and beans ~ Toloache salad ~ hand made corn tortillas ~ trio of salsas

Margarita Cinco   13
1921 Blanco ~ Grand Marnier ~ fresh lime

Tequila Flight  19
Partida Blanco ~ Reposado ~ Añejo

  


