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: _  ENCHILADA CHICKEN, CHIHUAHUA CHEESE, EPAZOTE, RED CHILE SAUCE
TRADITIONAL GUACAMOLE > MODERN MEXICAN < TAMALES cocHiNma PigiL $6
- ADD CRAB $4 ' ESQUITES SWEET CORN, QUESO FRESCO, CHIPOTLE, LIME $5
SALSA MEXICANA $3 TN\TD ~ SOPES SHORT RIB, FRIJOLES CHARROS, QUESD FRESCO, RADISH $7
o A ¥ X g A g X X X X QUESADILLAS 7UCCHIN SDUASH BLOSSOM, POBLAND-AVOCADD PUREE, RADISH ~ $9

QUESO FUNDIDO DUCK BARBACDA, POBLAND CHILE RAJAS, QUATRD QUESDS~ $12

AB H " S L l B R E RZTEGA TOMATO, CHICKEN, PASILLA CHILE BROTH, QUESD FRESED, AVOCADD $7

| CALDO DELANGOSTA COCONIT LORSTER CHOWDER, CHIKEN, HABANERD, YUCA PEANLTS, Lie. ¢13 % &% ¥ l e
IGNACIO BLACK BEAN, TOMATO, DUESD MIXTO, JALAPERD, POBLANO DUCK BREAST $10
CHILE DE ARBL, RADISH §9 X x X X ¥ X pmMARILLO Rigel $10
ENCARNACION SKIRT STEAK, REFRIED BEAN, OUESD MIXTC,

VERDE PORK BELLY $8

CHILE DE ARBOL, CREMA, CILANTRD $11  CHILANGO CARNITAS, CHORIZD, SERRAND HAM, POTATD, QUIESO DAXACA, COTIJA $11
' LOS HONGOS FOREST MUSHROOMS, HUITLACOCHE SAUCE, QUESD MIXTE, .

BLACK TRUFFLE, CORN SHODT Pl . x x M AR Y TIEBH A ¥ i

CAMARONES “ESTILO OG” MAYA SHRIMP. PASILLA CHILE SAUCE, QUESD MIXTD, '

AVOCADD, CILANTRO $9

GUISADOS SHORT RIB, OXTAIL, 3 CHILE BBO, QUESD MIXTO, POBLAND, CREMA, RADISH $1t CARNERSADR NY STRIP STEAK, ADOBO FRIED TOMATILLD,
CAMARONES SHRIMP. SPICY TOMAT, AVOCADD, PLANTAIN CHIP $9 CREAMY POBLAND CORN RICE $16
VERACRUZ RED SNAPPER, DLIVE, CAPER, TOMATD, BLACK OLIVE DIL $11 X X X l ”‘f Mmk" X X X CHULETAS DE CORDERO (AMB CHOP. SMOKED BACON ATOLE,
ATUN BIG EVE TUNA, SERRAND-COCONUT SAUCE, TECATE LIME SORBET, KUARIEHELE BSRAhob bral b LA L
TOMATILLD, TOSTADITA $10 TUETANO BONE MARROW, BACON MARMALADE, ONION, JALAPERD, CILANTRD.~ $7
HAMACHI veLLOWTAL HABANERD DRANGE SAUCE, SaGRAsoraer vt 12 OLLAD WOIRILID HUACHINANGO RED SNAPPER, PIPIAN VERDE, POBLAND CREMA $12
PULPO 0CTOPUS, LIME. SERRAND CHILE. PEPPERCRESS g0  POLLO CHICKEN BREAST, SALSA ROJA $5 ALAMBRES DE CALLOS SCALLOP, PINEAPPLE, GRAPEFRUIT,
ZONA ROSA (CHOICE OF 3) ¢16 BISTEC SKIRT STEAK. SALSARDJA $6  HABANERD REDUCTION $14
POLANCO (\1L5) | g25  CARNITAS PULLED PORK, BLACK BEANS, PINEAPPLE SALSA $6 ALAMBRES DE GRMARONES SHRIMP. PASILLACHILE,

CACHETES DE TERNERR VEAL CHEEKS, SALSA VERDE gy TEDEGALLD, CHICRRRRI §12
X E “ s A l A n n s ¢ a¢  LENGUA TONGUE GUAJILLD CHILE GLAZE, SALSA VERDE $6

NEW WORLID
gpl,%lflnﬁml gm%%gf\ﬁmuﬁﬁkfé[‘{'E‘}TTEERERESS' CtERt TOMATL gy GARNEKOBE FLAT IRONSTEAK, TRUFFLE POTATO, TONATC/HORSERADISH ESCABECHE YUKON FRES ~ $12
CAESAR CARDINI 08 BABY ROMAINE. BACON. JALAPERD CRUTON CAMARONES Y GHORIZO SHRIMP CHORIZO, REFRIED BEAN, Ai0CADD, TOMATO.RADISH ~ §7  PLATANO Y CREMA SWEET PLANTAINS, UESD FRESCD $4
CREAMY CHILE DE ARBOL DRESSING B ' g8 FILETEDEATUN TUNA. BLACK BEAN, CARRDT, CHAVOTE, PAPAYA-HARANERD ReoucTioN, Peanur g1 ARROZ CON FRIJOLES NEGROS BLACK BEANS, RICE $4
JICAMA DRANGE, WATERMELON, AVOCADD. PEPITA. CHILE PIGUIN. HAMACHI “ESTILO OG” YELLOWTAIL, CHIPOTLE REMOULADE, AVOCADD, RED CARBAGE, UM $12  FRIJOLES CHARROS DRUNKEN PINTO BEANS, BACON $4

- LIME VINAIGRETTE $7  POLLO CHICKEN ROPA VIEJA, QUESD FRESCO, CREMA, RADISH g6  FRIJOLES REFRITOS REFRIED BEAN $3

- AGUACATEY JITOMATE AvOCADD, HEIRLDOM TOMATD TORTILLAS FRESH CORN OR FLOUR




