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*Gewche de Salmvn con
maracVya y epagvte
Salmon ceviche with passion

fruit and epazote herb oil
$8.00

% Coeviche de caye e
hacha con cifrico
Sea scallops ceviche cured in
a citrus dressing, served with
orange and lime segments

1w\cam°|e made ri L.t be‘P’re your eyeg,

Presb t”rtt 4 thps, and an 0YAme| Mar1anta

$8.50
K*C eviche de afun

*O’Ltel de canmrm

Shrimp & crab cél/lche cured in lime
juice, served in a cocktail glass with
tomato sauce, avocado, red onions

and tortilla chips $10.50

O-ﬁVlC#-ﬁS \ Marinat&( Sea‘o“J SAIMS

*C eviche Je LW&chinanjo

Red snapper ceviche
with avocado in salsa
mexicana of tomato, sweet
onion, cilantro and lime juice
$10.50

Tuna ceviche with jicama root, red onions and cilantro sauce $10.00

*
Awro(rre

t‘ne little Aiglneg {—’r" t‘ne exican Streets

'Ensalmlas / SAIMS

En aJaAa de
|ex— Cesar Coarvdini
Prepared at your table, a classic Caesar salad of
Romaine lettuce, anchovies, Parmesan cheese and
house-made croutons $11.00

En alaJa de palmato
A salad of hearts of palm, orange segments, radish
and avocado, with a tamarind dressing $6.50

Nof)alitos
Baby cactus salad with tomatoes and cilantro,
in a sweet prickly pear dressing $7.00

| abanusfzopzil
A traditional salad from Chiapas of pork rinds with

serrano chili, tomatoes, onions, radish and a lime
dressing $6.00

En ala}a de Chayete

Mexican squash salad with crumbled Souble cream’
cheese and crushed peanuts,
in a hibiscus dressing $6.50

h U]
Gazpacho eqti |o MOrelia
From the historic city of Morelia, a salad
of jicama root, mango, cucumbers, jalapefios and
Mexican sour orange $7.00

Guacamole a| Fomatille
won qyeco ecce
Prepared at your table, guacamole with green

tomatillo, serrano chili, crumbled goat cheese,
served with totilla chips $11.00

rapas al m0|e
José Andrés’ favorite fried potatoes in a
mole poblano sauce of almonds, chilis and
a touch of chocolate, topped with Mexican
cream and cotija aged cheese $5.50

Fr O\,:les re{’nt on 2"93"
Slow-cooked refried beans with melted
Chihuahua cheese inside, served with light
Mexican cream and epazote herb
served with fresh tortillas$6.50

Queco PUnJiAD con feavila
Melted Chihuahua cheese flambéed with
tequila and served with hand made tortillas
served with fresh tortillas $7.00
Add home-made chorizo $8.00

acbvu rT| |en° de fn’Jal
on aja de coc
Plantain frltters stuffed with black beans
and served with coconut sauce $7.50

| afacone
Plaintain chMs witha salsa of

green tomatillo and avocado $6.00

Man geog / Sea ”J

Me |”°ues al e U«la con chipe le
Stéamed mussels with tequila, sautéed
garlic and chipotle sauce $7.00

*Camarones a epazle
Shrimp sautéed with tequila, shallots
and scallions, served with epazote herb oil
and chipotle peppers
in adobo tomato sauce $9.50

*
vachinanqo a la VemcrUzana

Seared red snapper Veracruz-style, with
tomatoes, onions, olives and capers $10.50

¥ Caye Je hacha con yléa
de pepitaq de ca ab
Seared scallops with pumpkin seed sauce,
pumpkin seed oil and toasted
pumpkin seeds $9.00

*Camarvne al M

Fresh marmated shrlrJ1p sauteed
with garlic and lime juice $9.50

*
aialmﬂt al M"Ie VerJe
Seare

almon with a mole verde sauce
of pumpkin seeds, green tomatillo,
lettuce, chilis, basil and cilantro $8.00

VerJUmS / Vejetaﬂes
T;rtal Ia

Five hand-made tortlllas made fresh
in house - the perfect way to mop
up your little dishes $4.00

Fresh salsa hLm&r&a toms%llcs socado, esca-

beche and serrano sauce $4.50

Ohilagwles con Sal
“fan ro
Fresh hand- made tortilla ChIpS with melted
Chihuahua and Oaxaca cheese, green

tomatillo salsa, cilantro and red onion
$6.00

Mmtil |°, queqe

Que aJc”a -”» t'ac’che
Traditional folded corn tortilla with oaxaca
cheese and black mexican truffle $8.00

Tamal :S Venle

Tamales with green sauce oftomatillo,
epazote herb oil, chili, garlic and cilantro
$5.50

Oarnes / Meats
Traditiél’pes de papag con cherige

al corn flour cake topped with house-
made chorizo, potatoes, refried beans
and light Mexican cream $7.00

A—rmcbem con alsa Jde chile 1WJ|“0
pina ¢ caca Wft
Grilled skirt steak in a sauce of smoky guajillo
chili, tomato and onion, with thin-sliced
pineapple and crushed peanuts $9.00

E Ila de req con mole verde

Short ribs braised in veaI stock, with a mole

verde sauce of pumpkin seeds, green tomatillo,
lettuce, chilis, basil and cilantro $9.00

Folle con mole pobans
Grilled half young chicken with epazote herb
rice and a mole poblano sauce of almonds,
chilisand a touch of chocolate $8.00

Cohile en noqada

Poblano pepper stuffed with ground beef, pine-
apple and tomato, served in a creamy sauce of
walnuts, sambuca liqueur and ‘double cream’
cheese, topped with fresh pomegranate $9.00

lbondi 4 en(llnlf 'l—elaJaS
on queto’ doble ¢

Meatballs in chipotle sauce with crumbled

‘double cream’ cheese and cilantro $7.00

6ncha|ua$ on Lon
y veg ?re c

Enchilada of seasonal wild mushrooms ina
sauce of roasted guajillo chili, tomatoes,
onions and garlic, served with crumbled

‘double cream’ cheese $10.00

-A—rroz de Wa&lac’cbe con }Ues° Jﬂble
crew Chinpag
Rice sautéed with black MeX|can corn
truffles, ‘double cream’ cheese from
Chiapas and epazote herb oil $8.00

T;r aF Ae papa con L:Ja Santa
Traditional potato fritter stuffed with
Chihuahua cheese, served with green tomatillo
sauce and hoja santa herb $7.50

Uchepog f’iu?iﬂé de Michoacin
Fresh corn tamal' with Chihuahua cheese
and a sauce of guajillo chili, tomatoes,
onions and garlic $5.50

Cebo| |t&a§/ Cambray

Grilled Cam onions in mole
almendrado sauce of almonds, chiliand a
touch of chocolate $5.50

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

linver <TG



>
. . . . )
A—Utbentcc Mextcan T;A-G OS in hand—wade corn to thl IaS
r‘" l" a Ia parril Ia wn a Uacate l/en Va Uiglala TN-”S de hon o¢ %
Grilled marinated chicken breast with guacamole Braised beef tongue with radishes and Sautéed seasonal wild mushrooms with garlic
and grilled Cambray onions $3.00 a sauce of roasted pasilla chili, tomatoes, and shallots, served with guacamole and grilled =
onion and garlic $3.00 Cambray onions $4.00 <
Rabe lJe buey al p éyr :
con |amminag de pi r M ) I Carni ag con Salsa de tomatille -
Braised oxtail with tomatoes and peppers, served eS‘“J" exicane a| cambray Confit of baby pig with green tomatillosauce,
with pineapple, onions and cilantro $3.50 Seared fish with a sauce of grilled pork rinds, onions and cilantro $4.00 S
Cambray onions, red onions 3
.r;‘n a roblaua and cilantro $4.00 "‘i F'b'L on
Stew of shredded chicken with potatoes, chorizo, ceb 0 eccabeche

and chipotle, topped with red onion $3.00 Yucatan-style pit barbecued pork with pickled

e-.fe”"‘1 Sfe‘-ial red onion and Mexican sour orange $3.50
T)cﬂ de Gbapulmes

The legendary oaxacan speciality of sauteed grasshoppers, served with shallots, garlic and tequila $4.50

Sorjcs / Mexica's classic §oVpg

r T;"' Coaldo Tlalpeiw &o{m de torti”“ Chil acwle de jaiba
The a

fm z W\r" . Traditional chicken soup with hentic Méexican soup of U’n d,od,oyo
A black bean soup Wlth light Mexican  shredded chicken, peas, carrots, hand-made tortillas with a sofrito A seafood soup from'the port
cream and cotija aged cheese, served avocado, rice and a spoonful of of tomato, onions and garlic, of Veracruz, with blue crab,
with a side of crispy ancho chili, smoky chipotle sauce garnished with light Mexican shrimp, mussels, maize flour
avocado and fried tortilla $7.50 $8.00 cream and avocado $7.50 dumplings and rice $10.50

50” de aquacafe

Chilled avocado Soup with light Mexican cream $8.00

FLAT®S FuekTes

ntrees

r"l l" a' mvle rﬂblam *T;\mfigueﬁa KHvachin 10 wn S Vemcrllg
Grilled chicken with epazote herb rice, and Grilled skirt steak with guacamole, refried Vacamole i de waiz
a mole poblano sauce of almonds, chilis and beans, grilled Cambray onions and a tortilla Seared red snapper in a Veracruz sauce of
a touch of chocolate $19.00 dipped in a mole poblano sauce of almonds, tomatoes, onions, olives and capers with tortilla
chilis and a touch of chocolate $23.00 chips and a side of guacamole $25.00

K'EFK&SCOS / So{)t drinkg
}‘[ﬂ V;ﬂ%*ﬁm/’ﬁz ‘ Atet’S MeJMn 0 Ui"es Meﬁi“‘:‘ "H}LE M Ik

A MeX|can speciality of fruit, water can SJA i A traditional creamy drink of rice,
and sugar in two flavors of Your choice of andarm Fresh sque€zed orange and sugar and almonds
the fruit of the day grapefruit or tamarind fruit of the day $3.00
33.50 $3.00 $3.50
kTS MAREARITAS
Bourpon paggion . T;lmarim{ es 0. e Cla Gic fltcber
Makers Mark and passion fruit juice, Stoli O and passion fruit tea, José Andrés’personal favorite You know you want more:
with an infusion of jalapeno/simple with tamarind concentrate, with salt air, fresh lime juice, A pitcher of classic
syrup, topped with passion simple syrup and fresh Cointreau and Jose Cuervo margarita with Sauza
fruit foam$10.00 lime juice 59.00 (Traditional) $10.00 Silver Tequila $29.00
Mexican in and fonic v:r in ezwla (unrice Caccic
A fresh cucumber and'cilantro Fresh Orange juice, Our take on thé classic with rl'ﬂeam’le
version with Hendrick’s gin fresh pomegranate juice, Pineapple juice with Siembra Azul,

Herradura Silver, fresh lime juice,
triple sec and a splash
of fresh orange juice $9.00

and Schweppes tonic $11.00 pomegranate air $6.00 triple sec and fresh

lime juice $11.00
rineapple 20| ada

A blend of Bacardi Silver rum, fresh pineapple juice,
coconut liqueur and coconut foam $11.00

CERVEZAN / beers
met b"g €£Uus -A(mber D“S '620&% l/m}er -”—eineg‘esn'og/qer -q—ennepin A—le
Eottle Beer Bohemia Cﬂg Blanca rau u.o é Taagigs%an) " l—bel M%(elv ‘Eg’e‘—'“l BULkler—Nm A_lu,wl,t

$Loo 00 00

TequiL 4 + WiNey

Ask your server or see the drinks menu



