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DINNER

= Para Compartir con
los Cuates

To share with friends

Guacamole $9.50

Onion, cilantro, serrano,

lime juice, olive oil

Guacamole especial de la casa
Mixed herbs, pomegranate seeds
Chips & salsa

Homemade Salsa

Trio of salsa

Habanero, verde, macha

Queso fundido

Melted cheese (add chorizo and
roasted vegetables)

Cazuelita de Escamoles
Mexican caviar, butter, jalapefos,
epazote and guacamole

Agua Chile de Hoja Santa
Green lime base, shrimp, red onions,
cilantro, cucumbers, cherry tomato,

$11.00
$5.00

$7.00
$9.00

$16.00

$12.00

radish, avocado

Ceviche de coco

Tuna, coconut, habanero, carrot,
cucumber, red onion, chile piquin,
avocado tatemado

Ceviche de jamaica y fresa
Scallops, hibiscus flower, strawberries,
onion, chiltepin, avocado espuma, cilantro

$13.00

$12.00

Ensaladas & Sopas

*Sopa Azteca $7.00

Tortilla strips, crema, queso fresco,
avocado and fried pasilla pepper

*Tetela
Cactus, radish, carrots, jicama, pickle

$9.00

red onions, watercress, pumpkin seeds,
queso fresco, herb vinaigrette
*Chopped salad

Corn, roasted poblano, pinto beans,

$8.00

chayote, cherry tomatoes, iceberg lettuce,
avocado, chipotle-jamaica vinaigrette
*Caesar

Baby romaine, croutons, anchovy, queso cotija

ADD

Chicken $6.00
Salmon $8.00
Steak $8.00
Shrimp $8.00
Portabella $5.00

$10.00
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Plato Fuerte

Main course
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*Huanzontle $14.00

Mexican herb cake, Oaxaca

cheese, with two salsas, pasilla

and pinole salsa

Mis 3 Amores $19.00

Chicken with our 3 homemade

moles, poblano, negro mole,

and blanco mole

Bistec Sinaloense $23.00

New York strip, chiles toreados,

nopale, avocado, huitlacoche,

red onion and black aguachile

Zarandeado $19.00

Chile and spice rubbed salmon,

hoja Santa green rice

Camarones Nayarit $20.00

Shrimp, garlic, butter spicy sauce

and rice

Cabrito $23.00

Goat braised with agave leaves and

pulque, pickle cactus, ayocotes,

salsa verde

Chamorro $19.00

Braised pork shank with chicatana

adobo, chochoyotes (masa dumplings),

Oaxaca pasilla pepper salsa,

zucchini blossoms

Lengua $18.00

Birria style, rice, cactus, salsa roja

and verde

Mar y Tierra Oaxaquefio $30.00

Bone marrow, chapulines, tlayuda,

shrimp, steak, nopales, Oaxaca cheese
Sides

*Elote $6.00

Grilled corn on the cob,

chipotle mayo, queso fresco

Esquites $7.00

Corn, queso fresco, mayo, tajin

*Arroz y frijoles $3.50

Refried beans $3.50

*Platanos $5.00

Plantains and cheese

*Vegetarian and vegan options

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs may increase your risk of foodborne illness.



