KUDUOWL

M A NDATL A T CHEN
A NTOJITOS

Prime Guacamole 31 Ceviche Tulum 15
house guacamole with fried prime ribeye white fish ceviche, citrus, cucumber, mango,
chicharrones fresh chilies.
Guacamole 14 Esquites 14
avocado, jalapefio, mango, red onion, lime, buttered corn kernels, chili, cotija cheese,
chili powder. lemon, mayonnaise.
Salsa Trio & Chips 9 Sopecitos 2[$12
roasted red salsa, charred tomatillo, chipotle carnitas, beans, sour cream, salsa verde
with peanuts.

Empanada del Mandala 8
Queso Fundido 'La Rueda 16 tinga, garlic mushrooms, Oaxacan cheese
cheese blend, artisanal chorizo, poblano
Chile

TACOS Y M AS

Tacos al Pastor 2/$14  Shrimp Taquitos 4/$15
pork, pineapple, adobo, onion, cilantro cheese, topped with guacamole, sour cream,

chipotle aioli and bean sauce
Tacos de Asada 2/$15
skirt steak, green salsa, onion, cilantro Tacos de Pescado Estilo Baja 3/$17

. tempura breaded, cabbage, onion, cilantro,

chicken, sour cream, lettuce, queso fresco,

onion, cilantro Tacos de Birria con Consomé 2/$18
beef Jalisco style, cheese, salsa, onion,
cilantro
M AIN DISHES
Enchiladas Suizas Verdes 19 Fajitas de la Tierra 24

green sauce, chicken, sour cream, gratin
cheese, rice & beans

skirt steak, chicken, nopales, rice & beans

25
butter, garlic, Mandala mezcal, rice & beans

Camarones al Ajo y Mezcal

FAMILY S TYLE
Molcajete Mandala 48 Parrillada del Sur 59
grilled chicken, chorizo, panela cheese, skirt steak, pork ribs, shrimp, Argentine
onions, nopales, chile toreado, tortillas. chorizo, panela cheese, potato, nopales,
Served in a volcanic stone salsas
DESSERTS
Tiramisu 14 3 Chocolate Mousse
corn milk, rum, shaved chocolate silky dark, milk and white chocolate creams
with a layer of hazelnut crunch. 12
Dulce De Leche Flan 12

traditional Argentine baked custard dessert
with a layer of dulce de leche

*Disclaimer: Please inform your server of any food allergies or dietary restrictions. Consuming raw or undercooked meats, poultry, seafood, or eggs may increase risk of
food-borne illness. The items are served raw or undercooked, or contain or may contain raw or undercooked ingredients. Prices subject to change without notice (BP)



KUDUOWL

AV EN U E Z Z A
Pl Z2Z Z A S PECIALTY Pl Z Z A
SLICE PIE Four Cheese 32
Cheese 4 21.5 blue, parmesan, mozzarella, fontina
mozarella Veggie 25.5
Pepperoni 4.5 27.5 tomato sauce, mozzarella, peppers,
. mushrooms, cherry tomatoes and

mozarella, pepperoni red onion.
White 45 265  Meatball Red Pepper 36.5
mozzarella, ricotta, garlic sauce, meatballs, dry mozzarella, piquillo
parmesan, parsley peppers, and parmesan cheese
Margherita 45 315 Hawaiian 33.5
fresh mozzarella, basil mozzarella, ham, pineqpp|e

Chicken Buffalo 31.5

EMPANADAS mozzarella, buffalo sauce,

chicken buffalo, red onion, green
Ham & Cheese 4 and red pepper
Ham, mozzarella Mushroom 28.5

¢ mushrooms, Italian sausage,

Bee 4 mozzarella, parmesan cheese
Peppers, onion, garlic, spices

Calzone 27.5
Spinach & Cheese 4 mozzarella, parmesano, piquillo
Ricotta, parmesan, herbs pepper, onion, meatballs, pizza sauce

and fresh mozzarella
Chicken 4
Provolone, almond, spices, pepper

G ARLIC K NOTS
Smoked Short Rib 4
Smoked short rib, onions, tomato 6 Piece 5
Al Pastor 4 Warm, fluffy knot_s of dou'gh brushed with
_ ) ) ) garlic butter, sprinkled with Parmesan and
Pork, pineapple onions mix, spicy servedwith a side of marinara sauce
peppers
CHIMICHURRPR RI
20z .50
12 oz n
S MA S H B URGETR

Classic 11.99 Double 14.99

Classic American cheese, Avenue sauce,
caramelized onions, lettuce, pickles and
tomato, served with fries.

Double patty, double American cheese,
Avenue sauce, caramelized onions, lettuce,
pickles and tomato, served with fries.

$2 Add-ons: grilled pineapple, avocado, ham

WINGS DESSERTS
Buffalo 12.99 Flan 5
6 pcs buffalo sauce served with fries, Chocolate Cookie 3
Alfajores 3.5

*Disclaimer: Please inform your server of any food allergies or dietary restrictions. Consuming raw or undercooked meats, poultry, seafood, or eggs may increase risk of
food-borne illness. The items are served raw or undercooked, or contain or may contain raw or undercooked ingredients. Prices subject to change without notice (BP)



	KUDUOWL
	MANDALA KITCHEN
	ANTOJITOS
	Prime Guacamole
	house guacamole with fried prime ribeye chicharrones

	Ceviche Tulum
	white fish ceviche, citrus, cucumber, mango, fresh chilies.

	Guacamole
	avocado, jalapeño, mango, red onion, lime, chili powder.

	Esquites
	buttered corn kernels, chili, cotija cheese, lemon, mayonnaise.

	Salsa Trio & Chips
	Sopecitos

	2/$12
	roasted red salsa, charred tomatillo, chipotle with peanuts.
	Queso Fundido "La Rueda"
	carnitas, beans, sour cream, salsa verde

	Empanada del Mandala
	tinga, garlic mushrooms, Oaxacan cheese
	cheese blend, artisanal chorizo, poblano Chile


	TACOS Y MAS
	Tacos al Pastor

	2/$14
	pork, pineapple, adobo, onion, cilantro
	Tacos de Asada

	2/$15
	skirt steak, green salsa, onion, cilantro
	Taquitos de Pollo

	3/$15
	chicken, sour cream, lettuce, queso fresco, onion, cilantro
	Shrimp Taquitos

	4/$15
	cheese, topped with guacamole, sour cream, chipotle aioli and bean sauce
	Tacos de Pescado Estilo Baja

	3/$17
	tempura breaded, cabbage, onion, cilantro, chili tartar sauce
	Tacos de Birria con Consomé

	2/$18
	beef Jalisco style, cheese, salsa, onion, cilantro

	MAIN DISHES
	Enchiladas Suizas Verdes
	Fajitas de la Tierra
	green sauce, chicken, sour cream, gratin cheese, rice & beans
	skirt steak, chicken, nopales, rice & beans

	Camarones al Ajo y Mezcal
	butter, garlic, Mandala mezcal, rice & beans


	FAMILY STYLE
	Molcajete Mandala
	Parrillada del Sur
	grilled chicken, chorizo, panela cheese, onions, nopales, chile toreado, tortillas. Served in a volcanic stone
	skirt steak, pork ribs, shrimp, Argentine chorizo, panela cheese, potato, nopales, salsas


	DESSERTS
	Tiramisu
	3 Chocolate Mousse
	corn milk, rum, shaved chocolate

	Dulce De Leche Flan
	silky dark, milk and white chocolate creams with a layer of hazelnut crunch.
	traditional Argentine baked custard dessert with a layer of dulce de leche



	KUDUOWL
	AVENUE PIZZA
	PIZZA
	SPECIALTY PIZZA
	SLICE
	PIE
	Cheese

	21.5
	mozarella
	Pepperoni

	4.5
	27.5
	mozarella, pepperoni
	White

	4.5
	26.5
	mozzarella, ricotta, garlic sauce, parmesan, parsley
	Margherita

	4.5
	31.5
	fresh mozzarella, basil
	Four Cheese
	blue, parmesan, mozzarella, fontina

	Veggie

	25.5
	tomato sauce, mozzarella, peppers, mushrooms, cherry tomatoes and red onion.
	Meatball Red Pepper

	36.5
	meatballs, dry mozzarella, piquillo peppers, and parmesan cheese
	Hawaiian

	33.5
	mozzarella, ham, pineapple

	EMPANADAS
	Ham & Cheese
	Ham, mozzarella

	Beef
	Peppers, onion, garlic, spices

	Spinach & Cheese
	Ricotta, parmesan, herbs

	Chicken
	Provolone, almond, spices, pepper

	Smoked Short Rib
	Smoked short rib, onions, tomato

	Al Pastor
	Pork, pineapple onions mix, spicy peppers

	Chicken Buffalo

	31.5
	mozzarella, buffalo sauce, chicken buffalo, red onion, green and red pepper
	Mushroom

	28.5
	mushrooms, Italian sausage, mozzarella, parmesan cheese
	Calzone

	27.5
	mozzarella, parmesano, piquillo pepper, onion, meatballs, pizza sauce and fresh mozzarella

	GARLIC KNOTS
	6 Piece
	Warm, fluffy knots of dough brushed with garlic butter, sprinkled with Parmesan and servedwith a side of marinara sauce


	CHIMICHURRI
	2 oz

	.50
	12 oz

	SMASH BURGER
	Classic

	11.99
	Double

	14.99
	Double patty, double American cheese, Avenue sauce, caramelized onions, lettuce, pickles and tomato, served with fries.
	Classic American cheese, Avenue sauce, caramelized onions, lettuce, pickles and tomato, served with fries.
	$2 Add-ons: grilled pineapple, avocado, ham

	WINGS
	DESSERTS
	Buffalo

	12.99
	6 pcs buffalo sauce served with fries,
	Flan
	Chocolate Cookie
	Alfajores

	3.5


