HOLY BlalACAMDLE

meEnu

Experience the authentic J(aere of Latin America, inspired by 9randma’s recipe hook

Para Picar

All entrees are sPrmkled w red onion and coriander

Abuela Holy Guacamole $ 15

Enjoy our SIQnaJrure ﬂuacamole Freshly made at your table in a molcajete, feajrurmg red onion, cilantro,
lime, Ja\aPenos and secret- -recipe of Morita oil, hccomPamed by our handmade crunchy corn chips

Mautas @pd $9

Rolled fried tacos with your choice of chicken tinga, carnitas, beef birria or jalisco mushrooms,
lettuce, sour cream, ricotta salata cheese, cilantro, red pickled onion and salsa verde,

Charred Corn Ribs J $ 10

C\nargrilled corn, lime, ricotta salata cheese, cilantro and a touch of habanero aioli de la casa,

Anticuchos $ 11

Peruvian's Clasico chicken skewers marinated with herbs and spices, Oerved with a side of pico de qollo,

/\rgenfinian chorizo $ 13

Juicy /\rgenﬁr\ian chorizo served with fresh chimichurri and a crunchy fried arepa

Mandioca frita  $ 95 Papas fritas $ 8.9

Broazilion cassava fried qoodness,

SuPer J(aslrg french fries
served with aioli de |a casa,

served with aioli de |a casa,

3 *¥Add Guacamole +$3
Tacos

Tinga de Po\lo © / $8 Taco de Pescado S $8

Shredded chicken morinated in c|n|Poﬂe chili adoho, g0 jillo salsa, Tecate-hattered fried fish, pickled slaw. Zingy creamy

fopped with red onion and clantro, qorlic aiol. red pickled onion. and clantro,

Taco de Chicharron 4 $8 Birria Mushroom @ @ _/ $ 8
Confit fried pork belly roosted habanero and chlPoﬂe aioli, Mushrooms cooked with cthoﬂe, ancho chili, ime. garlic. and onion,

pico de gllo. and caromelized pineapple, birria consomme, fopped with five chiles salsa. pico de qallo. and clantro

and coromelized PineaPP]e,

Taco de Carnitas $8

Three hours slow-cooked juicy pork infused with Mexican cola and \j -\-QCOS $ 22.5
orange. served with salsa verde, quacamole. red onion and cilantro, Can’( ecide? Create your perfect comhol

Familia! Please note that we take great care in preparing and serving our dishes. However, due to the nature of our kitchen, our menu items may contain or

: . | : / ture of , i , Sorrgl = don t splil: billa
come into contact with common allergens such as gluten, dairy, nuts, and shellfish. If you have any allergies or dietary concerns, please let your server know g
- A o

before ordering. While we make every effort to prevent cross-contamination, we cannot guarantee that any dish is completely free from allergens. Thank you
for your understanding!




HDLY( GUACAMOLE

menu

[xperience the authentic taste of Latin America, inspired by 9randma’s recipe hook

Mains
Al mains are sprinkled w red onion and coriander *Add Guacamole +$ 3

Ho\g Quesa=hirria Tacos (Chef's Fav) 4 4 $24

[hree Olow-cooked beef birria with gooey melted cheese, in qolden tortillas,
served with authentic dehydrated seven-chilli birria consome,

Holy Burrito $ 20

Rolled tortilla with refried beans, Mexican rice. cheese, pico de gallo. sour cream. habanero aioli. your choice
of smothered handmade sauce: Salsa verde or five chillies safsa, and your choice of Projrem' chicken inmja,
carnitas, beef birria or jalisco mushrooms,

Holy Patacon $ 21

Har\d—Pressed Crispy green P\an’mm with pico de ﬂal\o, melted Cheese Guacamole your choice of smothered
handmade sauce: Oalsa verde or five chillies salsa, and your choice of Pro‘reinv chicken ‘rmqa, carnitos,

beef birria or jalisco mushrooms,
Arepa nachos $ 25

Classic nachos twisted with crispy arepa chips, lroPPeo! with refried beans, melted cheese, |eftuce,
pico de 90\\0, sour cream, your choice of smothered handmade sauce: Salsa verde or five chillies salso,
and your choice of protein chicken tinga. carnitas, heef birria or jalisco mushrooms,

Chi\a%ui‘eS (A classic from the streets of Mexico) $ 20

Homemade crispy corn chips, Pan—‘roas‘red, ricotta salata cheese sour cream with your choice of smothered
handmade souce Oalsa verde or five chillies salsa, and your choice of Pro‘rein: chicken lfimja, carnitas,
beef birria or jalisco mushrooms,

[nchiladas $ 2

Soft corn tortillas filled with your choice of Pro‘fem- chicken tinga, carnitas, beef hirria or jalisco mushrooms,
served with rice, sour cream, fresh cilantro, pico de 9allo and your choice of smothered handmade salsa verde

or five chillies salsa,
Birria Quesadillas 4/ $ 23

Soft flour tortillas infused with dehydrated seven-chilli birria consome, traditional Oaxaca cheese,
filled with your choice of Pro‘(ein- chicken tinga, carnitas, beef birria or jalisco mushrooms served
with warm hirria consome perfect for dipping,

DBSSB(‘t

Churros con Dulce de leche $10



