
FIRST COURSES

TORTILLA SOUP WITH CHILE PUYA AND ROASTED TOMATO
Plantain Crisps and Lime Crema      7

TENDER ROMAINE SALAD & CRISPY BLUE CORN TORTILLAS
Roasted Green Chile Caesar Dressing and Cotija Cheese     7

ORGANIC FIELD GREENS WITH ORANGE JALAPENO VINAIGRETTE
Hearts of Palm, Manchego, Green Onion, Chile Pepitas     8

NEGRA MODELO BATTERED FISH TACOS
Avocado Salsa Verde, Chipotle Tamarind Sauce, Lime     11

SMOKED SERRANO SHRIMP SOPE
Black Beans, Crema, Jalapeno, Cotija Cheese     13

BARBECUE CHICKEN QUESADILLA
“RAJAS” (melted chile peppers and onions), Goat Cheese, Monterrey Jack     9

ROASTED POBLANO AND BANANA PEPPER SPRING ROLLS
Queso Chihuahua, Spicy Salsa “MAGGI” (Mexican hot sauce)     11

SPICY AHI TUNA “CABO ROLLS” *
Wasabi Guacamole     12

SMOKED MUSSEL AND TILAPIA CEVICHE COCKTAIL
Clamato, Lime, Cilantro, Tequila Floater     12

SKILLET ROASTED SEA SCALLOPS & BARBECUE DUCK
Sweet Corn Cream     12

QUESO FUNDIDO CON CHORIZO
Queso Chihuahua, Warm Flour Tortillas, Lime, Smoked Salt     9




