


ENTRADAS.....vuwmcin

Pitman Family Farm’s Chicken Breast with “Tablecloth Stainer” Mole 16

rqn-roasted, airline chicken breast over cilantro rice, caramelized onions and peppers, fresh pressed flour tortillas with guacamole,
ime crema and a side of manchamanteles red mole from Moles La Tia

Fajitas de Carne Asada 18

Niman Ranch prime skirt steak, roasted tomatoes, caramelized onions and peppers, cilantro rice, chimichurri crema and
fresh pressed flour tortillas

Roasted Pork en Pipian 16

Fork shoulder, served with "casamiento" (a marriage of black beans and white rice), crispy applewood smoked bacon,
inished with a red guaijillo and pipian sauce from Moles La Tia, garnished with pickled red onion

Modern Chicken Burrito 15

grilled flour tortilla, layered with cheesy rice,é;uoiillo marinated chicken, pickled jalapeno, roasted tomatoes, sliced into bite-sized pieces,
rizzled with poblano and lime crema, topped with crispy onions, served with bacon infused black bean puree and smokey corn
salsa for dipping

Barbacoa Braised Short Rib Tamale 18

tender, slow braised short rib over a sweet corn tamale, caramelized onions, roasted tomatoes and Aztec spinach in a light birria broth
with cilantro gremolata

Tamale de Elote 12

housemade sweet corn tamale, chile California sauce, Drake Farm’s goat cheese crema and candied pepitas, served with a grilled
corn and arugula salad

Camarones de Verano 16
marinated grilled shrimp served with cilantro rice, roasted tomatoes, grilled peppers and onions with fresh pressed flour tortillas and a
chile lime dipping sauce

Pescado con Salsa de Jitomate 19
pan-seared sea bass, served with cilantro rice and citrus herb sauce, topped with an heirfloom tomato and Aztec spinach pico de gallo

Our Taco Plate +4

make any of our Taco Appetizers into a complete dinner by adding cilantro rice, black beans and a small citrus arugula salad

for an additional $4
ENCHILADAS

Enchiladas con Langosta y Camarones 19

two flour tortillas filled with Pacific lobster, Baja shrimp, caramelized onions, irinach and three cheeses with a tequila chile
cascabel sauce on a bed of cilantro rice, garnished with a citrus arugula sala

Enchiladas de Pollo 16

shredded chicken breast in a traditional red sauce, queso fresco, lime and green chile crema, stacked "open faced" on a
bed of corn tortillas and served with an avocado arugula salad
Enchiladas de Espinacas y Papas 15

sauteed spinach, pan-crisped potatoes, soy chorizo, Oaxaca cheese, wrapped in flour tortillas with red tomatillo enchilada sauce
and lime crema on a bed of cilantro rice (prepared vegan by request)

COMBINACIONES served with cilantro rice and black beans or casamiento
#1 CHOOSE ONE $10.00 Pried Chicken Taco

Crispy Short Rib Taco

#2 CHOOSE TWO $12.00 Cheese Enchilada

Chicken Enchilada

#3 CHOOSE THREE $14.00 Corn Tamale

ENSALADAS Y SOPA

Ensalada de Jitomate 8
heirloom tomatoes with a balsamic reduction, Scarborough Farm’s field greens, Drake Farm’s goat cheese, candied pepitas,
avocado and shaved red onions, tossed in a chimichurri vinaigrette

Add marinated grilled chicken for $3

Ensalada de Ceasar Cardini 8
chopped romaine leaves, tomatoes and chipotle croutons, tossed in a Caesar dressing with avocado and shaved Manchego
Add marinated grilled chicken for $3

Tortilla Soup 5

Chef Lauren's traditional tortilla soup with shredded chicken and garnished with crispy tortillas, queso fresco
and fresh avocado

Small Mixed Green Salad 4

Scarborough Farm'’s field greens, tomatoes and red onion with your choice of citrus
or chimichurri vinaigrette



