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TRADITIONAL GUAGAMOLE WITH COTIJA CHEESE V
ADD CRAB $4
SALSA MEKICANA v

ACHUS LIBAE

IGNACIO BLACK BEANS, TOMATD, QUESD MIXTO, JALAPERD,

CHILE DE ARBOL, RADISH V $10
ENCARNRCION SKIRT STEAK, REFRIED BEANS, QUESD MIXTE,
CHILE DE ARBOL, CREMA, CILANTRO $n

CAMARONES SHRIMP. SPICY TOMATO, AVOCADD, PLANTAIN CHIP $9
ATUN VELLOWFIN TUNA, SERRAND-GOCONUT SAUCE, LIME SORBET,

TOMATILLD, TOSTADITA $13
HIRAMASA CLEAN SEAS YELLOWTAIL, HABANERD ORANGE SALICE,

SANGRITA SORBET, MINT $12
PULPO 0CTOPUS, LIME, SERRAND CHILE, MICRO CILANTRD $12

~~ENSALADAS- -

CHILANGO GHOP ROMAINE, BABY ARUGLLA, WATERCRESS, GREEN APPLES,

CRANBERRIES, SPICED PECANS, HONEY-LIME VINAIGRETTE V $8
ANGELICA’S FRESA STRAWBERRIES, SPINACH, MELON, CABRALES,
SERRAND-BALSAMIC VINAIGRETTE, POPPY SEEDS V $8

JICRAMA JicAMA, MANGD, HONEYDEW, DRANGE, PEPITAS, LEMON VINAIGRETTE V ~ $8

04/10/12

TORTILLA TOMATO, CHICKEN, PASILLA CHILE BROTH, QUESD FRESCO, AVOCADD $7

POZOLE VERDE PORK BELLY AND HOMINY SOUP, LITTLENECK CLAMS,
CHORIZD, SALSA VERDE

-+ HURRAGHES - -

PATO DUCK CONFIT, MANCHEGD CREAM, TEQUILA CHERRY ESCABECHE

LOS HONGOS FOREST MUSHROOMS, HUITLACOCHE SAUCE, QUESD MIXTO,
BLACK TRUFFLE, CORN SHOOT V $12

COSTILLAS SHORTRIB, 3 CHILE BB, BUESD MIXTO, POBLAND, CREMA, RADISH $12

~ JO8 TALOS ~ ~ -

POLLO CHICKEN ROPA VIEJA, QUESD FRESCO, CREMA, RADISH $8
CARNE KOBE FLAT IRON STEAK, TRUFFLE POTATO,

TOMATO-HORSERADISH ESCABECHE, YUKON FRIES $15
MAHI MAHI CHIPOTLE REMOULADE, AVOCADD, RED CABBAGE, LIME $14
CARNITAS PULLED PORK, BLACK BEANS, PINEAPPLE SALSA $9
CAMARONES Y CHORIZO SHRIMP. CHORIZO, REFRIED BEANS, TOMATD, RADISH $9
LENGUA TONGUE, CEBOLLA CRIOLLA, SALSA VERDE $7
CARNE AL CARBON MARINATED HANGER STEAK, SALSA VERDE, RADISH $10

GHEF'S TASTINGS

DIEGO RIVERA s$45rcrrerson: - FRIDA KAHLO $55 rer person
TEQUILA PAIRING $25 rer person

- ““ SELECTION BY 10SE anne __

CONSUMERS ARE ADVISED THAT EATING RAW DR UNDERCOOKED FOOD MAY INCREASE THE RISK OF GETTING A FDOD BORNE ILLNESS

TRADICIONALES ©

ENCHILADA DE POLLO CHICKEN, CHIHUAHUA CHEESE, EPAZOTE, RED CHILE SAUCE $6
ENCHILADADEVERDURAS SPINACH, SMOKEDTOMATO, SALSARANCHERAV $9

TAMALES ROASTED PORK $6
ESQUITES SWEET CORN, QUESD FRESCO, CHIPOTLE, LIME V $5
TOSTADA BLACK BEANS, CHARRED RED ONION, RAJAS

SMOKED TOMATO SOFRITO, AVOCADD V $9
MEKICO CITY STYLE QUESADILLA CALABAZA, SQUASH BLOSSOM,

BOAT CHEESE, POBLAND ESPLMA V $9

QUESO FUNDIDO DuCK BARBACOA, POBLAND CHILE RAJAS, QUESO MIXTD  $12

=+ JOS MOLES ~ ~ ~

POBLANO DUCK BREAST, TRADITIONAL MEXICAN MOLE, SESAME SEEDS
AMARILLO RABBIT LOIN, YELLOW TOMATD, PINEAPPLE $10
WERDE PORK BELLY, TOMATILLD, PEPITAS

« + « ESPRCIALIDADED - « ~

"DISTRICT CHICKEN" ORGANIC CHICKEN, CHIPOTLE-ORANGE CHILE

GLAZE, CRISPY YUCA FRIES, TOMATO HERB SALAD $24
CARNE ASADA 12 07. NY STRIP STEAK, ADOBO, FRIED TOMATILLD,

CREAMY POBLAND CORN RICE $32
CHULETAS DE GORDERO (AMB CHOPS, SMOKED BACON ATOLE,

CHANTERELLE ESCABECHE, 3 CHILE BBO $28
PESCADO DEL DIR WHOLE GRILLED FISH VERACRUZ STYLE,

TOMATOES, CAPERS, GREEN OLIVES $33
LOS GALLOS DIVER SCALLOPS, PINEAPPLE, GRAPEFRUIT,

HABANERD REDUCTION $19

EJOTES GREEN BEANS, CONFIT CHERRY TOMATOES, QUESD BLANCD,

ROASTED GARLIC LEMON VINAIGRETTE V $6
PLATANO Y CREMA SWEET PLANTAINS, OUESD FRESCD V $4
ARROZ CON CREMA CREAMY POBLAND CORN RICE V $5
ARROZ CON FRIJOLES NEGROS BLACK BEANS, RICE V $4

FRIJOLES REFRITOS REFRIED BEANS $3

V = VEGETARIAN

03/27/12



-+ » GERUEZAS - - -

TEMPRANILLO MONTE CASTRILLO, RIBERA DEL DUERD, SPAIN, 2003~ $10

_

¥
X BOTTILIES X
CORONA (MEX) $5
X M n n n n I T n CORONA LIGHT (vEx) 85
PACIFICO (ME)) $5
K DISTRITO (H0USE) SAUZA HORNITAS PLATA-CRANGE LIDUDR-LIVE. $10/$49 SIXPOINT BENGALITIGER - 1602 GAN (U34) 56
¥ ﬂTI‘HEH:]E[ISNHJFURLLllll]TREF'I]SAIJI] COMBIER - LIME $12/§:; DIEALFT D
<X SEASONAL FROZEN MARGARITA $9 DOS EQUIS AMBER (MEX) $6 3
PRALOMA SAUZA HORNITAS PLATA-GRAPEFRUIT SODA-LIME-SALT $8 DOS EQUIS LAGER (MfX) $6
x NEGRA MODELO (cx) $6 x
STAFF'S CHOICE (Usp)
— m”ﬂﬂ — WINES Bv T“E Glnss
* MICHELADA MODELD ESPECIAL-LIME-SPICES-SALT $6 * =
¢ LIEB'S LEMONADE 1170 VODKA, FRESH SOUEEZED LEMON JUGE ~ $10 fiﬁIﬁKEﬂN@ , X .
CONDE DE SUBIRATS, SANT SADURNI D'ANDIA, SPAIN, NV 10
HEMINGWAY CHILE INFUSED TEQUILA-MARASCHIND-GRAPEFRUIT $10 $ =
K SPANISH FLY FRUT INFUSED TEDUILA-LIVE-SIPLE SYRUP $10 WEITES x \
TEQUILA AVIATION ESPOLON BLANCO-LEMON-CREME DE VIOLETTE- CHARDONNAY BUDINI MENDOZA ARGENTINA, 2008 $10
MARASEH'““ LIBUEUR GRENACHE BLANC COLINAS DEL EBRO, TERRA ALTA. SPAIN, 2003 $10 ¥
MEXH@A § A @Eﬂ A TORRONTES 7010, LA RIDJA, ARGENTINA, 2008 $10
X VERDEJO VIURA FUENTE MILANO. RUEDA, SPAN, 2009 $9 &
X RED RED WINE-TEQUILA-BLACKBERRY BRANDY-SPICED SIMPLE SYRUP~~ $8 ROSE X
WHITE WHITE WINE-TEQUILA-APRICOT BRANDY-SPICED SMPLESYRUE ~ $8 :g:: SENORIO DE LA CUENCA, SPAIN, 2004 $8 ' ey e
CRIOS, MENDDZA, ARGENTINA, 2009 $9 : SAT- -2:
$C PITCHER $35 +* LUNCH: MON-FRI 11:30AM-2:30PM
REIDS DINNER: SUN-THURS 5-10PM FRI-SAT 5-11PM
X CARMENERE SANTA RITA “120”, VALLE CENTRAL, CHILE, 2008 59 K T 2153;%25-1:'?:3:::3-3::3’5‘;:"f;:ggﬁ:ﬂ:“:‘g‘:’&ﬂm
COCA COLA MEXICANO BOING (1A1GD MALBEC EL PORTILLO, MENDDZA, ARGENTINA. 2009 $9 = _ .
PINOT NOIR ARESTI, CURICO VALLEY, CHILE, 2009 9 =
$< JARRITOS (GRAPEERUT MANDARN)  HORCHATA (SWEETENED RICE MILK) ¥ X 3 4

AGUA FRESCAS (JAMAICA, TAMARINDD)




