
FIRST COURSE
CHOOSE 1:

SECOND COURSE
CHOOSE 1:

TRADITIONAL GUACAMOLE WITH COTIJA CHEESE, ADD CRAB  $4		   $10

SALSA MEXICANA							        $7

NACHOS IGNACIO  BLACK BEANS, TOMATO, QUESO MIXTO, JALAPEÑO                      $5

CHILANGO CHOP  ROMAINE, BABY ARUGULA, WATERCRESS, GREEN APPLES,      	       $8	
CRANBERRIES, SPICED PECANS, HONEY-LIME VINAIGRETTE    	                  		
ADD KOBE BEEF $7, ADD CHICKEN $4                                                             		        

TORTILLA SOUP  CHICKEN, PASILLA CHILE BROTH, QUESO FRESCO, AVOCADO	 $7

CAMARONES CEVICHE  SHRIMP, SPICY TOMATO, AVOCADO, PLANTAIN CHIP	 $9

10/18/11

LUNCH
BLUE DEMON EXPRESS!

$15.00
INCLUDES FOUNTAIN SODA OR ICED TEA

ALL ITEMS ARE AVAILABLE A LA CARTE

CHEF’S TASTING $30 PER PERSON

POLLO “ESTILO OG” TACOS  CHICKEN ROPA VIEJA, QUESO FRESCO, CREMA	  $6

CARNITAS TACOS  PULLED PORK, BLACK BEANS, PINEAPPLE SALSA	  $6

MAHI MAHI TACOS CHIPOTLE REMOULADE, AVOCADO, RED CABBAGE, LIME	  $11

HUARACHE DE HONGOS  FOREST MUSHROOMS, HUITLACOCHE SAUCE, QUESO MIXTO,   $12
BLACK TRUFFLE, CORN SHOOT		        				          

HUARACHE DE COSTILLAS  SHORT RIB, 3 CHILE BBQ, QUESO MIXTO, RADISH 	       $12

HUARACHE DE NOPALES  CACTUS, TOMATO, COTIJA, POBLANO CREAM	  $8

ENCHILADA  CHICKEN, CHIHUAHUA CHEESE, EPAZOTE, RED CHILE SAUCE	  $6

QUESO FUNDIDO  DUCK BARBACOA, POBLANO RAJAS, TRES QUESOS	  $12

MILANESA TORTA  CHICKEN, AVOCADO, QUESO OAXACA, WATERCRESS	  $8

ACOMPANIMIENTOS
ARROZ CON FRIJOLES NEGROS  BLACK BEANS, RICE			    $4
FRIJOLES REFRITOS  REFRIED BEANS					      $3

LOS POSTRES
TRES LECHES CORNMEAL CAKE, ROASTED PINEAPPLE, COCONUT SORBET	  $7

FRUTAS CON CREMA MEXICAN CREMA PANNA COTTA, HUCKLEBERRY, PEAR, GUAVA CURD    $8

LOS FRIOS VANILLA FLAN, ALMOND CAKE, COMPRESSED MANGO, DULCE DE LECHE	  $8



09/15/10

 B E V E R A G E S

NON-ALCOHOLIC $4

CERVEZAS

MARGARITAS

MEXICAN SANGRIA
RED RED WINE–TEQUILA–BLACKBERRY BRANDY–SPICED SIMPLE SYRUP 	  $8

WHITE WHITE WINE–TEQUILA–APRICOT BRANDY–SPICED SIMPLE SYRUP	  $8

PITCHER							        $35

COCA COLA MEXICANO
JARRITOS  (GRAPEFRUIT, MANDARIN)

AGUAS FRESCAS  (JAMAICA, TAMARINDO) 

BOING  (MANGO) 

HORCHATA (SWEETENED RICE MILK)

03/27/12

DISTRITO  (HOUSE) SAUZA HORNITAS PLATA–ORANGE LIQUOR–LIME	 $10/$49
WITH FRESH FRUIT 						     $12/$57

JEFE  DON JULIO REPOSADO–COMBIER–LIME	 $15
WITH FRESH FRUIT 						     $17

SEASONAL FROZEN MARGARITA	 $9

PALOMA  SAUZA HORNITAS PLATA–GRAPEFRUIT SODA–LIME–SALT	 $8

HEMINGWAY  CHILE INFUSED TEQUILA–MARASCHINO–GRAPEFRUIT	 $10

BOTTLES
MODELO ESPECIAL - CAN  (MEX)	 $4

CORONA  (MEX)	 $5

CORONA LIGHT  (MEX)	 $5

PACIFICO  (MEX)	 $5

SIXPOINT BENGALI TIGER - 16OZ CAN (USA)                             $6

DRAFT  
DOCK STREET RYE IPA  (USA)	  $6

DOS EQUIS AMBER  (MEX)	  $6

DOS EQUIS LAGER  (MEX) 					      $6

NEGRA MODELO  (MEX)	 $6

STAFF’S CHOICE  (USA)					      MP


