LUNCH SHARING MENU

LUNCH CANASTITA 15.5 per person
1 guacamole, 1 choice of tacos, 1 salad & 1 side

guacamole tasting of 2, 1 botana,

add dessert 3.

LUNCH CANASTA 18.50 per person
types of tacos, 1 salad & 2 sides

LUNCH CANASTOTA 21.50 per person _
guacamole tasting of 2, ceviche tasting of 2, 3 types of tacos, 1 salad & 2 sides

~

Z\ GUACAMOLES { Y CEVICHES
tradicional pulpo

tomatillo pico de gallo, jalapefio, garlic, key lime, cilantro

chipotle
jicama, mango, pico de gallo

pifia ) )
pineapple, tomatillo, habanero, mint

manzana
apple, tomatillo, almond, habanero

mole poblano
plantain, pico de gallo

toreado ) o
sauteéd chile serrano, garlic, oregano, tomatillo pico
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{ ) BOTANAS

corn masa quesadillas ]
oaxaca-manchego cheeses, wild mushrooms
salsa verde, crema fresca

camaroncitos al chipotle ) .
beer battered rock shrimp, lettuce tortillas, jicama,
cucumber, roasted tomatillo

flautas

crispy rolled tortillas, chicken barbacoa, black bean purée,

tomatillo salsa, crema fresca
T

{) PARA ACOMPANAR

octopus, pico de gallo, tomatillo, olives, avocado,
citrus-chipotle broth

camaron . ) . ) .
shrimp, tangerine, roasted jalapefios, citrus-guajillo broth

dorado ) )
mahi mahi, avocado, tomato, orange-chile de arbol broth

.
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i ) ENSALADAS

verde 8.5
mixed greens, red cabbage, corn, jicama,
queso fresco, chipotle-balsamic vinaigrette

add shrimp, steak or chicken 4.5

césar 13.
adobo grilled chicken breast, romaine hearts,
chile piquin croutons

1\ TACOS

A

three tacos per order with home made corn tortillas

pastor
chile ancho rubbed pork, grilled pineapple, chile de arbol salsa

camaron _ _ )
shrimp, roasted garlic, chipotle mojo, avocado

| ) 45 carne
elote meXIlcanO h b : rosemary marinated skirt steak,
mexican style corn on the co potato-rajas fundido, avocado
arroz verde 55 estilo baja
green rice casserole, oaxaca-manchego cheeses beer battered mahi mahi, mexican style coleslaw, chipotle aioli
platanos machos 4.5 carnitas
fried plantains, mole poblano crema michoacan style braised pork
. chile de arbol coleslaw, toasted peanuts
arroz y frijoles 4.5
homestyle rice, black beans pollo
corn pico de gallo 45 herb marinated chicken, chipotle pickled sweet potato,
; - . . : hipotl I ri manch
hominy, white & yellow corn, onion, tomato, cilantro CHIPOTIE Salsa, CrIspy manenego
rajas 45 pescado

roasted poblano, potato, onion, tomato, crema fresca
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tilapia, chile poblano, tomatillo-garlic mojo

rajas
black bean hash, chile poblano rajas, crema fresca,
crispy potatoes



