il4ches

SAMPLE PAR+Y MENU $27 PER
PERS®N (Y®UR +I+LE HERE)

~-BOCADI+ DS~

LI++LE BI+ES +©® SHARE

HanD SmasHED GUuACAMOLE
fresh smashed hass avocados with cilantro, onion, tomato, serrano chiles and cotija cheese
PuLLep OHIckeEN ‘TAuiTos’

crispy hand rolled corn tortillas filled with slow spit roasted chicken, queso fresco, guacamole, pico de
gallo, diablo sauce and crema

MusHrRoOM QU UESADILLA

mushrooms, garlic, epazote, roasted tomato salsa, balsamic reduction, garlic crema, guacamole, blend of
cotija, Oaxaca and manchego cheeses

~PLAFILLO®S~ EN+REES

RoasTeEp COHICKEN MoOoLE ENCHILADAS

enchiladas stuffed with slow spit roasted chicken, smothered with dark rich oaxacan mole, sesame seeds,
cilantro, frijoles puercos, azteca rice

GRriILLED ‘AcHIOTE’STEAK TACOS

grilled marinated flank steak, corn, spicy chipotle bbq sauce, avocado cream, pico de gallo, black
beans, arroz blanco

MAHI-MAHI TAcCcOsS - BEST SELLER!

pan seared mahi-mahi with crisp shredded cabbage-lettuce mix, spicy chipotle aioli, fresh mango salsa,
pico de gallo. Served with black beans and arroz blanco

SPiIT Roastep OHICkeEN TAMALES

two fresh house-made spit roasted chicken tamales with ‘huajillo” ancho chile sauce, azteca rice, black
beans, mexican salad and queso fresco

~DULCE*~ DESSER+

CAPIROTADA
warm bread pudding with a maple brandy sauce and creme anglaise
CHURROS

Flash fried strips of rolled dough. Smothered in cinnamon sugar and served with dulce de leche ice
cream drizzled with warm caramel



