jlxches

BUFFE+ PAR+Y MENU $4Q@ PER
PERSO®N
~BOCADIF+®S~ LI++LE BI+ES +® SHARE

Duo oF MazarLaN BCEVICHES
traditional mahi-mahi ceviche - onion, lime juice, cucumber, serranos chiles, tomatoes
ceviche de zanahorias - mahi-mahi, carrots, jalepefios, fresh lime juice, sweet onions and cilantro
HanD SmasHeED GuAcaMOLE
fresh smashed hass avocados with cilantro, onion, tomato, serrano chiles and cotija cheese
GARLIC SHRIMP QUESADILLA

white gulf shrimp, a blend of cotija, Oaxaca and manchego cheeses, caramelized onions, mango salsa and
creamy garlic crema

PULLED CHICKEN ‘TAQUITOS’

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

Queso FuNnbpDiDo BorRRACHO
Oaxaca cheese with fire roasted tomatoes, chorizo sausage, sweet onions, jalapefios and tequila blanco,
served with our fresh warm house made corn tortillas

~PLAFTILL® S~ ENEREES

CARNE AsaADA PLATILLO

grilled chile de arbol marinated flank steak with our spicy coffee-chipotle bbq sauce, grilled cob of
Mexican corn, yukon potatoes, frijoles puercos, pico de gallo served with our warm house made corn
tortillas

CHickeEN MoLeE OAXAgUENO

spit roasted free range chicken smothered with our dark rich oaxacan mole sauce, toasted sesame seeds,
cilantro, azteca rice, frijoles puercos, served with warm house made corn tortillas

CAMARONES AL Mouo beE AuJOD

white gulf shrimp sauteed with garlic, sweet onions and peppers , arroz blanco, black beans, roasted
ancho sauce, and warm house made corn tortillas

CARNITAS NORTENAS - OUR HOUSE SPECIALTY

Melissa’s super slow roasted pork carnitas, pico de gallo, frijoles puercos, azteca rice, guacamole, roasted
tomatillo sauce, served with warm house made corn tortillas

~DULCE*~ DESSER*

CAPIROTADA

warm bread pudding with a maple brandy sauce and creme anglaise

CHocoLaTE DECADENCIA

A rich decadent homemade chocolate torte style cake served with warm chocolate sauce
BANANA CHIMICHANGA

Fresh flour tortilla wrapped banana, flash fried to golden brown perfection. Rolled in cinnamon-sugar
and warm caramel sauce.



