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SAMPLE PAR+Y MENU $25 PER
PERS®N (Y®UR +*+I+LE HERE)

~-BOCADI+ DS~

LI++LE BI+ES +® SHARE

HanD SmaAasHED GuACAMOLE
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

MusHRoODOM QIUESADILLA

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

~PLATILL® S~ ENEREES

SrPiT RoasTteEp COHICkeN TAMALES

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

ENCHILADAS Suizas

enchiladas stuffed with spit roasted pull chicken, smothered with our roasted poblano sauce, Oaxaca
melted cheese, mexican salad, azteca rice and black beans

MAHI-MAHI TACOS - 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

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 OCHIMICHANGA

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



