A TASTE
OF FALL

The warmth of the season. The bold flavors of Mexico.

STARTERS

Camarones al Guajillo* 18
Chile-marinated grilled shrimp, guajillo BBQ sauce,
toast points, cilantro oil 4 &

Elote Fritters 16
Fire-roasted corn, queso fresco, Tajin-lime crema, cotija, cilantro v

Jalapenios Rellenos de Birria 18
Jalapefios stuffed with slow-braised beef, Oaxaca cheese,
and onions, wrapped in bacon, served with salsa macha,
tomatillo avocado crema, cilantro gf 4 &

MAINS

Butternut Squash & Carnitas Enchiladas 24
Slow-cooked pork, Chihuahua cheese, roasted tomato chipotle sauce,
charred scallion crema, toasted pepitas gf

Los Tres Cerditos Tacos 21
“Three Little Pigs”
Pork belly, bacon jam, Tajin chicharrones, cabbage escabeche,
tomatillo pico de gallo gf

NY Strip Huarache* 3s

NY strip steak over a griddled corn masa cake filled with refried
black beans, topped with chayote, butternut squash, sweet potato,
roasted tomato chipotle sauce, salsa macha gfé

SIDE

Crispy Brussels Sprouts 14

Aji dulce honey, grilled pineapple pico, cotija, salsa macha v&

DESSERT

Sweet Corn Milk Pudding 14

Toffee, lemon whipped créme fraiche v

FEATURED COCKTAIL

Smoky Passion 18
Fésforo Ensamble mezcal, passion fruit,
lime juice, canela agave, lime zest salt rim

Notice: *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness. Before placing your order, please inform your server if a person in your party has a food allergy.

v vegetarian  gf gluten-friendly ¢ containsnuts _J# spicy ™ contains shellfish




