chef’s lunch

featuring authentic and
regionally-inspired specials

2 COURSES $20
available Monday - Friday

STARTERS

choose one

MEJILLONES COCIDO

Guajillo-tequila braised mussels,
dried chiles, preserved lime

EMPANADAS DE RES

Corn masa empanadas stuffed with
tomato and chipotle brisket
with fried potatoes

ENTREES

choose one

ENSALADA DE POLLO ROSA

Chicken ‘carnitas’ and seasonal
greens with fresh apples, raisins
and serrano dressing

HAMBURGUESA DE CHORIZO

Beef and chorizo burger with Oaxaca
and Chihuahua cheeses, pickled onions
and jalaperio, served with yucca fries
and Oaxaca ketchup

ENCHILADAS SUIZAS CON HONGOS

Roasted mushrooms with tinga, cilantro,
onion and melted Chihuahua cheese

DESSERT TO STAY
OR TO GO
finish lunch with dessert or take one to go $5
MOUSSE DE CHOCOLATE BLANCO

Hibiscus white chocolate mousse with
fresh berries and Maria cookie crumble

;VAMONOS!




