SMALL PLATES

GUACAMOLE 30/55
(1) PINT SERVES (6 - 9)
(1) QUART SERVES (10 - I5)

Made fr@sh dai]y with Hass Avocado, Onion,
Cilantro, Lime, Jalapenos,
served with Corn Chips
ENSALADA DE LA CASA 60
Mixed Greens, Grape Tomatoes, Avocado,
Queso Fresco, Tortilla Strips, Sesame Seeds,
Balsamic Vinaigrette  *add Protein 25
SOPA DE TORTILLA 65

Smoky Hearty Chicken and Tomato Soup
served with Avocado, Queso Fresco, Crispy
Tortilla Strips, Toasted Ancho Chili, Lime

ELOTE CALLEJERO 50
"Street Style” Grilled Sweet Corn
topped with Cotija Cheese, Aioli,
Chili Piquin *(V)
PLATANOS 40
Fried Plantains, Salsa Verde, Queso Fresco *(V)

EJOTES 40
Charred S tring Beans, Lime,
Garlic Dressing *(V)

FRIJOLES 30
Black Beans, Queso Fresco *(V)
ARROZ 30
White Rice served with
Pico de Gallo *(V)
HASS AVOCADO 35
TORTILLAS IS

DESSERT

CAFE TRES LECHES 70
Light Chiffon Cake, Whipped

Cream, Coffee

*#(V) denotes vegetarian menu
item
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NEW YORK CITY
CATERING MENU

TACO

Each platter includes 10 tacos
Taco orders of 50 or more come disassenbled

PESCADO 70
Beer Battered Market Fish, Red Onion,
Salsa Verde
CAMARONES 70
Chipotle Shrimp, Mexican Slaw, Guacamole,
Lime
CARNITAS 65
Citrus Confit Pork, Cilantro,
Onion, Salsa Verde

TINGA DE POLLO 65
Slow Cooked Chicken, Avocado, Chipotle

BISTEC CON QUESO 80
Sliced Steak, Monterey Cheese,
Onions, Cilantro, Salsa Roja
SHORT RiB 90
Beer Braised Short Rib, Cilantro, Tamarind,
Pickled Red Onions
HONGOS 60
Roasted Mushrooms, Garlic, Mint,
Epazote, Salsa Roja

(V)

QUESADILLA

Each plarrcr includes 10 qucsadillas

Served with Chihuahua Cheese

QUESO 50
Monterey Cheese,
Pico de Gallo, Salsa Roja *(V)

TINGA DE POLLO 70
Slow Cooked Chicken, Avocado, Chipotle

BISTEC CON QUESO 80

Sliced Steak, Onions, Cilantro, Salsa Roja

CARNITAS 70
Citrus Confit Pork, Cilantro, Onion, Salsa Verde
SHORT RIB 90
Beer Braised Short Rib, Chipotle, Tamarind,
Pickled Red Onions
HONGOS 65
Roasted Mushrooms, Garlic, Mint,
Epazote, Salsa Roja

(V)

* ringa de pollo
e short rib

® carnitas .

BUILD YOUR OWN BUFFET

La Esquina Feast for Ten $135

Arroz, Frijoles, Ensalada de la Casa, Warm Tortillas
Choose Your Protein:

e pescado
¢ hongos*(V)
Camarones

~ served with salsas, pico de gallo, and queso fresco ~
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	NEW YORK CITY

	BRASSERIE - BUYOUT MENU
	passed hors d’oevures
	salad / side bar
	Desserts

	taco bar
	carving station


	LA ESQUINA
	since
	2005
	NEW YORK CITY
	HOME        MADE
	BRASSERIE - BUY OUT MENU
	Seated meal served family style for guests 60 to 180  $95 per person
	first course
	Ensalada de la Casa
	Mixed Greens, Avocado, Queso Fresco, Tortilla Strips, Sesame Seeds, Balsamic Vinaigrette
	Elotes  Callejeros
	Street Style Grilled Corn,  Cotija Cheese,  Aioli, Chile Piquin *(V)

	second course
	Tostadas
	Tuna
	Pulpo
	Braised Octopus, Veracruz Salsa
	Bacalao Veracruzana
	Braised Salt Cod, Toasted Almonds, Roasted Tomato Puree, Potatoes, Olives

	third course
	Carne Asada  con Chimichurri +$5pp
	16oz Char Grilled Black Angus Skirt Steak, Poblano Peppers, Potato Gratin, Chimichurri Sauce, Roasted Garlic, Tortillas
	Enchilada de Mole
	Roast Chicken, Mole Sauce,  Sesame Seeds, Pear, Crema Fresca
	Pollo Dominguero
	Half Split Rotisserie Chicken, Roasted Baby Potatoes, Roasted Cebollitas, Black Beans,  Salsa Roja, Tortillas
	Pescado a las Brasas

	ceviche add on’s
	Optional
	Ceviche de Camaron +$23
	Shrimp, Pineapple, Tomatillo, Red Onion, Lime
	Aguachile Verde +$24
	Scallop, Jalapeño, Cucumber, Cilantro, Lime
	Taquitos
	Bistec Con Queso
	Seared Rib Eye, Chihuahua Cheese,  Onions, Cilantro, Salsa Roja
	Tinga De Pollo
	Slow Cooked Chicken,  Avocado, Chipotle
	Hongos
	Roasted Mushrooms, Garlic, Mint Epazote, Salsa Roja *(V)
	Bebidas Esencial
	Additional $75 per guest
	Bebidas Premium
	Additional $135 per guest
	a La Carte
	on consumption

	sides
	Moros y Cristanos
	Rice, Black Beans, Queso Fresco,  Pico de Gallo  *(V)
	Platanos Machos Fritos
	Fried Plantains, Salsa Verde, Queso *(V)
	Fried Brussel Sprouts
	Toasted Almonds, Mint,  Pickled Chiles *(V)
	Ejotes
	Charred String Beans,  with Lemon *(V)

	desserts
	Cafe Tres Leches
	Light Chiffon Cake,  Whipped Cream, Coffee
	Gelatos/ Sorbet
	*(V) denotes vegetarian menu item



	LA ESQUINA
	since
	2005
	NEW YORK CITY
	HOME        MADE
	BRASSERIE - bebidas premium
	margaritas
	tequila
	vodka
	gin
	cervezas
	Sparkling Wine
	white wine
	red wine
	cocktails
	mezcal

	bebidas esencial


	LA ESQUINA
	since
	2005
	NEW YORK CITY
	HOME        MADE
	BRASSERIE COCKTAIL PARTY
	$75 per person - Served standing
	passed first course
	Tostadas

	passed second course
	Small Snacks
	Tuna
	Pulpo
	Braised Octopus, Veracruz Salsa
	Bacalao Veracruzana
	Braised Salt Cod, Toasted Almonds, Roasted Tomato Puree, Potatoes, Olives
	Elote Callejero
	Street Style Grilled Corn, Cotija Cheese, Aioli, Chile Piquin *(V)
	Aguachile Verde
	Scallop, Jalapeño, Cucumber,  Cilantro, Lime

	passed third course
	Taquito

	passed fourth course
	Desserts
	Bistec Con Queso
	Seared Rib Eye, Chihuahua Cheese,  Onions, Cilantro, Salsa Roja
	Tinga De Pollo
	Slow Cooked Chicken, Avocado, Chipotle
	Cafe Tres Leches
	Light Chiffon Cake, Whipped Cream, Coffee
	Hongos
	Roasted Mushrooms, Garlic, Mint Epazote, Salsa Roja *(V)

	optional add ons
	Taquitos
	Pescado +$5pp
	Carnitas +$5pp
	Char Grilled Market Fish, Red Onion,  Salsa Verde
	Citrus Confit Pork, Cilantro,  Onion, Salsa Verde
	*(V) denotes vegetarian menu
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	2005
	NEW YORK CITY
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	BISTRO PRIX FIXE
	$75 per person - Served Family Style
	first course
	Ensalada de la Casa
	Guacamole

	second course
	Taquitos
	Bistec Con Queso
	Seared Rib Eye, ChihuahuaCheese,  Onions, Cilantro, Salsa Roja
	Tinga De Pollo
	Slow Cooked Chicken,  Avocado, Chipotle
	Hongos
	Roasted Mushrooms, Garlic, Mint Epazote, Salsa Roja *(V)

	third course
	Enchilada de Mole
	La Esquina Feast

	sides
	Elotes
	Moros y Cristanos
	Ejotes
	Grilled Sweet Corn topped with Cotija Cheese, Aioli & Chile Piquin served warm
	Rice, Black Beans, Queso Fresco,  Pico de Gallo  *(V)
	Charred String Beans,  with Lemon *(V)

	desserts
	Cafe Tres Leches
	Gelatos/ Sorbet
	Light Chiffon Cake,  Whipped Cream, Coffee
	*(V) denotes vegetarian menu item



	LA ESQUINA
	since
	2005
	NEW YORK CITY
	HOME        MADE
	BISTRO - bebidas premium
	margaritas
	tequila
	vodka
	gin
	cervezas
	white wine
	red wine
	cocktails
	mezcal

	bebidas esencial


	LA ESQUINA
	since
	2005
	NEW YORK CITY
	HOME        MADE
	BISTRO - COCKTAIL PARTY
	$55 per person - Served standing
	passed first course
	Picaders
	Elotes
	Street Style Grilled Corn, Cotija Cheese, Aioli, Chile Piquin *(V)
	Guacamole

	passed second course
	Taquito
	Bistec Con Queso
	Seared Rib Eye, Chihuahua Cheese,  Onions, Cilantro, Salsa Roja
	Tinga De Pollo
	Slow Cooked Chicken, Avocado, Chipotle
	Hongos
	Roasted Mushrooms, Garlic, Mint Epazote, Salsa Roja *(V)

	passed third course
	Desserts
	Cafe Tres Leches
	Light Chiffon Cake, Whipped Cream, Coffee

	optional add ons
	Taquitos
	Pescado +$5pp
	Carnitas +$5pp
	Char Grilled Market Fish, Red Onion,  Salsa Verde
	Citrus Confit Pork, Cilantro,  Onion, Salsa Verde
	*(V) denotes vegetarian menu
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