
	 	

	

The prix fixe includes the 4 courses listed on the menu. Drinks not included. The prix fixe is required for all guests 
13 years of age and older ♦ Each seating is 2 hours. This starts at the time of your reservation regardless of late 

arrival. We hold tables for a maximum of 15 minutes after which the table will be given to another guest  
♦ When making a reservation, please inform us of any severe allergies/dietary restrictions within your party as no 
substitutions will be made without prior notice ♦ A credit card is required to make a reservation. Please note we 

charge a fee of $25/guest for cancellations within 48 hours or if you fail to honor your reservation without calling  
♦ For your convenience, a 20% gratuity will be included in the total of your bill. 

	

 
 

 
 

¡FELIZ AÑO NUEVO! 
MONDAY, DECEMBER 31st, 2018 

FAMILY-STYLE PRIX FIXE 
	
1. 

SALSA FLIGHT  
guacamole, salsa chiltomate, 

lentajas borrachas, salsa cruda 
served with house chips  

[GF by request, V+] 
 

2. 
ENSALADA CAESAR  

romaine lettuce, house-made caesar dressing,  
cotija cheese, spiced croutons [V+ option available] 

 
CEVICHE ATÚN 

yellowfin tuna, avocado, grapefruit, hoja santa, 
leche de tigre, chayote, serrano, shallots [GF by request] 

 
3. 

MARISCOS AL MOJO DE AJO 
tilefish, shrimp, mussels, squid, mojo de ajo, chipotle butter [GF] 

 
BARBACOA DE BORREGO  

braised lamb shank, mole amarillo, seasonal roasted vegetables, 
crispy shallots, sunchoke chips [GF by request]  

 

♦♦♦ 
 

ARROZ POBLANO 
poblano, serrano, garlic, onion, cilantro [GF, V+] 

 
CAMOTE 

sweet potato, mojo de ajo aioli, crispy shallots,  
micro celery [V+ by request] 

 
TORTILLAS DE LA CASA [GF, V+] 

house-made white corn tortillas 
 

4. 
CAPIROTADA  

bread pudding, seasonal squash, 
raisins, cinnamon, oaxaca foam, seasonal fruit compote [V] 

 
PUDÍN DE CHOCOLATE 

mexican chocolate, cajeta,  
whipped cream, spiced peanut brittle [GF, V]	

	

GF – Gluten Free 
V – Vegetarian 
V+ – Vegan 	


