MODERN MEXICAN PLATES. FAMILIAR FLAVORS.

HOURS

LOCATION

LUNCH: Monday–Friday 11am–3pm

Turtle Creek Village
3858 Oak Lawn Ave #470
Dallas, Texas 75219

BRUNCH: Saturday–Sunday 11am–3pm
HAPPY HOUR: Monday–Friday 3pm–6pm
DINNER: Monday–Thursday, Sunday 5pm–10pm,
bar open until 10:30pm
Friday–Saturday 5pm–11pm,
bar open until midnight

214.443.5183
jalisconorte.com
facebook.com/jalisconorte
instagram.com/jalisconorte
opentable.com/r/jalisco-norte-reservations-dallas

ABOUT JALISCO NORTE
At Jalisco we celebrate modern, Central American cuisine by our Chef, José Meza, an
award-winning, 28-year-old Mexican talent with experience at some of the world’s most
luxurious restaurants and hotels. Fresh ingredients shine in each of Meza’s dishes and every
craft cocktail. Come in to sip mezcal at the bar or stay for a long conversation over tacos
al pastor in our dining room. Each party at Jalisco is one-to-remember with floor-to-ceiling
views of twinkling lights on our soaring oak trees flanking the space.

EDITORS CHOICE
Best Regional Mexican Cuisine
2018

CUISINE
Mexican cuisine with a Craft Cocktail Program showcasing the agave spirit

ABOUT OUR PRIVATE DINING
Located in picturesque Turtle Creek, Jalisco Norte offers the perfect
location for your events and special occasions. Featuring several
unique spaces, including our “Casa de Arbol”, or Treehouse,
Jalisco Norte has the ability to host events of every style and level
of formality. From a festive cocktail reception with hand made
street tacos to a multi coursed formal dinner, the creative team at
Jalisco Norte can accommodate your event with unmatched style
and professionalism. Add to this the culinary prowess of worldrenowned Chef Jose Meza and the award winning mixologist
Trevor Landry and you have a team that guarantees to impress.
Whether you are planning an intimate rehearsal dinner or an
extravagant wedding ceremony and reception, a birthday party or
an anniversary celebration, a cultural or religious gathering,
a holiday event or a class reunion, our professional staff will make it
a memorable celebration.
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EXECUTIVE CHEF: José Meza Arróyave | MIXOLOGIST: Trevor Landry
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For the more formal affairs and gourmet dining
with a fine selection of wines, we suggest Casa de
Arbol, or Treehouse, as it has become known to our
regular diners. Private or Semi Private dining and
event space for up to 100ppl. The Treehouse is a
glass cube surrounded by beautiful lit up oak trees
overlooking Turtle Creek.

The Mask Room can provide a private space for
40 - Intimate and surrounded by authentic Mexican
mask art, enclosed by our wine cube and heavy
drapes. If the special event you are planning is
more casual or business-centered, the Mask Room is
the place to be.

140 STANDING | 100 SEATED

55 STANDING | 40 SEATED

CHEF JOSÉ MEZA ARRÓYAVE
At the helm of our kitchen is Chef José Meza Arróyave, one of Mexico’s
finest. Meza has spent his career at culinary meccas including Rene
Redzepi’s NOMA in Copenhagen, Denmark, and Enrique Olvera’s Pujol, in
Mexico City. Hailing from Mexico City himself, Meza most recently led the
kitchen at the famed Restaurant Carolina, at the St. Regis Punta Mita Resort,
as well as the Nizuc Resort & Spa, named “Best New Restaurant in Mexico”
by Travel + Leisure in 2014. Meza now brings his contemporary approach
to Mexican cuisine to Jalisco, elevating traditional dishes with a modern
twist, while maintaining the integrity of his country’s cuisine.

TREVOR LANDRY
Trevor Landry began his bar career in in 2005 in Miami, FL. In 2008, he
moved to Dallas and began working for NL Group, under Tim McEneny.
Trevor has been in charge of NL Group bar programs at Lift Lounge,
Dish Cedar Springs, Dish Preston Hollow, Front Room Tavern, Dakota’s
Steakhouse, One Dallas Center, and Jalisco Norte. Trevor’s bar-related
accolades include national and international bartending competitions,
features in local and national print, completion of the prestigious Bar 5 Day
Program, as well as the award of Tastemaker’s Bartender of the Year in
Dallas in 2018. Trevor leads the Jalisco Norte Bar Program, which focuses
on unique presentations of agave spirits to pair with the exciting cuisine from
Chef Jose Meza.

JALISCO BRUNCH MENU I

JALISCO BRUNCH MENU II

FOR THE TABLE

FOR THE TABLE

$25 / PERSON

Queso
classic Texas queso, chipotle flavor, house made tortilla chips
Guacamole

$35 / PERSON
Queso

classic Texas queso, chipotle flavor, house made tortilla chips

Guacamole

avocado, tomato, onion, lemon, serrano, cilantro

avocado, tomato, onion, lemon, serrano, cilantro

FIRST COURSE

FIRST COURSE

Seasonal Fruit
whipped fruit and toasted pecans

whipped fruit and toasted pecans

SECOND COURSE

SECOND COURSE

Breakfast Tacos
3 Flour tortilla topped with fresh farm scrambled eggs, homemade pico de gallo,
Mexican cheese blend
Choose one from the following:
Bacon
Chorizo
Chilaquiles
red tomato and chiles
Benedicts
English muffin, Canadian bacon, fresh farm poached eggs,
Oaxaca hollandaise sauce with bacon

FOR THE TABLE

Seasonal Fruit

Molletes de Chorizo

toast bread spread with refried beans, melted cheese and fresh farm eggs

Chilaquiles

red tomato and chiles

Grilled Salmon

garlic oil and a mix of greens

FOR THE TABLE

Mexican White Rice and Refried Beans

DESSERT

Tres leches cake

Mexican White Rice and Refried Beans

DESSERT

Tres leches cake

MENU ITEMS SUBJECT TO CHANGE WITHOUT NOTICE

JALISCO LUNCH MENU I

JALISCO LUNCH MENU II

FOR THE TABLE

FOR THE TABLE

$25 / PERSON

$35 / PERSON

Queso
classic Texas queso, chipotle flavor, house made tortilla chips

classic Texas queso, chipotle flavor, house made tortilla chips

FIRST COURSE

avocado, tomato, onion, lemon, serrano, cilantro

Sopa de Fideo
Mexican noodle soup

SECOND COURSE

Taco Plate — Choose One
Milanesa de Pollo
homemade chicken tender, chipotle sauce, bean puree,
cabbage slaw and pickled onion
Baja Fish
fried in corn batter, diablo sauce, lime juice
and mix of cabbage
Enchiladas
3 Corn tortillas stuffed with cheese and poblana sauce
Quesadillas
2 corn tortilla stuffed with cheese and your choice of the following:
Chicken
Chorizo

FOR THE TABLE

Mexican White Rice and Refried Beans

Queso

Guacamole

FIRST COURSE
Jalisco Salad

greens, tomato, avocado, bacon salt, dressing

SECOND COURSE
Chicken Enchiladas

3 corn tortillas stuffed with cheese, shredded chicken and poblano sauce

Carne Asada

grilled steak, molcajete sauce, panela cheese, grilled cactus and chorizo

Branzino

pan seared, veracruzana sauce and plantains

FOR THE TABLE

Mexican White Rice, Refried Beans
and Esquites

DESSERT

Chef’s Selection

DESSERT

Tres leches cake

MENU ITEMS SUBJECT TO CHANGE WITHOUT NOTICE

JALISCO DINNER MENU I

JALISCO DINNER MENU II

FOR THE TABLE

FOR THE TABLE

$55 / PERSON

$65 / PERSON

Guacamole
avocado, tomato, onion, lemon, serrano, cilantro
Queso Norte
classic Texas queso, chipotle flavor, house made tortilla chips

classic Texas queso, chipotle flavor, house made tortilla chips

FIRST COURSE

FIRST COURSE

Guacamole

avocado, tomato, onion, lemon, serrano, cilantro

Queso Norte

Jalisco Salad
greens, tomato, avocado, bacon salt, dressing

greens, tomato, avocado, bacon salt, dressing

SECOND COURSE – CHOICE

SECOND COURSE – CHOICE

Pollo Con Mole
roasted half-chicken, white rice, carrot,
green pea, mole, sesame
Pasilla Stew
beef cheek, plantain masa gnocchi, okra
Poblano Enchiladas
pulled chicken, poblano pepper sauce,
onion, corn, cream, cheese

FOR THE TABLE

Mexican White Rice & Refried Beans

DESSERT

Chef’s Selection

Jalisco Salad

Pollo Con Mole

roasted half-chicken, white rice, carrot,
green pea, mole, sesame

Grilled Salmon

piloncillo chipotle glazed, black garlic purée,
sautéed bock choy

Osso Bucco

Cochinita pibil style, pickled red onion, black bean puree,
tortillas, tortilla strips

FOR THE TABLE

Mexican White Rice & Refried Beans

DESSERT

Chef’s Selection

MENU ITEMS SUBJECT TO CHANGE WITHOUT NOTICE

JALISCO DINNER MENU III

FEATURED FLIGHTS

FOR THE TABLE

1 oz portions of the various selections
served with citrus and salts

classic Texas queso, chipotle flavor, house made tortilla

*In order for us to properly accommodate,
please place large group orders in advance

$75 / PERSON
Queso

Guacamole
avocado, tomato, onion, lemon, serrano, cilantro

FIRST COURSE

Jalisco Salad
greens, tomato, avocado, bacon salt, dressing

SECOND COURSE – CHOICE
Carne Asada
Allen brothers prime ribeye, nopal,
panela cheese, chorizo – molcajete
Osso Bucco
Cochinita pibil style, pickled red onion, black bean puree,
tortillas, tortilla strips
Veracruz Branzino
tomatoes, olive, bell pepper, capers

FOR THE TABLE

Mexican White Rice & Refried Beans

DESSERT

Chef’s Selection

CRAFTED SILVER TRIO $18
Forteleza Blanco
Ocho Tequila Plata
Tapatio Blanco

GROWING UP $20
Casamigos Blanco
Don Julio Reposado
Patron Anejo

FLIGHT TO OAXACA $18
Delirio Joven
Xicaru Reposado Private Barrel
Gracias A Dios Reposado

FILTERED FLIGHT $24

PASSED APPETIZERS MENU

Maestro Dobel Diamante Private Barrel

STATION

Volcan Mi Tierra Cristalino

Queso Norte, Guacamole, Chips and Salsa
This can be sold as just the station or combined
with the passed appetizers.
Just the station — $20.00 Per Person
Combined wth passed appetizers — $45

PASSED APPETIZERS
Tostaditas

Don Juilio 70th

PRIVATE JET $80
Casa Dragones Joven
Don Julio 1942
Gran Patron Burdeos

BAR STAFF’S SELECTION $26

Tuna
tuna carpaccio, avocado puree, habanero ash

Maestro Dobel Diamante Private Barrel

Fish Ceviche
pico de gallo, chile powder

Ilegal Mezcal Repasado

Clase Azul Reposado

Tamalitos

Squash blossom, goat cheese, roja and pumpkin seed

Flautitas

chicken flautas, crema and salsa habanera

Passed Appetizers Price $30

For more information regarding group dining,
please contact Maria Luna at
maria@jalisconorte.com or 214-443-5183.

MENU ITEMS SUBJECT TO CHANGE WITHOUT NOTICE

TERMS & CONDITIONS
What Does A Food & Beverage Minimum Consist of?
A food and beverage minimum goes towards any food
and beverage spending for your event. If this minimum
amount is not met, the remainder is considered a room
charge. It’s helpful to keep in mind that minimums vary
based on the day of the week, time of year, space
requested, and group size. This does not include the 4%
service charge, sales tax, and gratuity.
What Is the Difference Between the 4%
Service Charge & Gratuity?
Gratuity is the amount you decide to leave the team who
executes your event. You may indicate that amount on the
online agreement or at the end of your event. As always,
gratuity is determined solely by you. The Service Charge
pays for any associated operating costs. For events with
a food and beverage minimum exceeding $10,000 or full
restaurant buyouts, where the restaurant is closed to the
public, a 21% service charge will replace the 4% service
charge and gratuity option. A deposit will also apply.
Please speak to your Special Event Manager for details.
How Do I Confirm My Event Reservation?
After your dedicated Special Event Manager sends the
online event agreement, please sign and return within
three calendar days.
When Do I Submit My Food & Beverage Selections?
Please submit food and beverage selections to your Special
Event Manager two weeks prior to your event. This will
help ensure product is ordered and delivered on time.
When Do I Provide My Final Guest Count?
Please share your final guest count three calendar days
before the event. If your guests are not able to confirm
their attendance in time, we will work off the original guest
count included in the agreement. If the guest count is higher
than the number included in the agreement, we will do our
best to accommodate the increase.

What Happens If I’m Late To My Event?
If you are more than 30 minutes late without a phone call,
we have the right to release the space. This will be
considered a cancellation and fees will apply.
What Happens If I Cancel My Event?
We understand that life doesn’t always go to plan and that
you may need to cancel your event. To avoid cancellation
fees, make sure cancellation occurs 30 calendar days prior
to the event date.
Are Decorations Allowed?
We love when guests make our space their own by
adding special touches. Centerpieces, candles, balloons
attached to weights, and table runners are all great ways
to customize the space. In order to ensure future guests can
have the same custom experience, we don’t allow anything
that will stick around any longer than your event. These
include, but are not limited to, feathers, confetti, adhesives
on any surfaces, loose balloons, and, of course, glitter (yes
it is flashy and fun, but it lasts forever.)
Can I Use An Jalisco Logo On Collateral For My Event?
If you would like to include our logo on event collateral,
please request a brand standards kit and hi-resolution logo
from your special event manager and provide a proof
for approval by your event manager for approval before
collateral is produced. If the event is ticketed, we ask that
you please refrain from using the logo unless previously
approved.
How Do I Approve My Contract?
1. Follow the link to your proposal.
2. A gratuity must be selected to approve a contract.
If you would like to select your gratuity at the conclusion
of the event, select OTHER and enter 1%.
3. Designate yourself or another individual as the onsite
contact by entering a name and phone number.
4. Scroll to the bottom and click the VIEW POLICIES link
to review our event guidelines.

What Type of Menus Are Used For Group Events?
You will select a prix-fixe menu consisting of an array of
signature items from the restaurant’s regular menu. All
locations have a variety of options to choose from and our
menus change seasonally to ensure you and your guests
have a top-notch culinary experience. While choosing
menu items, please keep in mind some substitutions may
occur based on seasonality and availability.

5. Verify that you have read and clearly understand our
event contract and polices.”

What Are Cancellation Fees?
If you cancel within 30 calendar days of your event, 50%
of the food and beverage minimum and sales tax will be
charged. Cancellations that occur less than 24 hours out
from the event will result in a 100% charge of the food and
beverage minimum and sales tax. Different cancellation
polices apply for group reservations in a main dining
room or full restaurant buyouts. If this applies to your
event, please ask your Special Event Manager for more
information. Cancellation fees are not transferable.

What Happens To The Credit Card Information
Entered Into Gather?
The card number entered into Gather is for guaranteeing
purposes only and is not charged unless a cancellation
fee is applied.

6. Click the blue button to approve your proposal and
we will receive notification that your contract has been
digitally signed!
7. In order to solidify your reservation, your contract must
be approved AND your credit card information provided.

How Does Final Payment Work?
Final payment is due at the end of your event and one
check will be presented; we do not offer separate checks
for group events. The total cost includes food, beverage,
sales tax, service charge, and gratuity.

MENU ITEMS SUBJECT TO CHANGE WITHOUT NOTICE

