
Camarones al mojo de ajo negro
Wild caught Gulf Coast white shrimp sautéed with shallots, 

árbol chile, poblano pepper, lime and sweet aged black garlic

Tamal verde
Shredded chicken tamal 

with a green sauce of tomatillo, chile, garlic and cilantro

Frijoles Rebosero
Heirloom Rebosero beans, fresno chiles, nopal

sofrito and seasonal vegetables in a chile puya salsa

Costilla de res con salsa jitomate
Braised beef short rib served with 

a salsa molcajete of roasted tomatoes and serranos, 
garnished with radishes, onions and cilantro

Ceviche verde
Striped bass marinated in lime juice 

with avocado and tomatillo

Ensalada de sandia
Tamarind-compressed watermelon, cherry tomato,jicama, 

radish and mint, tossed in a tamarind dressing 
and chile pequin, topped with queso fresco

Ensalada de palmitos
Fresh Hamakua Farms hearts of palm, grapefruit, radish, 

cucumber and red cabbage with a papaya-grapefruit dressing

Ceviche de Culiacán
Marinated bass with shredded green cabbage, serrano, lime, 

onion, cilantro, tomatillos, and housemade salsa pequín

Restaurant Week
Antojito Uno

Antojito Dos

Tacos

Postres

$35 per 
person

Choose one from each course

Pastel de tres leches con piña
A traditional cake, soaked in Coruba rum and three milks,  

with rum-milk espuma and compressed pineapple,  
served with a scoop of caramel ice cream

Jericalla de chocolate con maracuya
Oaxacan chocolate custard with chocolate sorbet, 

passion fruit gelatin, chocolate and pumpkin seed crumble 
and fresh passion fruit

Cochinita pibíl con cebolla en escabeche
Yucatán-style pit barbecued Rocky Hollow Farm pork with 

Mexican sour orange and pickled red onion

Chilorio de res
Shredded beef braised in a rich and tangy sauce of pasilla  

and guajillo chiles, topped with white onions

Pollo a la parrilla
Grilled marinated chicken thigh with smashed Rebosero beans 

and grilled green onion

Acelgas
Sautéed Swiss chard and potato with tomato sofrito

Albondigas enchipotladas con queso doble crema
Meatballs in chipotle sauce with queso fresco and cilantro

Sopa de tortilla
Peasant-style soup with chicken stock, tomatoes, garlic, onion 

and tortillas, garnished with crispy tortilla strips, 
avocado, cilantro and queso fresco

Col de Bruselas estilo San Quintín
Crispy Brussels sprouts with a chile de árbol sauce,  

pumpkin seeds, peanuts and lime

Esquites
Sautéed local fresh corn served with a house-made mayo, 

queso fresco and chile pequin

Antojito Tres


