
Restaurant Week

Antojito Uno

Antojito Dos

Tacos

Postres

Ceviche de Culiacán
Marinated bass with shredded green cabbage, serrano, lime, onion, cilantro, tomatillos, and housemade salsa pequín

Nopalitos en pasilla de Oaxaca
Fresh cactus paddles tossed in a pasilla de Oaxaca chile oil with  

pickled onion, serrano chile, queso fresco and green beans

Ensalada de palmitos
Fresh Hamakua Farms hearts of palm, orange, radish, chayote and peanuts with a tamarind dressing

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

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

Albondigas enchipotladas con queso doble crema
Meatballs in chipotle sauce with crumbled ‘double cream’ cheese and cilantro

Col de Bruselas estilo San Quintín
Crispy Brussels sprouts with a chile de árbol sauce, pumpkin seeds, peanuts and lime

Pescadilla Sinaloa
Smoked fish cooked in a traditional broth, served in crispy house-made  

corn tortillas, pickled slaw and a chile pequin salsa

Tamal verde
Shredded chicken tamal 

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

Tinga Poblana con puerco
Stew of shredded Rocky Hollow Farms pork with chorizo, chipotle, lettuce and guacamole

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 con aguacate
Grilled marinated chicken thigh with guacamole and grilled green onion

Acelgas
Sautéed Swiss chard and potato with tomato sofrito

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

Flan de cajeta
Flan with piloncillo compressed apples, caramel ice cream and goat’s milk caramel sauce

$22 per 
person

Choose one from each course



Featured 
Wines

By the bottle:

Avancia, Godello  $71

McPherson, Vinho Verde  $36

Zestos, Rosé  $32

Borsao, Garnacha  $36

Ramey Claret  $105

Featured Cocktails
   Sandia mojito dorado

Mint-charged rum, watermelon, lime “air” $12

Antigua
Altos reposado tequila, Maurin Quina, lime, Q Tonic  $12

   Restaurant Week Beverages

By the glass:

Portium, Cava  $9

McPherson, Vino Verdhe  $9

  Zestos, Rosé  $8

Borsao, Garnacha  $9 


