
( ) Contains GlutenVeganVegetarian

MINIMUM 2 GUESTS | SERVED FAMILY STYLE
MUST BE ORDERED BY THE ENTIRE TABLE

AUGUST 15TH - AUGUST 21ST 

Para Comenzar To Start 

HUEVOS RELLENOS   
Green Pipian Deviled Eggs

GUACAMOLE  
Our Hand-Crushed Classic Guacamole 
Served With House-Made Chips and Pasilla De Oaxaca Salsa  

ENSALADA DE LA CASA
Jicama, Mango, Apple, Cucumbers, Hearts Of Romaine,  
Roasted Cashews, Spicy Tamarind Dressing

Especiales 
TACOS DE CARNE 
Pasilla-Marinated Skirt Steak, Onion, Cilantro, Spicy Salsa Roja

ENCHILADAS SUIZAS
Braised Chicken, Chihuahua Cheese, Creamy Tomatillo Sauce

 Acompañantes Sides

ARROZ & FRIJOLES 
Ana’s White Rice & Refried Black Beans

Postre Dessert

CHURROS CON CHOCOLATE ( ) 
Cinnamon & Sugar-Dusted Churros, 
Cajeta, Chocolate & Raspberry Sauces

RESTAURANT WEEK
LUNCH | $25 PER GUEST
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