
Aperitivo Appetizer

POZOLE VERDE   $12
Hominy, Mushroom & Zucchini Soup,  

Tostada, Almond Crema, Lettuce

CALLOS CON MOLE DE AVELLANAS $17
Pan-Seared Jumbo Sea Scallops, Hazelnut Mole, Apple Relish

Platos Principales Mains

MIXIOTE DE POLLO  $26
Slow-Braised Chicken Breast, Ancho-Guajillo Sauce,  

Pickled Vegetables, White Rice

TABLAS  $39
Bone-in, Slow-Braised Short Ribs, Mestiza Salsa, Creamy Rajas

Postre Dessert

BUDIN DE PAN NAVIDAD  ( )  $12
Warm Bread Pudding, Cranberries,  

Tequila-Raisin Ice Cream, Cream Anglaise

Cócteles Cocktails

CHOCOLATE CALIENTE  $8
Hot Cocoa, Dark Chocolate, Whipped Cream,  

Toasted Marshmallows, Maria Cookie [ Add Añejo Tequila + Add Añejo Tequila +  $6 ]

ESPÍRITU DE NAVIDAD  $14
Warm Uruapan Charanda Rum, Guava, Pear,  

Pineapple, Orange, Holiday Spices
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