
Aperitivos Appetizers
CALLOS ADOBADOS $21.00

Ancho-Seared Scallops, Celery Root Purée, 

Butternut Squash, Salsa de Nopales 

SOPA DE CALABAZA   ( ) $11.00
Butternut Squash, Morita Croutons,  

Pepita Macha, Cilantro Crema 

Plato Principal Main

COSTILLAS CON MOLE $49.00
Braised Short Rib, Fingerling Sweet Potatoes, 

Sautéed Spinach, Mole Poblano 

Postre Dessert

PASTEL DE CHOCOLATE  ( ) $13.00
Chocolate Mousse, Peppermint Chantilly 

Cócteles Cocktails

CHOCOLATE CALIENTE  $12.00
Hot Cocoa, Dark Chocolate, Whipped Cream,  

Toasted Marshmallows, Maria Cookie  

[ Add Añejo Tequila + Add Añejo Tequila +  $8 ]

CINCO ESPECIAS $16.00
MI VIDA-Corazón Blanton’s Barrel Añejo Tequila,  

Mexican Five Spices, Demerara, Bitters
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