
®

SEPTEMBER 24TH - OCTOBER 11TH 

DINNER | $25 PER GUEST 

*Food items are cooked to order or served raw. Consuming raw or 
undercooked meat, seafood or eggs may increase risk of foodborne illness.
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undercooked meat, seafood or eggs may increase risk of foodborne illness.

(G) Gluten: Made with Flour/Wheat

Plant-BasedVegetarian

PARA COMENZAR To Start 
(choice of)

GUACAMOLE  
Our Hand-Crushed Guacamole Served with House-Made Tortilla Chips

TATANACHOS  
Crispy Tortillas, Black Beans, Melted Cheese, Pickled Jalapeños,

Salsa Verde, Crema, Cilantro

ESPECIAL Main    
(choice of)

POLLO CON MOLE POBLANO
Roasted Half Chicken, Poblano Mole, Sesame Seeds,  

Cotija Cheese, Mexican Crema, Rice, Beans (made with peanuts)

SALMON ACAPULCO*
Avocado, Guajillo, Arugula, Cucumber, Candied Lemon
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