> XIXA

chef's selection .5 8/Pcrson...mcor the entire table... add cocktail pairing .‘1-7/Pcrson

Antojitos La Familia: served with our tortillas & condiments for DIY tacos
graPcmCruit guacamole a6 (* truffle-black garlic Portobc”o mushrooms tempura .25

crushed avocado, graPeFruit, mojo rojo, our 'dukkah, various chips Porcim!sha”ot 'salsa macha,’ sweet potato crema, smoked steak sauce
mexico citg~st3]c‘ charred edamame .14

roasted arbol chile, crispg garlic, lime, salt, olive oil spicg chipotlc—-guzji”o shﬁmp tdiablo' .28 D

5Pic_9 faroe islands' salmon tartare .15 |l D* wasabi chile crisP,’ horseradish crema, sesame 'salsa macha’

corn, snow pea, wasabi, scsame~sog~trume “lemon vin, s&p crema

coconut-green curry shriml:) ceviche .15 5 braised grass—-ﬂ:d short ribs ten mole verde! .38 D*

Pineapp]e, cucumber, cherrg tomato, thai basil inagreen mole of fresh chi]ies, tomati”os, Pumpkinseect sPices

erica's blue crab & carrot blue corn tostada .16 5

pumpkinseed 'sikil pak, dill, cilantro, saffron-orange aioli heritage pork osso bucco 'carnitas’ .35 D* [

three cheese & artichoke 'queso fundido 17 D Gt w. Fa”—spiced black mole, aPPIe—cranberr9 mostardo, calabrian chile pesto
griddled Pita, green aPPle~tomati”o salsa

foie gras al PastorJ 20 (G slow-roasted 1/2 {:ivc—spicc duck 'on-the-bone' .39 =

french toast 'tortilla; roasted pineapple, achiote, chipotle w. sweet,/sour pineapple sambal, hoisin-chile salsa, sesame-pickled celery

buﬁalo-stglc corn'elote’ .14 D

SPiCH hot sauce butter, feta, lime aioli, cilantro green tea matcha churros .12 (G D
tcmPuraJaPancsc snapper fish tacos .16 sPiced mexican chocolate & passion fruit sauce
red cabbage kim chee,’ yuzu aioli, tomati”ojam, red miso tortilla Pumpkin 5Piccc|~vani”a flan.12 D

lamb & chorizo 'tacos dorados' .1 5 G D+ sour cherries, cocoa nib & toasted seed *trail mix’
pomegranate ’Pico de ga”o,‘ s&p crema, salsa verde, ricotta salata Pistachio tres leches cake .12 GD N
roasted bone marrow tacos .1 9 D= cream cheese Fros’cing, rasPBerrg, olive oil cake

roasted chorizo, 'chicharon de queso,’ blue corn-mole tortillas
5Picy, confit organic chicken wings .17 E D=dair9; G=gluten; N=nuts; S=shellfish; [ =sesame
sesame~Pasi”a isalsa macha,’ smoked honcg, Picklecl green tomato

*Plcasc note: a pre-tax service chargc of 20% will be added to all checks*

*consuming raw,/undercooked meats, Pou!trg, scafood, shellfish & eggs increases your risk of foodborne illness.*






