KITCHEN

1 STARTER+1 ENTREE+1 DESSERT=$35
STARTERS

R GREEN CHILE

BEET SALAD 0

with whipped cotija, mixed greens, Blsqu
Ora:ii(:isergeﬁzng: Lmﬁ;iﬁ;ﬂy served with avocado crema,
¢ (GF, AV) shaved radish & fried tarragon

(not available vegan)

ENTREES

MOLE ENCHILADAS
Two rolled blue corn enchiladas filled with

green chile chicken or jackfruit topped with mole sauce,
cotija cheese, onions, cilantro,
radish, onion & crema.
Served with beans and rice. (AV, GF)

OR
CHEESY BIRRIA TACOS

2 corn tortillas filled with cheese, brisket, onions
& cilantro. Pan fried until crispy & served with
beef consomme & limes
Served with beans & rice (GF)

DESSERT
FRIED ICE CREAM 08 CHOCOLATE
LAVA CAKE

A New Mexican favorite!

Flash fried vanilla ice cream coated with whipped cream
in cinnamon, honey & cornflakes. & raspberry coulis
In a bed of whipped cream, with (AV)

strawberry syrup and
dusted with mexican chocolate. (GF)



