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 orCHARRED ZUCCHINI DIP 
WITH TAHINI & LEMON

�nished with a smokey cilantro 
chimichurri & served with crispy 

cracker bread for dipping (V)

MOLE ENCHILADAS
Two rolled blue corn enchiladas �lled with 

green chile chicken or jackfruit topped with 
jack & cheddar cheese, mole sauce, 

cotija cheese, onions, cilantro, 
radish, onion & crema.

Served with beans and rice. (AV, GF)

GREEN CHILE STEW
A New Mexican tradition!

Slow cooked brisket in a beef broth with potatoes, corn & green 
chile. Topped with corn salsa, radish & cilantro.

Served with tortillas (GF)

FRITO PIE
Crunchy corn chips topped with

green chile queso, ground beef, lettuce, 
pinto beans, cotija cheese & 

pico de gallo (AV, GF)

or

�

FRIED ICE CREAM 
A New Mexican favorite!  

Flash fried vanilla ice cream coated in 
corn�akes. in a bed of whipped cream 

with strawberry syrup and 
cinnamon sugar. (GF)

CHOCOLATE
LAVA CAKE

with whipped cream
& raspberry coulis

(AV)

or

1 starter+1 entree+1 dessert=$35
October 26-
november 8


