
$20 LUNCH 

MENU 
AVAILABLE 11AM - 3PM 

 
STARTER 
choice of: 

 

 

CHIPS AND SALSA (GF) (VEG) 

 

CUP OF POZOLE VERDE (GF) 

BRAISED PORK, PURPLE HOMINY,  

SERVED WITH CILANTRO, ONION,  

FRESH RADISH,CABBAGE 

 

 

MAIN 
choice of: 

 

 

TAMAL VERDE PLATE (GF) 

SLOW COOKED SHREDDED PORK, COTIJA CHEESE,  

LIGHT TOMATILLO CREAM SAUCE WITH  

RICE AND BLACK BEANS 

 

ENTOMATADAS VEGETARIANA  (GF) (VEG) 

TWO CORN ENCHILADAS, ROASTED BUTTERNUT SQUASH  

& POBLANO PEPPER, SWEET ONION, FRESH RADISH,  

CILANTRO, CHIPOTLE TOMATO SAUCE ,  

THREE MEXICAN CHEESES WITH  

RICE AND BLACK BEANS 

 

 

DESSERT  

 

 

MEXICAN CHOCOLATE MOON PIE 

SPICED MEXICAN CHOCOLATE COOKIE SANDWICH 

WITH ORANGE CREAM FILLING 

SORRY NO SUBSTITUTIONS 

OCT 26 - NOV 8 

FOR PARTIES OF 8 OR LARGER, A 20% SERVICE CHARGE WILL 

BE ADDED TO YOUR TOTAL BILL. 100% OF THIS SERVICE 

CHARGE GOES TO OUR EMPLOYEES 


