uncommon tacos, unparalleled tequila Weeé

Items can be selected from any category - ALL ITEMS can be made gluten free - please ask your server for all other dietary or allergen information - * items are Seattle
Restaurant Week exclusives and only available when ordering from the designated menu - menus available Sunday through Thursday

includes individual chips and salsa

NOT-TACO | | TACOS POST-TACO

YUCATAN PORK*

* achiote seasoned pork, cabbage,
VERDE CHICKEN TAMALE S e P e COCONUT FLAN
shredded chicken with salsa verde onions baked custard, coconut milk, burnt
sugar
VEGETARIAN TAMALE* el L] BUNUELOS
; ~ baja sauce, pico, cabbage
rvafgi‘;lggigfae, roasted jalaperios, / P s crispy fritters, cinnamon, sugar,
BUFFALO CHICKEN honey
RICE & BEANS lettuce, crumbly bleu cheese
rice and your choice of pinto SWEET POTATO BLACK BEAN
beans with bacon, vegan black .
beans or vegan refried beans lettuce, cilantro, salsa verde

BANG BANG CAULIFLOWER

asian slaw, sesame aioli, bang bang
sauce

DELUXE BACON
CHEESEBURGER*

shaved top sirloin, tillamook cheddar
sauce, bacon, onion, lettuce, burger
sauce, pickle

PLEASE SEE OUR FULL MENU FOR A SELECTION
OF FINELY CRAFTED COCKTAILS, MOCKTAILS, AND AN
UNPARALLELED COLLECTION OF ADDITIVE-FREE AGAVE SPIRITS
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