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* * . . *
Coeviche de warlin azu| con Ceviche Je caye Je G"ctel de camaron Ceviche Je hvuachinango
t‘r‘n'a y coriandro hacha con clu‘le y M\anA _ Y |4iba . Red snapper with ?cvocadoin
A ceviche of filsh Hawaiian Pacific Bl Sea scallops cured with aji paMca Shrimp & crab served with tomato 53\'/53 'Ener)\(ilcﬁnailoni?mar&cé’
c;\e/‘wcl‘eo res dawglkl]an aaf CBIU€ " (hiles, orange, lemongrass and mint, sauce, avocado, red onions and s e? onior ’C$E1105(())a
coriar?éltle? ?e?g;]a;echi\fvelgn?jr?npiﬁtrg%té 0o Served on the half shell with candied tortilla chips $10.50 Ime juice >10.

orange rind $8.50

* . o [Y * h
Ceviche de atw ra\caFnco Coeviche verde "€ Baiio

Tuna with Maggi-lime marinade, scallions, avocado, toasted pecans and Wahoo with avocado, tomatillo, green olives, a#d jalapeno chiles. A
jalapenos and an amaranth and cilantro salad. $10.50 refreshing ceviche inspired by our friends at El Bajio in Mexico City. $10.50

*
ANTOqITO
*6"?"“““8 / S“IMS the litt'e Jishes rom Fhe Streets Civnecr/ Me“tS

y A 0 I mol .
ex‘_ﬁéﬂ!%ﬂ éean(im' Manscos / Sea{’“A —A—"M i';;“reg ézcrbecbewJete Y

Grilled skirt steak with a sauce of grilled tomatoes,
The classic Caesar salad of Romaine lettuce, anchovies,

% tomatillos, green onions, cilantro and green chiles,
Parmesan cheese and house-made croutons $9.00 M . . l\( garnished with pickled cactus paddle $9.00
Canmrlmes a| ‘U" de Jl’ eqre
Shrimp sauteed with shallots, arbol r"l "’ on m"le {"’”M"
6015&'&4(& de falmi °S chile, poblano chile, lime and sweet Half of a grilled young chicken with epazote herb rice
Hearts of palm salad, orange, radish and aged black garlic $10.00 and a mole poblano sauce of almonds, chilis and a
avocado, with a tamarind dressing $7.00 x touch of chocolate $8.00
Vachinango a |a Veracrllzana lbondiqac en ""F",l’él“‘“S
N"Fﬂl" 0 Seared red snapper Veracruz-style, with on gyeto Aab‘le crema
) tomatoes, onions, jalapeno chiles, olives and . . .
Baby cactus salad with tomatoes capers $11.50 l\{ldeatli))?lls ;” Cr:lpﬁtle saur(]:g V‘ﬂt?\tcrrugb(l)%d
in a lime dressing $7.50 Ouble cream cheese and cliantro > /.
*
Coaye Je hacha . Tama| verde .
0 ioidn 4 b'l ” Tamal with green sauce of tomatillo, shredded chicken
€nSA|aJa de chayete n pipian ae chije f“lsl' 4 breast, chili, garlic and cilantro $7.00
Mexican squash salad with crumbled queso Seared scallops with a pasilla chile and '
fesco checse and crushed peanus, pumpkin seed sauce orange segments, Codorniz con gikil p'ak
in a hibiscus dressin S .
J pumpkin seeds $9.00 Grilled quail with a traditional Mayan sauce of toasted
% pumpkin seeds, cilantro, tomato and habanero chile, and
“ " M . ” I l I filled with a cactus salad $10.00
. . illo i [ ipo
é“SF“‘" eSt,'a M"Velm eJa neq a tezua a con chip t e ‘ .
From the historic city of Morelia, a salad Steamelgj musserl]s_ Witlh tequila, sautéed COSttllas de covdere a la parnl la
of seasonal fruit, jicama root, cucumbers, garlic and chipotle sauce 38.00 Two grilled lamb chops, grilled baby corn and corn nuts
queso fresco and chile piquin $7.50 ¥

with a green sauce of cilantro, parsley and garlic $11.00
Trudm alfina a |a flancbm en mole

- 0, oyiz0 [
verde Je cacahwte esti |i° anvco gf g de cherize con p APA
En ala,{a de a uac,ate ) _ - Trathitional corn flour cake topped with
§ 1 Seared arctic char served with a traditional house-made chorizo, potatoes, refried beans
Mexican avocados with red beets, tomatillo, sauce from Northern Veracruz of peanuts,

) ! and light Mexican cream $7.00
red onion, jicama and orange dressing $8.50 tomatillo and green chiles $11.00
C-hile en nm]a,(a

Poblano pepper stuffed with ground pork,
pine nuts, apple, pear and tomato, served in
a creamy sauce of walnuts and goat cheese,
topped with fresh pomegranate seeds $9.00

VerJUmS 7 Ve1etables

rapas al mle T;th'”ﬂg A—rroz de Witlacoche con gueqo {»)resu

José Andrés’ favorite potato fries in a Five hand-made tortillas made fresh . p . .
mole poblano sauce of almonds,chls and inhouse - the perfect way to mop truffles, qusso fresco cheaso and pasote horb ofl $8.50
a touch of chocolate, topped with Mexican up your little dishes $4.00 a P :

cream and queso fresco cheese $5.50

Frileg refitss cm quags - Clagileg con gl e pomtille uege - Nopl auie e

Ytlsa m’lca'e e

Slow-codked refried béans with melted i tro‘ ) Grilled fresh cactus paddles served with a salsa
Chihuahua cheese inside, served with ) Fresh hand-made tortilla chlps with melted molcajete of grilled tomatoes, tomatillos, green onions,
Mexican cream and micro cilantro Chihuahua cheese, green tomatillo salsa, cilantro and cilantro and green chiles $7.50
served with fresh tortillas$6.50 onion $7.00
Quese fundide con pequila Quecadilla builacoche Col de brugela etilio Qan Quintin
MeItecze%t\]lifl\:gggasgpveee;ivfiltahr?rbeiﬁd with Traditional folded corn tortima with Chihuahua Crispy brussel sprouts with an arbol chile sauce,
hand made tortillas $8.00 cheese and black Mexican truffle $8.50 pumpkin seed, peanuts and lime $7.50
Add spicy chorizo $9.00
Machscs rellens de frijl Tama| Caxagueic de frije Togtada de hongeg quigudeg con yerba buens
con gl A neqra From the central valley of Oaxaca, corn masa Fraem){?s,(éa:rlm;vég]c?mgfasggmﬁsasigitff\?uvgtgrTs',?)fl(em
Plantain fritters stuffed with black beans and a filled with refried pinto beans and fragrant .
chipotle chile and piloncillo sugar sauce $7.50 hoja santa with Mexican cream $6.50 tomato and habanero chile sauce 39.00

Consuming raw or uncooked meats, poultry, shellfish, seafood or eggs may increase your risk of food-borne illness.
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COCINA MEXICANA Www

—A—Utbentic Mexican T—A—COS in hand—wmmade corn torti”as

r’u" a la parn'”a con aquacate
Grilled marinated chicken breast with guacamole
and grilled green onion $3.50

Gabn‘t’ a |a barbacoa

Tender Shenandoah Valley goat marinated in
guajillo chiles and spices, served with sweet
onions and cilantro $4.00

T}n’a pvblana
Stew of shredded chicken with potatoes, chorizo,
and chipotle, topped with white onion $3.50

l/end)w t]vi&ah
Braised beef tongue with radishes and

a sauce of roasted pasilla chili, tomatoes,
onlon and garlic $3.50

re cado Mex«cuo

Seared fish W|th salsa Mexicana and a tangy
cilantro pesto $4.00

TAU’ no rtefw

From Nuevo Ledn, house made corn tortilla
stuffed with shredded beef in an ancho chile and
cumin sauce, and a salsa Mexicana of tomatoes,

cilantro, onion and serrano chiles $4.00

SOFA—S / Mexicols claSSic (VP

Coarni a6 on SA'SA de rma l' |0
Confit of baby pig with green tomatillo sauce, pork
rinds, onions and cilantro $4.00

H-lmeh pabll on
cebe dsca eche
Yucatan-style pit barbecued pork with pickled red
onion and Mexican sour orange $3.50

Cbapulines
The legendary Oaxacan speciality of

sautéed grasshoppers, shallots, tequila
and guacamole $5.00

S’fm tamsca esti |o rzitzwarv
Black bean soup with avocado leaves, light
Mexican cream and aged cotija cheese,

served with a side of crispy ancho chili,
avocado and fried tortilla $7.50

Coalde tlalpeiw

chipotle chile $8.00

Traditional chicken soup with shredded
chicken, peas, carrots, avocado, rice, a
spoonful of smoky chipotle sauce and a

Butter nut squash soup with Mexican
cinnamon, annato and habanero chile

S«w de Calabaza fogole K"J"

Mexico's famous hominy soup, rich
with fresh pork and guajillo chiles,
served with garnishes of onion,
cabbage and sliced radishes $8.00

with crispy pork rinds, chives and
marigolds $8.00

K'EFK'ESGOS / S’{’t Jn’nks

}s(a u»:ﬁ 1?ﬁnﬂ'reﬁ Wa er¢ Mé‘k‘;:i OSJA

A MeX|can speciality of fruit, Water Your choice of andarm Fresh squedZed orange or the  Cabreiroa water from Spain
fruit of the day

and sugar in two flavors of the day ~ grapefruit or tamarind
$3.50 Glass/$12.00 Pitcher $3.00

ek L

oyAmels ponche
A twist on a traditional Mexican
ponche; white wine, Siembra Azul,
Patron Citronge, Partida agave nectar
and a blend of tropical fruits. Want
more, try a pitcher $8.50/$32.00

et(.al and Man
Fresh mango juice and mint
combined with Siembra Azul
tequila, mezcal and chile arbol
with a sal de gusano rim $12.00

"20m(oie"
V”Set Siembra Azul Aﬁejo tequ'ila,
fresh grapefruit and passion
fruit juices, and a rich syrup of
piloncillo, vanilla and anise
$11.00

Maker’s Mark bourbon with passion
fruit, fresh orange juice, agave nectar
and epazote $10.00

Mexican Gin and Tonic

Bombay Sapphire gin and Q-Tonic lightly flavored with cilantro,
epazote, orange peel and a dash of elderflower liqueur $11.00

va Mineral -q» rcba A
&Dem'b\‘?ater Mexacan Kace M I
A traditional creamy drink of

still or sparking rice, sugar and cinnamon
$6.00 $3.00

Oyamel Cla ic pitcher
José Andrés’personal favorite You know you want more:
with salt air, freSh Iimejuice, A p|tcher of classic
Patron Citronge and Jose Cuervo margarita with Sauza

(Traditional) $11.00 Silver Tequila $38.00
Glassic

Our take on the classic with
Herradura Silver, fresh lime juice,
triple sec and a splash
of fresh orange juice $9.50
Add a flavor of Mexico with a Ron
Cooper Margarita $2.00

OYAmel pﬂmejmna e

A twist on Jose’s favorite with
pomegranate, agave nectar,
Patron Citronge and Jose Cuervo
$11.00

Megca' S’W

Del Maguey San Luis Del Rio mezcal, Cointreau and lime juice
shaken with egg white and topped with orange bitters $12.00

TequiL kg + WiNey + BeeRg

Ask your server or see the drinks menu



