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SUMMER RESTAURANT WEEK
MENU

DINNER
$40 PER PERSON

STARTERS

CHIPS AND GUACAMOLE

Freshly made to order guacamole topped with crumbled queso fresco

ESQUITES

Seasoned Corn, Mexican Mayo, Cotija Cheese, sprinkle of Chile Piquin (mild)

MAIN COURSES
CHOOSE ONE

TACOS DE CANASTA
NACHOS

CHOOSE ONE
BEEF BIRRIA FRIES BEEF QUESABIRRIA
CHORIZO FRIES LAMB QUESABIRRIA (+$4)
ASADA FRIES (+$4) CHICKEN TINGA (3 TACOS)

PASTOR (3 TACOS)
SHROOM ADOBADA (3 TACOS)

DESSERT
CHOOSE ONE

TRES LECHES
CHURROS

ADD COCKTAIL
XOCHI MARGARITA
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