abc cocina
restaurant week summer 2025 lunch 45 pp

weeks 1,35

choice OF one per course

heirloom tomato salad. basil. market cucumber, chili crisp
wood gri”ed market squash, roasted pob|ano vinaigrette, queso fresco

shrimp aguachi|e rojo tostada. market melons, macho cilantro

summer poso|e, sumgo|d tomatoes, romano beans, green chili
roasted faroe island salmon, market potatoes, sweet onions, guaji”o vinaigrette

marinated chicken taco, tomatillo-avocado salsa

menus are subject to clﬁange, &ind|\/ note that we are unable to accommodate substitutions.



abc cocina
restaurant week summer 2025 lunch 45 pp

weeks 2,4, 6

choice OF one per course

roasted corn empanadas, lime. creme fraiche
ye||ow|:in tuna tartare, salsa macha, avocado, mint

tomato gazpacho, summer flavors, olive ol

roasted hake, blistered tomatoes, summer squash chili crunch
chili gar|ic marinated chicken breast. sweet and spicy market peppers

summer vegetaHes with brown rice. salsa verde

menus are subject to change, &ind|\/ note that we are unable to accommodate substitutions.



abc cocina
restaurant week summer 2025 dinner «0 PP

weeks 1,35

choice OF one per course

heirloom tomato salad. basil. market cucumber, chili crisp
wood gri”ed market squash, roasted pob|ano vinaigrette, queso fresco

shrimp aguachi|e rojo tostada. market melons, macho cilantro

summer poso|e, sungo|d tomatoes, romano beans, green chili
roasted faroe island salmon, market potatoes, sweet onions, guaji”o vinaigrette

marinated chicken taco, tomatillo-avocado salsa

sweet and sour cherry pie. lsvender ice cream
churros, chocolate Fchge

strawberries and cream tres leches cake

menus are subject to change, &ind|\/ note that we are unable to accommodate substitutions.



abc cocina
restaurant week summer 2025 dinner «0 PP

weeks 2. 4.6

choice OF one per course

roasted corn empanac]as, lime, creme fraiche
ye”owfin tuna tartare, salsa macha, avocado, mint

tomato gazpacho, summer flavors, olive oil

roasted hake, blistered tomatoes, summer squasH chili crunch
chili gar|ic marinated chicken breast, sweet and spicy market peppers

summer vegetaues with brown rice. salsa verde

sweet corn sundae
churros, chocolate Fchge

summer melon soup, cucumber mint sorbet

menus are subject to change, &ind|\/ note that we are unable to accommodate substitutions.



