
FIRST COURSE
(choice of one)

SMALL GUACAMOLE  
Made fresh to order for you

QUESO BLANCO  
Classic cheese dip, chiles, onions & spices

TAQUITOS DE POLLO  
Pulled free range chicken, sweet potatoes, crema, queso fresco, tomatillo salsa

SECOND COURSE
(choice of one)

AVOCADO CAESAR SALAD  
Baby romaine, cornbread croutons, pepitas, avocado caesar dressing

BIRRIA TACOS 
Braised short rib, chile de arbol salsa, cilantro, onion,  
Mexican cheese, birria broth & queso dipping sauce

SALMON ZARANDEADO  
Grilled salmon, 2 camarones alambres, salsa suiza, pico de gallo,  

Spanish rice and borracho beans

THIRD COURSE
(choice of one)

CHURROS 
Chocolate and cajeta sauces

STRAWBERRY TRES LECHES 

ARROZ CON LECHE

THREE-COURSE MENU
$45  dinner

nyc restaurant week

Taxes and gratuity not included

WINTER 2025



FIRST COURSE 
(choice of one)

SMALL GUACAMOLE   
Made fresh to order for you 

QUESO BLANCO 
Classic cheese dip, chiles, onions & spices 

TAQUITOS DE POLLO 
Pulled free range chicken, sweet potatoes, crema,  

queso fresco, tomatillo salsa

SECOND COURSE 
(choice of one)

AVOCADO CAESAR SALAD  
Baby romaine, cornbread croutons, pepitas, avocado caesar dressing

BIRRIA TACOS 
Braised short rib, chile de arbol salsa, cilantro, onion,  
Mexican cheese, birria broth & queso dipping sauce

CHICKEN QUESADILLA  
Pastor-marinated chicken, Mexican cheeses, pico de gallo,  

guacamole, charred serrano, crema

TWO-COURSE MENU
$30  lunch

nyc restaurant week

Taxes and gratuity not included

WINTER 2025


