
dinner

Tortilla tostadas, guacamole, salsa   13 

Queso fundido “simplé,” honey, pumpkin seed, chile   10 

Queso fundido “complicado,” chorizo, poblano   12

Charred steak tacos, crispy chihuahua cheese, tomatillo salsa, cilantro   13 

Roasted mahi-mahi tacos, mango salsa, pistachio mole, crispy shallots   13 

Crispy tempura shrimp tacos, chorizo, celery root remoulade, salsa negra   13 

Mangalista pork collar al pastor, piña, house tortillas, salsa verde cruda   15 

Wild king salmon crudo, cucumber, tamarind yuzu salsa  18 

Pumpkin blossom quesadilla, Oaxaca cheese, ancho chile   13 

Octopus, pork belly, potatoes, poblano rice, avocado aioli   15  

Chickpea tostadas, pea tendrils, frijoles refritos, habanero salsa   15 

Carrot tamal, roasted capon, queso, mancha manteles mole   14 

Arroz negro, calamari, habanero, preserved lemon  17 

Roasted savoy cabbage, poblano rajas, chestnut mole, Honeycrisp apple   11

Yuca “tater tots,” black garlic aioli   6 

Delicata squash beignets, sesame crema   6 

Poblano rice, black beans ribollita, Tuscan kale   6 

House made corn tortillas   3

CHEF & OWNER : AKHTAR NAWAB

"I don't like gourmet cooking, or 'this' cooking or  
'that' cooking. I like good cooking." - James Beard


