EVENING
5:30 - 10:.30PM

PLANTAIN STRIPS

VEGAN CHICHARRONES with nutritional yeast

VEGAN CHICHARRONES LOCOS with hot sauce, cashew crema,

chamoy sauce
KALE SALAD almond vinaigrette
PAPAS BRAVAS with pickled pineapple hot sauce and scallions

SHAVED CAULIFLOWER with chickpea vinaigrette
and white sesame

OCTOPUS SALAD with black salsa and frisee salad
CHARRED RADICCHIO with ricotta, hazelnut, and mint
MARINATED CHORIZO

PORK POZOLE

SARDINES with carrot top dressing, piquillo peppers, radishes,
butter, tostadas

GREEN MOLE with burrata and burnt onions

MUSSELS ESCABECHE with achiote rouille
served on housemade pita

DESSERT

CAJETA TOAST with parsnips



