NOVEMBER 1ST - 10TH, 2019, 11AM-4:30PM
2 COURSE LUNCH, $16 + TAX & GRATUITY

CHORIZO & CORN EMPANADAS
house chorizo, charred corn, baja cheese, salsa verde & spicy pickled onion

ROASTED POBLANO TORTILLA SOUP
crispy tortilla & corn

FRIED OAXACA CHEESE
house smoked tomato sauce

FALL PUMPKIN GUACAMOLE
crispy tortillas & fire roasted tomato salsa

AUTUMN ARUGULA SALAD
local apple, fresh blood orange, Pan-seared Jumbo scallops, cotija cheese,
avocado citrus vinaigrette & local micro amaranth

BRAISED SHORT RIB TACOS
grilled flour tortillas, house red mole, roasted pumpkin, black refried beans,
cotija cheese and micro cilantro with Spanish rice

VEGAN QUESADILLAS
roasted RI mushrooms, vegan sausage, grilled corn, vegan cheese,
roasted poblano & a side of roasted tomato salsa




