
AppetizerS 
Stuffed zucchini

Peppers, onion, cilantro, 
Chourico, poblano pepper, 

corn, Baja & Oaxaca cheese
$13

TWICE BAKED AVOCADO
With lump crab, veggies, house 

bourbon, Baja cheese, chili pepper & 
lime crema

$15

Entree
Seared Snapper

Over leek, 
& butternut squash, 

roasted poblano purée
topped Chimichurri 

& crispy leek
$25

Dessert
Salted Caramel & Banana 

Empanadas
Topped with Don Julio Anejo 

infused chocolate mocha garnache
$11

AppetizerS
Smoke Show 

Union Mezcal Joven,
Bonal Gentiane Liquor, 
Hibiscus simple syrup, 
Lemon juice,
topped with Moncontour 
Cremant De Loire 
Sparkling rose
Served up $16


