
Pollo “Estilo OG” TACOS  chicken ropa vieja, queso fresco, crema	 $6

CARNITAS TACOS  PULLED PORK, BLACK BEANS, PINEAPPLE SALSA	 $6

Hamachi “Estilo OG” TACOS  yellowtail, chipotle remoulade, 
avocado, red cabbage, lime	 $11

HUARACHE de hongos  FOREST MUSHROOMS, HUITLACOCHE SAUCE, 
QUESO MIXTO, BLACK TRUFFLE, CORN SHOOT	 $12

HUARACHE de costillas  SHORT RIB, 3 CHILE BBQ, QUESO MIXTO, radish 	 $10 

HUARACHE de nopales  CACTUS, TOMATO, COTIJA, poblano cream	 $8

Enchilada  chicken, chihuahua cheese, epazote, red chile sauce	 $6

Queso Fundido  duck barbacoa, poblano rajas, tres quesos	 $12

Milanesa TORTA  Chicken, Avocado, Queso Oaxaca, watercress	 $8

second COURSE
CHOOSE 1:

LOS POSTRES
Flan  pumpkin, honey pepita brittle, canela streusel	 $7

tres leches 3 MILK CAKE, passion fruit curd, TROPICAL FRUIT                            $7

FIRST COURSE
CHOOSE 1:

TRADITIONAL GUACAMOLE  with cotija cheese, aDD CRAB  $4		 $10

SALSA MEXICANA	 $5

NACHOS IGNACIO  BLACK BEANs, TOMATO, QUESO MIXTO, JALAPEÑO                                  $9

CHILANGO CHOP BABY ARUGuLA, WATERCRESS, green apples, 
cranberries, spiced pecans, honey-lime yogurt dressing                      	
add kobe beef $7, add chicken $4                                                           $8

TORTILLA SOUP CHICKEN, PASILLA CHILE BROTH, QUESO FRESCO, AVOCADO	 $7

calabaza soup  crab, butternut squash, apple, pepitas, crema                                  $7  

CAMARONES CEVICHE  SHRIMP, SPICY TOMATO, AVOCADO, PLANTAIN CHIP	 $9

ACOMPANIMIENTOS
Arroz con Frijoles Negros  black beans, rice	 $4

Frijoles Refritos   refried beans 	 $3

2/24/10

LUNCH
blue demon express!

INCLUDES fountain soda or iced tea
ALL ITEMS ARE AVAILABLE A LA CARTE

$15.00

CHEF’S TASTING $30 per person


