
FIRST COURSE
CHOOSE 1:

between categories

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
CHOCOLATE FLAN  MINTED ORANGES, ORANGE SHERBERT,                      	            		
CARAMEL SAUCE, ALMONDS			                                                        $7
Las Frutas cherry-marinated pineapple, cherry sorbet, 				 
lemon meringue ice cream, pistachios, coconut foam			    $7

tres leches “drunken” 3 milk cake, piÑa colada sherbert, tropical fruit       $7

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

SALSA MEXICANA							        $5

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

CHILANGO CHOP  Romaine, 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

Gazpacho  Tomato, Watermelon, Cucumber, Jumbo Lump Crab	  $7

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

ACOMPANIMIENTOS
Arroz con Frijoles Negros  black beans, rice			    $4
Frijoles Refritos  refried beans					      $3

06/22/10

LUNCH
blue demon express!

$15.00
INCLUDES fountain soda or iced tea

ALL ITEMS ARE AVAILABLE A LA CARTE

CHEF’S TASTING $30 per person



 B E V E R A G E S

Non-Alcoholic $3

BOTTLES
CORONA  (mEX)	 $5

CORONA LIGHT  (MEX)	 $5

PACIFICO  (MEX)	 $5

negra modelo  (MEX)	 $5

TECATE - CAN  (MEX)	 $3

MODELO ESPECIAL - CAN  (MEX)	 $4

CERVEZAS

Staff’s CHOICE  (USA)	

DOCK STREET RYE IPA  (USA)

DOS EQUIS AMBER  (MEX)

	

DOS EQUIS LAGER  (MEX) 	

yards brawler ale  (USA)

DRAFT                                     $6

DISTRITO  (House) hornitos plata–ORANGE–LIME	 $10
WITH FRESH FRUIT 						     $12

Jefe  DON JULIO REPOSADO TEQUILA–Combier-LIMe	 $14
WITH FRESH FRUIT 						     $16

Frozen PINK LEMONADE	 $9

PALOMA  JIMADOR SILVER TEQUILA–GRAPEFRUIT SODA–LIME–SALT	 $8

HEMINGWAY  CHILe INFUSED Jimador TEQUILA–MARASCHINO–GRAPEFRUIT	 $10

MARGARITAS

MARGARITA Pitchers
Distrito  (house)					     $49
WITH FRESH FRUIT 						     $52

Frozen PINK LEMONADE	 $39

mexican sangria
red sangria  Red Wine, Orange Liqueur, BLACKBERRY Brandy		  $7

White sangria  White Wine, Orange Liqueur, Apricot Brandy		  $7

Pitcher	 $30

coca cola mexicano
Jarritos  (Fruit Punch, watermelon, 
grapefruit)

Agua Frescas  (jamaica, tamarindo) 

Boing  (guava, mango) 

HORCHATA (sweetened rice milk)


