
●​ First Course (choice of): 

○​ Corn Buñuelos: jalapeño, cheese fritters, served with chili lime dipping sauce 

○​ Chicken Quesadilla: chicken tinga, Mexican 3 cheese blend, salsa taquera, crema 

oaxaqueña, cotija cheese 

○​ Mexican Chipotle Caesar Salad: fresh chopped romaine lettuce, shaved grana 

padano cheese, tortilla chip crumble, spiced roasted pumpkin seeds, chipotle 

caesar dressing 

●​ Second Course (choice of):  

○​ Tacos: all served with handmade corn tortillas griddled fresh to order, cilantro 

rice and Oaxacan black beans 

■​ Mahi Mahi Tacos: grilled mahi-mahi, salsa macha and habanero citrus 

vinaigrette, baja slaw 

■​ Braised Beef Birria Tacos: slow braised beef, salsa macha, pickled red 

onions 

■​ Carnitas Taco: confit pork, pickled onions, salsa negra, pork skin 

chicharron  

○​ Enchiladas: 

■​ Chicken Tinga: chicken tinga enchilada served with a creamy salsa verde 

sauce 

■​ Slow-Braised Beef: slow-braised beef enchilada served with a red guajillo 

sauce, cilantro jasmine rice and Oaxacan black beans 

■​ Three Cheese: three cheese enchilada served with a red guajillo sauce, 

cilantro jasmine rice and Oaxacan black beans 

■​ Mixed Vegetable: mixed vegetable enchilada served with a creamy salsa 

verde sauce 

●​ Third Course (choice of):  

○​ Mayan Chocolate Cheesecake: cinnamon spiced whipped cream 

○​ Coconut Flan: creamy coconut flan with caramel sauce 
 


