
 
 
 

SAMPLE LUNCH MENU #1 
 

Entremeses 
 

Ensalada de la Casa  
Watercress, endive, purslane, mache, beet, xoconostle, mint, cilantro, orange and lime 

zest, shaved fennel and chayote 
 

Sopa de Calabaza 
Pureed butternut squash soup with chile de árbol, pumpkin seeds and pear 

 
Platos Fuertes  

  
Tostadas de Pollo y Frijol 

Two shredded chicken and black bean tostadas with  
pickled vegetables and crunchy toppings 

 
Tacos de Pescado 

Three fried fish tacos “Baja” style, dressed appropriately  
and served with frijoles de la olla and guacamole 

 
Carnitas 

Tender slow cooked pork seved with salsa Mexican, cilantro and onions 
 

Postres   
 

Flan de Queso 
 cream cheese vanilla flan with passion fruit sauce and strawberries, topped with 

chantilly cream and pistachios 
 

Pastel de Chocolate al Chipotle  
Dark chocolate cake infused with chipotle pepper and served with coffee-cinnamon ice 

cream  
 

$30 per person 


