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COCINA

May, Two Thousand Twenty-One
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Dinner Menu

Featuring Local Farms: ViueRipe Fcurm, Mao Farm, Thao Fcurm,
Micyogyeen Depot, E & H Farm Mushrooms, Willem Farms

Antojitos ~ 16

Guacamole, TOStaCldS & Salsas ~Seeds Salsa, Raclish, Three Salsas, Tostadas
Spicg Shrimp TOStdCl(:lS — Five Shrimp in Chipotle, Served on a Guacamole Tostada

Green Ceviche ~ Liquid Salacl, Corn, Cucum]oer, Mix Greens, Tostadas

Car nitas Tacos — Five Mini-Tacos, Apple Tomatillo Matchsticks, Arbol Salsa

Salads -~ 16

Caesar Salad — Thao Farm Greens, Croutons, Parmesano Reggiano, Pepitas

Mar ket Salacl - Cucumber, Black Beans, Tortilla Strips, Cotija, Cilantro Vinaigrette
" Add to either salad: Mary 's Chicken Breast or Salmon — sub $12™

Platos Fuertes
Carne Asada - 12 oz Ribeye, Crispy Potato, Market Greens, Chimichurri — 38
Maine Diver Scallops — Roasted Tomatillo Salsa, Laxdon Bacon, Sugar Snap Peas — 30
Chipotle Shrimp and Fideo Pasta — Cotija, Red Onion, Avocado, Cilantro, Greens — 28
Atlantic Line-Caught Salmon - Poblano Whipped Potatoes, Tomato Broth — 28
Chile Relleno & Fideo Sauce— Oaxaca, & Cotija Cheeses, Pico, Greens, Avocado - 23

Desserts
Ar YOZ COn Leche ~Market Berries, Pecan Glass — 12
Cl‘lur YO ~ Vanilla Ice Cream, Chocolate Salsa — 10

Burnt Cheesecake — Charred Strawberries ~ 12



COCKTAILS
CLASSICO MARGARITA - Reposaclo, Fresh Lime, J oseph Chartron Triple Sec

PICOSO MARGARH A— Patron Silver, Lime, J alapeﬁo, Triple Sec

CADILLAC MARGARITA - G4 Reposado, Fresh Lime, Gran Marnier

TEQUILA MICHELADA — Blanco Tequila, Cerveza, TomatoJ uice, Spices

LA MUI.A - Reposado Tequila, Lime, J alapeﬁo, Ginger Beer

FLOR DE JAMAICA — Blanco Tequila, Lime, Jamaica, Piloncillo Sl] rup

LA CURA —Tito's Vocuca, Lime, Fresh Cucuml)er, Basil

MEXICAN SPACE PROGRAM - Tito's Vodka, Lemon, Raspberry, Soda

COCINA

fyom our hearts.
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