
STARTERS
Pozole (GF) $4
Slow-roasted, shredded pork sits in our original guajillo chile broth and is topped
with fresh cilantro, radishes, avocado crema and fried chickpeas.

Caesar Salad $4
A mix of leafy greens tossed in our house caesar dressing with parmesan cheese and
crowned with toasted bread crumbs..

Hot Honey Popcorn Chicken                                                                                 $4
Crispy fried bites of breaded chicken tossed with chile pepper infused honey and
garnished with candied serrano chiles.

Broccoli Salad (GF)                                                                                                   $4
This old school staple gets an update. We roast our broccoli and toss it with oven
crisped cheddar, candied bacon, and a sweet and sour dressing.

MAIN
Chicken Tortilla “Soup” $6
Whole chicken is braised, shredded, and served with a rich tomato-achiote broth,
cilantro, radishes, avocado crema, and a fried tostada.

Knife and Fork Sunday Roast Hoagie (V)                                                      $6
Roasted mushrooms and beets are the centerpiece of our veggie roast. Sauteed
carrot and onions round out the �lling of our fresh soft rolls. Served with pan
sauce for dipping.

Chicken Marsala Rotelli                                                                                   $6
Chicken and fresh ricotta �ll our hand rolled pasta sheets, which are blanketed in
a rich marsala sauce and roasted mushrooms.

Carnitas Street Tacos                                                                                $3/each
Our street tacos are �lled with pork carnitas, topped with cilantro, pickled onion
and carrots, radish, avocado crema, and served in a �our tortilla.

SIDES
Root Mash (GF, V) $2
A buttery blend of potatoes, parsnips and turnips, mashed to a velvety texture.

Maple Glazed Autumn Squash (GF, V)                                                                  $2
Roasted Autumn squash and pepitas, glazed in a smoky paprika and maple syrup.

“Beans and Rice” Mujadara (GF, V)                                                                       $2
Our beans and rice come from Middle Eastern tradition, made with lentils and
basmati rice, then �nished with caramelized onions.

Green Bean Casserole                                                                                               $2
We have reimagined Grandma’s green beans. Ours are �ash sauteed and served with
roasted mushrooms, fried shallots, and a creme fraiche dressing.

Fried Brussels Chips (DF, GF, VG)                                                                         $2
Brussels sprout leaves are fried until crisp and served with cilantro  aioli.

Kimchi (DF, GF, VG)                                                                                               $2
Our house fermented kimchi. A great accompaniment to any dish.

Fry Bread (DF, VG)                                                                                                  $2
Handmade fresh dough and fried to order.

SWEET TREATS
Caramel Apple Pie Pops (V)                                                                             $4
Fried, crust covered  apple slices are served on popsicle sticks. Perfect for dipping
in our sauce of googy, caramely pie �lling schmaltz.

Pineapple Upside Down Cake (V)                                                                   $4
Inspired by the classic, we serve our sour cream cake topped with a brown sugar
pineapple compote and a scoop of freshly made cherry ice cream.

Heladito Chocolate (GF, V)                                                                              $4
Our homage to the Mexican hot chocolate favorite, a puck of chocolate
semifreddo is served with cinnamon-chile sugar and crisp meringue bits.

Panna Cotta (GF, V)                                                                                          $4
A silky smooth citrus infused pudding, topped with candied beets and  citrus peel
and cocoa nibs.

The One and Only Cookie (V)                                                                      $2
The only cookie you’ll ever need. For our monster of a chocolate chip cookie, we
brown our butter which creates their signature nutty, to�ee �avor.

EXTRA SAUCE ($0.5 each)
Caesar Dressing
Cilantro Aioli
Avocado Crema

GF = Gluten-free DF = Dairy-free N = Contains nuts V = Vegetarian VG = Vegan
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