> BAJA CALIFORNIA SUR €3 = SONORA

!

I/
TURNOVERS OR EMPANADAS % ASADA TAGOS $
Stuffed with Sweet Beans & Red Sauce Mexican Sauce, Avocado Sauce, Charred Sauce,
or Stuffed with Beef & Green Sauce Grilled Onion, Refried Beans, Flour Tortilla

FISH GEVICHE <= © K
Red: Catch of the day, cucumber, red onion, coriander, L~ MIRAFLﬂRES

tomato, serrano chili, lime, tomato clam cocktail 4
Green: Catch of the day, cucumber, red onion,
coriander, serrano chili MIXED SAI'AD

!

Lettuce, Cherry Tomato, Onion, Black Olive, Pepper,
Oregano Vinaigrette

Q
v GUERRERO MIXED VEGETABLES

Carrot, Cauliflower, Zucchini, Pepper, Chimichurri

l

PORK POZOLE %"

Crispy tacos, cheese stuffed poppers, pork rinds,

avocado, fresh cheese, lime, onion & coriander DESSERT STATI@N

Q & CANDIES
I/ Sl CHURROS

CHICKEN MOLE <> S : STUFFED CORICO (D

Black Mole from'Oaxaca, Rice, Red Onion, Sesame :  Cookie Made of Corn and Sweet Caramel 8
Seeds, Corn Tortillas 8

< > : BUNUELOS &
> ESTADO DE MEXICO < : cocADAs O

AL PASTOR TACOS %" : SPICY PEANUTS &

Marinated Pork Meat . SWEE.I. NU.I. KISSES
ESQUITES & ELOTES (CORN ON THE COB)

Mayonnaise, lemon juice, cheese, and dried chili

TORTILLA SOUP () s i O @ ¥

!

Local C heese, Tortilla C hipS, AVOCBdO, Sour Cream Fish Pork Dairy Eggs  Molluscs Nuts Walnut ~ Gluten

c H I G K E N STU F F E I] E N c H I I-A n As @ *In compliance with Mexican sanitary regulations, please be aware that consuming
Red Sauce, Lettuce, Avocado, Sour Cream, Cotija raw or undercooked meat, poultry, shellfish, or eggs can increase the risk of
GHeeSe illnesses transmitted through food, and they are served at the customer’s discretion.

Please let your server know if you have any dietary restrictions.

$95 ADULTS | $26 KIDS | DRINKS NOT INCLUDED



