Hispanic Heritage Month

TUESDAY, OCTOBER 6 - SATURDAY, OCTOBER 17
Hu
LLLL

FOOD

AVOCADO & TOSTADAS | 14
Roasted Tomatillo, Serrano, Mushroom, Chile-Lime Salt

EMPANADAS DOMINO | 13
Caraotas Negras, Queso Blanco, Aji Dulce,
Cilantro-Lime Sauce

TIRADITO | 20
Aji Amarillo, Sweet Potato, Choclo, Red Onion Escabeche,
Crispy Quinoa

ANTICUCHOS
Pollo: Aji Verde, Pommes Paille 17
Pulpo: Aji Panca, Huancaina, Corn Nut, Caviar 24

TACOS

Hongos: Blue Corn, Black Bean, Salsa Macha,

Queso Fresco, Pickled Red Onion 6

Cordero: Avocado Salsa Verde, White Onion 8

Pork Belly Carnitas: Chile Morita, White Onion, Radish 7

PLANTAIN | 11
Coffee-Cardamom Frozen Custard, Zacapa Rum,
Pepita-Sesame Crumble, Lime
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