APPETIZERS

QUES® FUNDID®

manchego - gruyere - asadero cheese

grilled jalapefio-tomato salsa - flat bread - corn chips 24

CEVICHE*

gulf shrimp - mahi-mahi - cucumber - serrano chile - onion - cilantro 23

EL TRI®

azteca guacamole - roasted red pepper hummus - jalapefio popper dip

house-made tortilla chips - sea salt crackers - raw vegetables

24

STREET TAC®S AL PASTOR

shrimp- cabbage slaw - grilled pineapple salsa - corn tortillas

22

SUGARCANE ELK SKEWER*

coffee glaze - chipotle crema - avocado salsa

20

WILD MUSHR®S®M QUESADILLA

roasted poblanos - red onion - corn tortilla - black bean salsa

19

GO®AT CHEESE » MO®ZZARELLA CHILE RELLEN®

panko crust - tomatillo salsa verde - corn-jicama salsa

SO®UPS

ARTUR®'S TORTILLA 14
ROASTED CO®RN 12
S®PA DEL DIA =
SAMPLER 18

SALADS

CoOBB

spring mix - bacon - tomato - red onion - avocado - queso fresco croutons

white balsamic + mexican oregano dressing 17

CHO®PPED

romaine - red cabbage - pancetta - kalamata olives - egg - cucumbers - lima beans

shaved queso cotija - citrus-poblano avocado dressing 17

BEET

roasted beets - fennel - pomegranate seeds - shallots - kale - blue cheese

chipotle caramelized pecans - mustard honey vinaigrette 17

STUFFED AVOCAD®

marinated vegetables - papaya - shredded greens - queso fresco - pasilla chile vinaigrette

19

20



ENTREES

SURF * TURF CHURRASC®

lamb kebab - lobster tail - chimichurri - broccolini - new potatoes - ancho chile demi 68

DUCK ENCHILADAS

honey roasted duck - grilled onions + peppers - crisp confit leg - white bean relish

poblano verde sauce 50

BUFFAL® FLANK STEAK*

mushroom + green bean sauté - tres chile scalloped potatoes - cumin-chile pepper sauce 64

SPICED HONEY SALM®N

charred green beans - piquillo peppers - chipotle mash potatoes - white wine mustard sauce 60

SCALL®PS
blood orange glaze - toasted brussels sprouts - pearl onions - fingerling potatoes

pineapple-jalapefio beurre blanc 62

BLACKENED WAGYU SIRLOIN*

creamy collard greens - cheddar-truffle twice baked potato - chipotle steak sauce 67

GREEN PIPIAN SEARED TRO®UT FAJITAS
fresh utah trout - onion - bell pepper - cremini mushrooms - seafood broth - flour tortillas

guacamole - chipotle sour cream - pico de gallo 50

ELK LOND®N BROIL*

peppercorn sesame crust - mashed potato quesadilla - grilled asparagus - green chile béarnaise 65

GRILLED LEM®N * HERB SEABASS

nut + seed dust - spaghetti squash - glazed baby carrots - citrus caper sauce 65

CROWN RO®AST BARBECUED SPARERIBS

caramelized chipotle glaze - onion rings - mashed potatoes - hominy salpicon 57

VEGETABLE ENCHILADAS
seasonal vegetables - black beans - vegan mozzarella - avocado quinoa salad

tomatillo chipotle sauce 42

CHICKEN RELLEN® ‘NACH® STYLE’

corn tortilla stuffed chicken breast - jalapefios - cilantro + cheese

spanish cauliflower rice - mole rojo 46

executive chef

AR+UR® FLORES

We are happy to accommodate your dietary restrictions,
please alert us, as not all ingredients are listed!

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



