
Crema Lunch

                                          House Salad     7
 Mixed greens, pico de gallo, seasonal fruit dressing and cotija cheese

                    Sopa del Dia   6

 Ensalada Mixta en Aderezo de Cacahuate 9
Mixed greens, avocado, panela cheese, frizzled tortillas, fresh corn, 

sesame seeds and peanut-guajillo vinaigrette  
                         Add Chicken $6    Add Shrimp or Adobo Tuna $8

Quesadilla de Huitlacoche 13
Grilled flour tortila with Mexican black truffle

           Quesadilla  de  Carne Asada             15
Adobo-marinated skirt streak,Mexican cream chipotle 

                             ,corn pico de gallo and Chihuahua cheese

Ceviche Veracruz 9
Poached shrimp, spicy green olive-roasted tomato salsa, avocado 

Callo de Hacha  con chile Morita y Mango 13
Dry scallops pan seared in chile morita, sweet

corn cake, avocado mousse, mango pico de gallo, chipotle aioli

                      Pastel Azteca 12
Multilayered tortilla “pie” with shredded chicken,

beans, fresh corn, cheese, salsa roja and hoja santa, drizzled with truffle oil

 Flautas en Trilogia de Salsas 12
Crispy corn tortillas with shredded chicken, corn, caramelized onions, and served  
with a trio of salsas: tomatillo-avocado, chili aioli paste, and a velvety pinto bean

Burrito de Mole Poblano 14
Flour tortilla with shredded chicken (or vegetarian) in mole sauce,

Chihuahua cheese, beans, chipotle potatoes and corn

Carne Asada Clasica 14
Adobo marinated grilled skirt steak served with corn tortillas

                                        Quesos Flameados
 Our house speciality: Chihuahua cheese baked casserole served

with warm corn tortillas and guacamole or salsa
(Good for two or more people to share)

 Norteño  14   with northern style chorizo
A la Francesa  15    with gruyere and mushrooms.

Con Todo y Pollo  16    all of the above with chicken

Para Acompañar  4
Frijoles Negros    Refried black beans

                                               Arroz      Mexican flavored rice
 Granielote   Corn kernels with Mexican cream

Changes and modifications politely declined

Please advise your server of any allergies. 
Parties of 6 or more are subject to a 20% gratuity
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Guacamole
7

Mashed avocados 
with onions, cilantro,  
jalapeños and lime 
juice served with  

totopos or fresh corn  
tortillas

Salsas
De la Casa

5
Habanero (spicy)
Chile-frijol  (mild)
Roasted tomatoes,  
serrano chiles and 

black beans

$15.95 Prix Fixe 
includes choice of soup or house salad, one entrée below, and one side dish

Ensalada Mixta en Aderezo de Cacahuate
Pastel Azteca

Flautas en Trilogia de Salsas
Quesos Flameados – Norteño

Frijoles Negros    Refried black beans
Arroz    Mexican flavored rice

Granielote    Corn kernels with Mexican cream

For food descriptions of prefix items please see below
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