\/ il

" CARNE ASADA" DAILY FISH
marinated steak, avocado salsa, chile- infused & Tecate-battered
caramelized onion, arbol chile, fried local fish, crema,

yucca strings 5. grilled pineapple salsa, calabaza purée 5.

 CHICKEN TINGA CARNITAS
tinga-braised chicken, lettuce, fit pork, cotija, salsa verde
PORK BELLY - contit pork, cotla, sat " LAMB BARBACCA
fried pork belly, pickled jalapefio, radglsh, avocado frito, crema 4. onion, refried beans, chicharron 4. yogurt tzatziki, roasted fresno,
pineapple, avocado salsa 5. COCHINITA PIBIL DUCK fire-roasted corn, queso fresco 5.
slow-roasted citrus pork, pico slaw, vanilla-plantain pureée,
) SHQRT_RIB pickled red onion, refried beans, pickled red onions, crema, ) ,SCAI:LOP FRITO
braised short rib, pickled cabbage, habanero salsa 5. duck cracklings, plantain strings 6. pickled jalapeno & celery mayonesa,
cucumber salad, habanero salsa, 8% 8 pico slaw, prickly pear molasses,
arbol chile crema 5. . tortilla strips 6.
SUNCHOKE+ ¥ MEZCAL SHRIMP :

‘ flambéed shri | 5 . .
CELERY ROOT & APPLE Gjix; U B 0 semadm s wlby  alltacos include citunbio
braised greens, roasted garlic, & y2. L3 N2, —
charred tomato salsa 5. =% MENU BY CHEF CAROLINA CURTIN

PUPUSA
PORK, MOZZARELLA & BELL PEPPER 5.

FNSALADA
HERLODM CHICORY ¢

enlcllive, radicchio, frisée, cotija, fennel, ‘.:
pickied beveh mishrooms, pieante raneh 1. ZUCCHINI & MOZZARELLA®5. 'S
é

our pupusas are served with tomato salsa &
cabbage, red onion, carrot, jalapeno curdito

Cuudo

%w DOOR
CRAB TOSTADA*

jonah crab, cucumber, red bell pepper,
onion, lemon aioli, poppy seed,

chili, herbs 14.

WARM WINTER SQUASH et

roasted delicata, butternut squash, purple
potato, brussels sprouts, charred poblanos 12.

i ELOTE+
MEXICAN CORN ROASTED OVER AN OPEN GRILL;
I POPULAR STREET FoOD.

yellow corn, chipotle aioli, cotija,
cayenne, lime & cilantro $8.

FXTRAS
HOUSE MADE SALSA & CHIPS 4. ¥
HOUSE MADE GUACAMOLE & CHIPS 9. EMPANADAS jugo I;IeAMﬂEI;l!msEEgz!\[;el:leango,

DR GIR SO (A AL 5 MADE BY BUENAS | SOMERUILLE MA bassion fruit, fresno chili 12.

SIDE OF HOUSE MADE GUACAMOLE 5. [:H".l MMZ% ] I.'LUKE [:E\”[:HE*

mozzarella, corn, roasted red pe

REFRIED BEANS 4. onion, toasted de arbol chili E!’er’ augachile, huckleberries, cucumber,

( red onion, micro basil 13.

MEXICAN PICKLES s bl 2@ 000000 K

FRUTA PICANTE | oo 00T MEDLEY i T SALMON CRUDO®

Most dishes on our menu are either gluten-free
or have a gluten-free option available.

BEST oF
BOSTON

2019

AWARDED BY BOSTON MAGAZINE
BEST TACOS

Our corn tortillas are made in
our kitchen every morning.
To maximize flavor, some
tortillas include pork.

Please inform us if you have
any allergies or aversions.
A .
Rega, =vegan ‘g’.=vegetar|an
4+ =contain nuts

BUY THE KITCHEN A 6-PACK 24 yucca, local maple syrup 5. [ JAUCEL spicy chili, cilantro, ajo, chimichurri 12.

4

* These items may be cooked to order or served raw/undercooked. Consuming raw or undercooked meats, poultry seafood, shellfish or eggs
may increase your risk of food borne illness. Before placing your order, please inform your server if anyone in your party has a food allergy.



