Sl Monts

GRILL“LOUNGE

Ban eun

Tacos:
three tacos 6.50

Choice of:

Tenderloin: Cilantro Onion Relish
Roasted Tomato Salsa

Chicken: Mole - Cilantro - Onion
Relish & Crema

Chard: Salsa Arbol - Cotija Cheese

Carnitas: Slow Roasted Pork with
Arbol Salsa & Cojita Cheese

Guacamole: Made to order 8
El Nifio 5

Garden Chop Salad: Beans - Pepitas - Pine
Nuts - Avo - Carrots - Cotija Cheese - Greens -
Cabbage - Roasted Tomato Vinaigrette 7

Mahi Baja Tacos: Two Fresh Corn
Tortillas Stuffed with Lightly Fried
Mahi & Pico Slaw 8

Tamale Boards:
three tamales 6.50

Choice of:
Chicken Mole or Black Bean & Cheese

Poppers & Wings: Four Chipotle, Agave
Nectar Glazed Wings & Four Jalapeno
Halves Stuffed with Cheese and Herbs 8

Mushroom Fundido Quesadillas:
Asadero Cheese, Shiitake Mushrooms,
Grilled Poblano Rajas with
Guacamole & Salsa 6

Sliders: Choice of Traditional Burger
or Chicken Pambazzo with
Hand-Cut Chile Fries 7

Crab Sopes:
Anaheim Chile, Crab, Asadero & Herb Blend
on Masa Cakes with Tomatillo Crema 9

Ceviche: Shrimp, Snapper, Scallops, Avocado,
Mango, Jicama & Red Onion with Homemade
Masa Crackers 10

Asadero Relleno: Roasted Poblano Stuffed
with Asadero Cheese 5



