
D E V O U R  M E N U
. . . . . $25 per person . . . . .

first course option + second course option + dessert option

F I R S T  C O U R S E

queso empanadas vg
havarti, gouda, black bean purée

steak empanadas*
onion, pepper, guajillo crema 

manchego crisp gf vg
avocado, orange, herb salad, red onion, fresno, olive, 

marcona almond, citrus vinaigrette 

ceviche*
shrimp, tomato, poblano, red onion, cilantro, guacamole, 

tortilla chips 

S E C O N D  C O U R S E

paella* gf (add scallop +$7)
shrimp, chorizo fried rice, serrano hot sauce, ancho salsa

pickled pepper quesadilla vg
pepper, onion, jalapeño, chihuahua cheese, cotija cheese,               

kale-cabbage slaw, guacamole

skirt steak* (+$8)
manchego-polenta fry, broccolini, hot tomato crema, 

jalapeño butter

lamb quesadilla  
pickled red onion, corn pico, romaine, chihuahua cheese, 

cotija cheese, poblano crema

D E S S E R T

churros vg
dulce de leche

flan vg
seasonal 

DEV_LIV0124

gf  gluten free  |  vg  vegetarian

*Consuming raw or undercooked food may increase risk of food-borne illness.  
Please inform us of any allergies.


