OAXACAN BBQ s

AVAILABLE ON-PREMISE AND OFF-PREMISE

Inspired by our travels in Oaxaca. A truly authentic experience.

Offer your group an event to always remember! Featuring our #1 all-time best selling dish
“The Oaxacan Market,” served with an array of traditional sides and accoutrement!

TO START
Traditional Guacamole | Tostada Chips & Salsa Verde

FOLLOWED BY FAMILY STYLE SERVED WITH
SERVING OF Ensalada Verde Toasted Garlic Rice
Grilled Skirt Steak Frijoles Negros Charred Green Onions
Roast Pork Shoulder Chopped Onions Roasted Poblanos
Grilled Marinated Chicken Thighs Assorted Salsas Sliced Avocados

Fresh Lime wedges Warm Tortillas

HOUSEMADE DESSERTS

S6 PER PERSON

WARM DOUGHNUTS We want you to enjoy your special
dulce de leche filled, créme anglaise, whipped cream d(J)’ and we understand that special
CHURRGS occasions call for special desserts.
cinnamon sugar, dulche de leche, whipped cream Verde is CIIWCI)’S hdpp)’ to serve
TRES LECHES CAKE . .o

. outside desserts, for no additional
seasonal selection )

charge to you. Our staff will

FRESH FRUIT .

seasonal selection, whipped cream, fresh mint hdppll)’ cut, plqte & serve the
PLATANOS DULCE dessert of your choice for you and
fried sweet plantains, cinnamon sugar, whipped cream your guesfs!

**ITEM CONTAINS NUTS. * CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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