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COCINA
April, Two Thousand Twenty-One
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Dinner Menu

Featuring Local Farms: ViueRipe Fcurm, Mao Farm, Thao Fcurm,
Micyogyeen Depot, E & H Farm Mushrooms, Willem Farms

Antojitos
Torre de Tostadas -~ Guacamole, Black Bean, Requeson & Pico, Chipotle Chicken— 19
Guacamole, Tostadas (5~ Salsas ~ Seeds Salsa, Radish, Three Salsas, Tostadas — 19
Green Ceviche - Liguid Salad, Com, Cucumber, Mix Greens, Tostadas - 16
Roasted Corn ~ Fresh Lime, Cotija Cheese, Butter, Cilantro— 12

Salads

Caesar Salacl — Croutons, Parmesano Reggiano, Pepitas — 16

Market Salad — Cucumber, Black Beans, Tortilla Strips, Cotija, Cilantro Vinaigrette -1
" Add to either salad: Mary 's Chicken Breast or Salmon — sub $12™

Platos Fuertes
Carne Asada - 12 oz Ribeye, Crispy Potato, Market Greens, Chimichurri — 38
Maine Diver Scallops — Roasted Tomatillo Salsa, Lardon Bacon, Pea Tendrils — 56
Chipotle Shrimp and Fideo Pasta — Cotija, Red Onion, Avocado, Cilantro, Greens — 28
Atlantic Line-Caught Salmon - Poblano Whipped Potatoes, Tomato Broth — 28
Chile Relleno & Fideo Sauce— Oaxaca, Jack & Cotija Cheeses, Pico, Greens, Avo — 23

Desserts
Ar YOZ COn Leche ~Market Berries, Pecan Glass — 12
Cl‘lur YO ~ Vanilla Ice Cream, Chocolate Salsa — 10



COCKTAILS
CLASSICOMARGARITA - Reposaclo, Lime, Triple Sec 10

IEQUIIA MICHELADA - Blanco Tequila, Cerveza, TomatoJ uice, Spices 12
TOMATILLO BREEZE - Blanco, Tomatillo, Apple, Pi neapple, Lime 15
BLOOD ORANGE MARGARITA - Reposaclo, Blood Orange, Aperol 1D

JUNGLEBIRD - Cruzan Black Strap Rum, Pineapple, Aperol, Demerara 13

NAKED & FAMOUS - Mezcal, Lime, Aperol, Yellow Chartreuse 16
PICOSO MARGARITA - Patron Silver, Lime, Jalapefio, Triple Sec 16
CADILLACMARGARITA - G4 Reposado, Lime, Gran Marnier 18
FLOR DE JAMAICA - Blanco Tequila, Lime, Jamaica, Piloncillo 15
LA CURA - Stolichnaya Vodka, Lime, Cucumber 12

THEE OLD FASHIONED - Basil Hayden Bourbon, Demerara, Bitters 14

MEXICAN SPACEPROGRAM -Tito’s Vodka, Lemon, Rasp]oern], Soda 12

COCINA from our hearts.



