
E N T R A D A

ENSALADA DE MELÓN

 CANTALOUPE & WATERMELON WITH QUESO FRESCO, BABY SPINACH, LEMON,

TOASTED PUMPKIN SEEDS & A CHILI DRESSING

TOTOPOS

 CRISP CORN TORTILLA CHIPS SERVED WITH HOUSE-MADE TOMATO SALSA,

GUACAMOLE, BLACK BEANS & RICE

T H E  G A T H E R I N G

FRIDAY 5TH, 12TH, 19TH & THURSDAY 25TH SEPTEMBER

FROM 6:30PM | $65 PER PERSON

P L A T O  P R I N C I P A L

PECHUGA ROSTIZADA

 CHILI-RUBBED CHICKEN BREAST WITH AVOCADO & TOMATO RELISH, RAJAS,

PEA SHOOTS & SALSA, SERVED WITH SOFT TACOS

CARNE ASADA

 SEARED BEEF WITH POBLANO RAJAS, BLACK BEANS, SALSA & SOFT TACOS

PINTO BEANS

 TRADITIONAL SLOW-COOKED PINTO BEANS

ENSALADA MEXICANA

 FRESH ZUCCHINI, RED PEPPER & CORN SALAD

ARROZ MEXICANO

 FLUFFY SEASONED MEXICAN RICE

P O S T R E

CHURROS

GOLDEN FRIED CHURROS WITH CINNAMON SUGAR, SERVED WITH CARAMEL

SAUCE & VANILLA BEAN ICE-CREAM

S A L U D !

MEXICAN FIESTA


