FIESTA SET MENU

three course menu designed for sharing
$45 per person

BOTANAS (to share)

guacamole [v, vg, gf]
avocado, pico de gallo, lime, coriander, corn chips

alitas
marinated chicken wings, buffalo salsa, sour cream

esquites [v, gf]
sweet corn, chipotle mayo, fresh lime, chilli tajin, queso fresco, corn chips
PLATOS FUERTES (to share)

barbacoa tacos [gf]
braised beef barbacoa, salsa roja, pickled onion, coriander, guacamole

quesadillas

toasted flour tortillas, mozzarella, coriander, chipotle mayo, sour cream, pico de gallo
- chicken tinga
- mushroom cactus

patatas bravas [v, gf]

tajin spiced crispy potato, salsa roja, sour cream, coriander

POSTRES (to share)

churros
cinnamon sugar donuts, chocolate, sweet cajeta

[v] vegetarian [vg] vegan on request [gf] gluten free SM/45



CASA AZUL SET MENU

three course menu with individual mains
$55 per person

BOTANAS (to share)

guacamole [v, vg, gf]
avocado, pico de gallo, lime, coriander, corn chips

alitas
marinated chicken wings, buffalo salsa, sour cream

esquites [v, gf]

sweet corn, chipotle mayo, fresh lime, chilli tajin, queso fresco, corn chips

PLATOS FUERTES (choice of one)

enmoladas [gf]

filled corn tortillas, chicken tinga, black beans, salsa mole poblano, mozzarella, toasted sesame,
guacamole, pickled onion, sour cream, coriander (contains nuts)

burrito al pastor

baked flour tortilla wrap, guajillo pulled pork, refried beans, mexican rice, charred corn,
pineapple pico, salsa taquera, mozzarella, sour cream

quesadilla vegetariana [v]

toasted flour tortilla, mushroom cactus, mozzarella, coriander, chipotle mayo, sour cream, pico
de gallo

carne asada [gf]

marinated grilled sirloin steak, salsa asada, salsa roja, charred onion, patatas bravas, sour cream

POSTRES (to share)

churros
cinnamon sugar donuts, chocolate, sweet cajeta

[v] vegetarian [vg] vegan on request [gf] gluten free SM/55



