
 
$64 per person + welcome classic margarita

S H A RE D  S TA R T E R S 
GREEN CHILE QUESO GREEN CHILE QUESO 

guacamole, salsa fresca, cilantro 
ROASTED POBLANO ROASTED POBLANO CHILE CHILE && TOMATO  TOMATO 

cilantro sprigs, cotija  
GUACAMOLE GUACAMOLE 

roasted poblano & anaheim chiles, caramelized onion, cotija cheese

C HOIC E  OF  E N T RÉ E  
(select one) 

DE S S E R T 
EMPANADAS  EMPANADAS  

seasonal fruit, powdered sugar

BACHELORETTE  BACHELORETTE  
MARGARITA TREES $49 MARGARITA TREES $49 

serves 4 

celebrate in style with our signature 
drink trees - artfully presented,  

photo-worthy, and designed to make 
your gathering a little brighter

PITCHER OF  PITCHER OF  
MARGARITAS $55 MARGARITAS $55 

serves 4-5 

a crowd-pleasing favorite that  
keeps the bride tribe sipping,  

toasting, and celebrating  
together

MARGARITAMARGARITA
is never enough

- one -

CHOPPED CHICKEN SALAD CHOPPED CHICKEN SALAD 
strawberry, mango, manchego cheese, 

avocado, jalapeño lime vinaigrette

CHICKEN TINGA BOWL CHICKEN TINGA BOWL 
charred onion, cilantro, jack cheese,  

red chile, warm queso sauce

CARNE ASADA TACOS* CARNE ASADA TACOS* 
charred scallion relish, avocado,  

spicy garlic, cotija cheese

“PAPAS DULCE” BOWL “PAPAS DULCE” BOWL 
crispy sweet potato, zucchini,  

roasted peppers, avocado, fried queso, 
rice, pomegranate seed, mole sauce

GRILLED SHRIMP TACOS* GRILLED SHRIMP TACOS* 
pickled cabbage, avocado salsa,  

cilantro lime crema 
PORK CHILE VERDE ENCHILADAS PORK CHILE VERDE ENCHILADAS 

charred onion, roasted pasilla,  
tomatillo, cilantro, cotija




