
DINNER $45
STARTER 

(Select One)

GERONIMO SALAD 
Arugula, Roasted Butternut Squash, Candied Walnuts, 

Cabrales Crumbles, Maple Vinaigrette

Or

POBLANO CORN CHOWDER 
Sweet Corn, Poblano Rajas, Cilantro Macho, Focaccia Toast

ENTRÉE 
(Select One)

ACHIOTE BRANZINO AL PASTOR 
Sauteed Cauliflower, Roasted Corn, Spinach, Guajillo Sauce, 

Pineapple, Cucumber Avocado Salad

Or

PORK PIBIL 
Citrus Tequila Pork, Slow Braised in Banana Leaf, Black Beans, Cilantro Rice

Or

THREE SISTERS TAMALES 
Butternut Squash, Black Beans, Pozole, Roasted Corn, Rice, Christmas Sauce

DESSERT 
(Select One)

AMOR POR CHOCOLATE 
Chocolate Mousse, Chocolate Brownie, Chocolate Ice Cream

Or

BANANA BREAD PUDDING 
Caramel Banana Gelato, Crème fraîche, Mixed Berries

RESTAURANT WEEK
MONDAY OCTOBER 23 – SUNDAY NOVEMBER 5



LUNCH $25
STARTER 

(Select One)

SANTA FE SALAD 
Brussels Sprouts, Kale, Heirloom Tomato, Roasted Corn, Black Beans,  

Agave Chimayo Vinaigrette 

Or

POBLANO CORN CHOWDER 
Sweet Corn, Poblano Rajas,  

Cilantro Macho, Focaccia Toast

ENTRÉE 
(Select One)

BUFFALO MEATLOAF SANDWICH 
Chipotle Mayonnaise, Brioche Roll, Fried Onion  

and Jalapeno Straws

Or

BAJA FISH TACOS 
Beer Battered Cod, Cabbage Coleslaw,  

Avocado Tomatillo Salsa

DESSERT 
Additional $10 
(Select One)

AMOR POR CHOCOLATE 
Chocolate Mousse, Chocolate Brownie, Chocolate Ice Cream

Or

BANANA BREAD PUDDING 
Caramel Banana Gelato, Crème fraîche, Mixed Berries

RESTAURANT WEEK
MONDAY OCTOBER 23 – SUNDAY NOVEMBER 5


