
MEXICAN
NIGHT
MENU

APPET IZER
TO  YOUR  CHOICE

EMPANADAS 
Chaya with Edam cheese and chiltomate.

CRISPY OCTOPUS  
Grilled, served over guacamole with handmade tortillas and dressing.

MAIN  COURSE
TO  YOUR  CHOICE

TAMALES

Strained corn tamale with a soft, delicate texture, served with tomato and

chili salsa, fresh cheese, and *milpa* vegetables.

RED POZOLE

Traditional *cacahuazintle* corn and chicken broth, slow-cooked with a

selection of red chilies and spices; served with fresh lettuce, radish, onion,

oregano, and crispy corn strips.

TACOS MESTIZOS 

Freshly made corn tortillas filled with succulent charcoal-grilled meat

(skirt steak, *cochinita*, or fish), accompanied by guacamole, red onion,

cilantro, and the house’s charred-salsa (*salsa tatemada*).

DESSERTS
TO  YOUR  CHOICE

Rice pudding
Carrot cake

Sweet corn cake
$  850

cost

XUUX 

by Ljs Chichikan

30-30 tequila tasting included.

Please book ahead limited spaces!

Beverages not included
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