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Served Family Style

$80™

KAHLO & RIVERA
GUACAMOLE

hass avocados, mango relish, black garlic ancho chile paste
cilantro, onions, key lime juice, handmade tortilla chips

BERROS SALAD

wild red watercress, avocado, jicama,
naval orange, meyer lemon vinaigrette

MOLOTES

oaxacan masa empanadas,
stuffed with huitlacoche, queso chihuahua and corn

ESQUITES

mexican street corn off the cob, queso cotija,
smoked spices, lime-truffle aioli

COCHINITA PIBIL TOSTADAS

achiote morita pulled pork, pickled red onions, habanero sauce

ARROZ del JARDIN

poblano pesto, baby corn, baby zucchini, asparagus

BRANZINO “MANCHAMANTELES”

mediterranean sea-bass, salsa veracruz,
olives, apple relish

CHEF'S
SELECTIONS OF DESSERT

kahl@

modern mexican cuisine

Please note, Menu choices are subject to seasonal changes *Tax, Gratuity & Admin Fees Not Included
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