$80 PP*

ESQUITES

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

KAHLO & RIVERA GUACAMOLE

black garlic ancho chile paste, mango relish, hass avocados,
cilantro, onions, key lime juice, served with housemade comal tortilla chips

TRIO MOLOTES

oaxacan masa empanadas
Chorizo - queso oaxaca, chile poblano
Huitlacoche - queso chihuahua, corn
Chicken Tinga - morita sauce, creme fraiche

RIVERA SALAD

cucumber, requeson, green olives, red onions, lime juice

CHICKEN TINGA TOSTADAS

chipotle sauce, herbed créeme fraiche, handmade tortillas with salsas

MEXICAN RICE <

plum tomato, vegetable mix

MOLE de POLLO CAMPESTRE

roasted chicken, grandma’s mole sauce
BRANZINO “MANCHAMANTELES”
whole roasted mediterranean sea bass, salsa veracruz, olives, capers, apple relish
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“ARRACHERA” STEAK

mulato rubbed skirt steak, roasted potatoes & rajas, tarragon & avocado purée
Upcharge +$10pp

Drwert

TRES LECHES CAKE

raspberry sauce, colored mexican waffles

modern mexican cuisine ;

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