
Tequila Dinner 
Cinco de Mayo event 

May 5th
$70 Per Person

4 Course Paired with Hand Crafted Tequila Cocktails

~ 1) CARNITAS FRIES –  
Our Take on a California Classic  

Wagyu Beef, Potato Puff, Chile De Arbol Salsa,  
Avocado Cream, Pickled Red Onion, Arugula Air

~ 2) OCTOPUS CARPACCIO - Allium Salad 
Cilantro Lime Emulsion,  

Jicama Tortillas, Horseradish Coral

~ 3) BANANA LEAF BRAISED BARBCOA -  
with Plantain Blini,  Lime Caviar, Ancho Puree, 

Mezcal Demi-Glace

~ 4) SOPAIPILLA CHEESE CAKE – 
Tropical Salsa, Coconut Shell, Dulce De Leche

1st course - Prickly Pear Hibiscus Margarita

2nd course- Pineapple Upside Down Tequila 

3rd course - Deconstructed Strawberry 
Margarita

Dessert - Pepino con Chamoy
 

Champurrado

Tequilas are also Available Neat,  
on the Rocks, or Fully Dressed.


