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Salsa Blanca [Serrano cream with lime and cilantro] 

Chiles Habaneros Encurtidos [Charred pickled habaneros]  



  

Salsa Tatemada [Charred tomato, onion, and serrano]   

Cebolla Morada Encurtida [Pickled red onions with habanero] 



Curtido [Lightly fermented cabbage with carrots, onion, and jalapeños]   
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Salsa de Chile de Árbol [Chiles de árbol simmered with tangy tomatillos]  

 



Salsa de Tomatillo [Tomatillo, avocado, and poblano]   

 



 

Guacamole [Smashed avocado, jalapeño, and lime] 

Recado de Todo Clase [Ground spice blend with allspice, cinnamon, clove, and chile de árbol]  

 



Recado Rojo [Annatto seed paste flavored with citrus, herbs, and spices]  

 



Pollo al Pastor [Spicy-sweet chipotle-roast chicken with onion and 

pineapple] 



 



Enchilada Mineras [Salsa guajillo-dipped tortillas with roasted chicken and queso fresco] 

 



 



 



Gaspacho Moreliana [Mango, pineapple, and jicama salad with an orange-lime dressing]   
 



 

  



Tamales Oaxaqueños [Steamed corn dumplings filled with shredded chicken and sauce]  



 





 



 



 

 



Albóndigas en Chipotle [Herb and cheese meatballs with a smoky tomato-chipotle sauce] 

 

 



 



 



Chileatole Verde [Roasted vegetables in a rich corn broth made from fresh and dried corn and chiles]  





Ha’ Sikil P’ak [Roasted pumpkin seed and habanero spread 

with orange and lime juice] 



  



Sopa de Lima [Rich chicken soup with chiles and lime topped with crumbled fried corn tortillas]  



 



Carne Asada [Marinated beef grilled with chorizo and jalapeños served with grilled quesadillas] 





 



Fideo Seco [Toasted pasta with poblano, serrano, and potatoes simmered in chicken stock]  



 



Pipián Rojo estilo Jalisco [Pumpkin seed, peanut, and sesame seed sauce served over roasted chicken]  



 



Carne en su Jugo [Sirloin steak simmered in a roasted tomatillo salsa with bacon and served over beans]  



 

 



Arrachera y Tacos Norteños [Chipotle- and beer-marinated steak in a toasted flour tortilla with cheese]  



 

 



Tacos Capeados [Corn-fried fish tacos with papaya, tomatillo, and a spicy cream sauce]  



 


