Tamarindr

ANTOJERIA MEXICANA

CENA

ANTOJITOS
SMALL PLATES

BoTANA DE Pico DE GALLO 5 ELoTE AsapO 5
Sliced cucumbers & seasonal fruit topped with sea salt, Grilled corn on the cob, garnished with aioli,
lime & peanut chile peanut sauce & parmesan cheese
GuacaMOLE coN ToToros 8
ALBONDIGAS AL CHIPOTLE 9

Fresh avocado, tomatoes, onions, lime, cilantro & chips ) ) )
Niman Ranch pork and beef meatballs in a chipotle suace

CHICHARRON DE QUESO 5

Cooked to crisp gouda cheese wi side of salsa fresca

QuEso FunpipO 10

Melted Oaxacan cheese, with chorizo accompanied
with hand made tortillas

CEVICHE 12
Ch hoi
I choice CHILAQUILES EN SALSA VERDE 9
PLATANOS FRITOS 5) Chips tossed with a tomatillo sauce, garnished with

Fried plantains, crema, cotija cheese cotija, onion, and crema

CAYO DE HACHA AL GUAJILLO 16 TosTADITAS DE TINGA POBLANA 9

Seared scallops suateed in guajillo on a bed of avocado relish . .
Three small tostadas spread with black beans topped with

TAMAL OAXAQU ENO 7 chipotle chicken, cabbage, fresh avocado & crema
Two pork tamales steamed in banana leaves
Tacos DE RIBEYE 12

TACOS DE CAMARON 8 Three tacos made with hand made tortillas topped with

Two crispy tacos with sauteed prawns, jack cheese, fresh salsa, and Ribeye steak

romaine lettuce, guacamole & salsa fresca

TORTA AHOGADA 12
EMPANADAS DE PLATANO 8 Carnitas, refried black beans, half-drowned in a very spicy
Two plantain turnovers, filled with chile de arbol salsa on a Acme baguette

black beans on a bed of mole poblano top with crema

CHILES TOREADOS 6

PicADITAS DE CANTINA 6 Grilled jalapeno, green onion & a grilled anaheim pepper

L . stuffed with cheese
Three mini crispy masa boats topped with black beans,

queso Fresco, salsa casera

SoPas Y ENSALADAS

ENSALADA DE NoPAL 9 SOPA DEL DIA 9

Fresh cactus, Jicama, orange slices, mixed greens, Crema de Chayote, topped crema and cilantro
avocado with a honey vinaigrette

ENSALADA DE EsPINACAS 9 Sora AZTECA 10
) ) a A rich chile puree garnished with tortilla strips,
Spinach, Mango,walnut, tamarind vinaigrette, queso fresco chile guajillo, & queso fresco

PLATOS FUERTES

CocHINITA PBIL (YUCATAN) 20
Pork marinated in a achiote adobe sauce, steamed with banana leaves accompained with
white rice, deep fried plantains and hand made corn tortillas

TamMPIQUENA (T AMPICO) 21

Natural feed beef skirt steak topped with sauteed onions and rajas
served with,2 enchiladas suizas, black beans, and guacamole

MOLE DE TAMARINDO 16

Rocky range chicken topped with a tamrind mole
served with mexican rice, with a side order of hand made tortillas

Cocina de Gloria Dominguez
18% GRATUTITY ADDED FOR PARTIES OF 5 OR MORE NO SPLIT CHECKS



