APPETIZERS

SALSA sampler with fresh chips 6

AVOCADO salsa with fresh chips 9
add crab 8, ceviche lobster tail 12

rock shrimp and yam FRITTER, charred pepper marmalade 9

diver SCALLOP CRUDO, passion fruit, mint oil, watercress, shaved fresno chiles 12
lime cured WHITE BASS CEVICHE, tomatillo and avocado 12

LOBSTER, hot pork and green chile NACHOS 18

SOUPS AND SALADS

sopa AZTECA, pulled rotisserie chicken, crispy tortillas, avocado, radish 4 /7

roasted TOMATO AND POBLANO SOUP, fried cheese, crema fresca and cilantro 4/7
BUTTER LETTUCE, jicama, garbanzo beans, tomatoes escabeche and radish 6

ROMAINE GREENS, manchego cheese, creamy garlic dressing and grilled bread 8

add crab 8, ceviche lobster tail 12, pulled chicken 5, garlic mojo shrimp 6

TACOS all come with achiote rice, black bean refritos and crispy slaw
qgarlicky griddled SHRIMP soft tacos, lemon aioli 16 LOBSTER CEVICHE crispy tacos, citrus-tomato salsa 18
habanero rotisserie PORK soft tacos, salsa verde 14 masa fried MAHI MAHI soft tacos, jalapeiio aioli 17

WILD MUSHROOM AND POBLANO soft tacos, guacamole 14

BIG PLATES

chicken thigh ENCHILADAS, smoked red pepper and goat cheese cream, achiote rice, black bean refritos 15
el hombre BURRITO, chorizo, wild mushrooms and shrimp smothered in pork green chile 17

blackened MAHI MAHI and aruqula salad, crispy corn croutons, avocado, creamy cilantro dressing 18
WHITE BASS AND PRAWN veracruz, black bean tacu-tacu, avocado and tortilla salad 20

goat cheese MASA CAKES, black bean and avocado, watercress, tomato 15

CARNE ASADA, grilled hanger steak, fried potatoes, vine ripe tomatoes, avocado, charred tomatillo salsa 18

grilled WAHOO adobado carmelized yams, guacamole, charred red pepper pineapple salad 17

CERDO GRANDE (24 hour pre-order required)
braised pork shoulder roast, smoky tomatoes, roasted potatoes, avocado,
crispy onions, queso fresco, sauce colorado and a huge stack of tortillas
serves 8 to 10 / 120

salsa 2 rice and beans 4 fried eqggs 4
pork green chile 4 seared greens 4 black bean tacu-tacu 4

SIDES

DESSERTS

warm pineapple UPSIDE DOWN CAKE with brown sugar ice cream (please allow 20 minutes) 6

ancho CHOCOLATE cake, warm cajeta, candied pecans and cinnamon ice cream 6

scoops, housemade ICE CREAM and sugar cookies (made fresh daily) 6 :9@\6&5

\A
SOPAIPILLAS, cinnamon, sugar and honey 4 CENTRO

Latin Kitchen & Refreshment Palace
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CHEF: IAN CLARK

SOUS CHEFS: ANTHONY LUKE and BRIAN FASTABEND



