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EMPANADA
CON CARNE:  Pork Chorizo. onions. tomatoes 
chipotle mole.   cilantro crema

NO CARNE: Briar Fork farm mushrooms . onions 
tomatoes . cilantro crema

 14

Pan-seared organic cauliflower. Barefoot 
farm eggs. mole verde

COLIFLOR 20

Half of avocado .topped with organic 
zucchini . corn . tomatoes . onions . chipotle 
mole. queso fresco.

AGUACATE RELLENO 20

Pork  carnitas. pico de gallo. avocado
mousse. salsa picante. rice. tortillas. 

     CARNITAS         30

CON CARNE: Slowly cook chicken 
 homemade Oaxacan Mole Negro . 
avocado mousse . rice . 
 
NO  CARNE: masa croquettes . green 
beans . homemade Oaxacan Mole negro
 fresh avocadomousse. 

MOLE NEGRO
 30

 20

CON CARNE: (8 oz) Hanger steak. 
(med rare) quick fried corn tortillas dipped 
into refried black beans . queso fresco.
chipotle crema .fresh avocados. 

NO  CARNE: Potatoes . tomatoes . 
onions . quick fried corn tortillas dipped into 
refried black beans . queso fresco . fresh 
avocado. chipotle crema.

ENFRIJOLADAS
 36

 20

TAMALE
black beans. epazote. chipolte mole. queso 
fresco. wrapped in banana leaf.  

 12

Pan-seared octopus tentacle over corn 
polenta. spicy red mole.
. 

PULPO  28

(6 oz) fresh pan-seared wild caught 
Halibut. over mole pipian verde. crispy 
corn tortillas strips. fresh radish. 

PESCADO  44

CALABAZA
Grilled organic zucchini. over chipotle cream 
cheese. roasted pumpkin seeds.  queso 
fresco. fresh mint. 

 18

Fresh pan-seared calamari tents and rings.
over rice. tomatoes. onions. fresh avocado.
“Mexican paella” 

CALAMARES  26

CON CARNE: Slowly  cook pork ribs . 
guajillo mole . queso fresco . rice . 

NO  CARNE:  Grilled cauliflower and cha-
yote . guajilllo mole . queso fresco . rice . 

MOLE GUAJILLO

 20

 30

CHILE RELLENO
Poblano pepper stuffed with huitlacoche. 
onions. corn. artichokes. over mole “naranja”
bread. 

 25

CON MARISCO: seared jumbo shrimp . 
roasted black bean mole . corn tortillas
  
NO MARISCO: Briar Fork Farm Mush-
rooms . roasted black bean mole . queso 
fresco . corn tortillas 

MOLE FRIJOL MOLIDO 
 24

 20

BIRRIA 
Tender beef birria braised slow in a deeply 
spiced chile broth (consommé. onions. 
cilantro) served with corn tortillas

 22

CONMOLE 
O A X A C A N  C U I S I N E

*Consuming raw or undercooked meats,poultry,seafood,shellfish or 
   eggs may increase your risk of foodborne illness.


