
MEXITALIAN 

SPECIALTY D ISHES 
ELOTE AGNOLOTTI          $22 

Our “street Corn” filled pasta, Limes, homemade Tajin, Cotija 

BLACK INK LINGUINE          $32 

Homemade Squid Ink Pasta, Wild Lobster Veracruz style, Meyer lemon, Epazote breadcrumb 

BIRRIA EN BRODO          $25 

Braised Beef stuffed Ravioli,  Birria Broth, crispy Cilantro, pickled Shallots 

CHICKEN & MOLE                   $31 

Mary’s Organic Free Range Chicken, Confit, 21 ingredients Mole Blanco, Chard, Orange Gastrique,  

Seasonal Citrus, Homemade Tortillas 

SPUNT IN I  
WINTER SALAD     $16 

Endive, Arugula, Radicchio, Pomegranate, Apples  
Requeson balls, Maple Vinaigrette  

RABBIT TAMALE    $16 

Rabbit Cacciatore style, Salsa Pasilla,  

Shitake-Maitake Mushrooms, Oaxaca Sauce 

NOPRESE     $17 

Homemade Stracciatella Cheese, cured Nopales, 
Cherry Tomatoes, Hibiscus Salt on Chile de Arbol 
bread 

ELVIS PIE         $10 

Chocolate Ganache Crust, Brulé Bananas, 

 Peanut Butter Mousse 

 

DESSERT 

BENVENUTO A CASA MIA  

 Y BUEN PROVECHO  


