
*These items may be served raw or undercooked, contain or may contain raw or undercooked ingredients.  
Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

GLUTEN-FREE DINNER OFFERINGS WWW.NUEVOMODMEX.COM

  Guacamoles & Appetizers  

House Guac. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              5.9

Habanero Jelly Guac. . . . . . . . . . . . . . . . . .                 6.9

Pepita, Cucumber, Chipotle Guac. . . .   6.9

Apple, Goat Cheese, Smoked Bell  

Pepper Guac. . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            6.9

Guac Sampler (choose three from 

above) 15.9

Queso Fundido. . . . . . . . . . . . . . . . . . . . . . . . . .                          7.9
House Cheese Blend, Pickled Jalapeños, Tortilla 
Chips // Add Chorizo or Chicken 3

Salsa Trio. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               9.9
House, Verde, Caliente (Individual Salsa 
Available Upon Request)

  Salads  

** Casa. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                    4/8
Organic Greens, Tomatoes, Onions, Avocado, 
Green Chili Yogurt

** Caesar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                5/9
Grilled Romaine, Smoked Manchego, Tomatoes, 
Olives, Red Chili Caesar

** Hinojo. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 6/10
Shaved Fennel, Arugula, Spanish Onions, Aji Blood 
Orange Vinaigrette

** Add Grouper, *Steak, Grilled Chicken, Tofu, or 
Chorizo 8 // Add Salmon 12

  Side Dishes  

Tillamook Chipotle Hominy Grits. . .  6.9
Pepita Green Beans. . . . . . . . . . . . . . . . . . . 6.9
Epazote Black Beans. . . . . . . . . . . . . . . . .                6.9
Spanish Brown Rice . . . . . . . . . . . . . . . . . . .                  6.9

  Appetizers  

Enchiladas Rojas. . . . . . . . . . . . . . . . . . . . . .                      11.9
Chicken Confit, Leek & Peppercorn Crema, House 
Cheese Blend, Fried Egg

Camarones. . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              12.9
Tequila Roasted Shrimp

  Classics  

SERVED WITH SPANISH BROWN RICE AND 
EPAZOTE BLACK BEANS

Tacos Al Pastor. . . . . . . . . . . . . . . . . . . . . . . .                         14.9
Chicken, Pork, Grouper, or Tofu, Pineapple 
Jicama Slaw, House Cheese Blend, & Corn Shells 
// Sub Shrimp $2, Sub *Steak $4

** Tamale. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 14.9
Roasted Carrot, Caramelized Onion, House 
Cheese Blend, Mole Blanco

** Add Grouper, *Steak, Grilled Chicken, Tofu, or 
Chorizo 8 // Add Salmon 12

Lengua Tacos. . . . . . . . . . . . . . . . . . . . . . . . . . .                            15.9
Tequila Braised Beef Tongue, Jalapeño Remolade, 
Citrus Pickled Peppers, & Corn Shells

Pollo Crema. . . . . . . . . . . . . . . . . . . . . . . . . . . .                             18.9
Grilled Chicken with Roasted Jalapeño & Goat 
Cheese Crema

* Carne Asada. . . . . . . . . . . . . . . . . . . . . . . . . . .                            18.9
Espresso Adobo Marinated Flank Steak, Avocado, 
Pico de Gallo

  Entrees  

* Cerdo Pacana. . . . . . . . . . . . . . . . . . . . . . . . .                        23.9
14 oz Pork Porterhouse, Sorghum, Spinach, 
Candied Pecans, Napa Apple Slaw, Queso Fresco, 
Shagbark Aji Glaze

* Salmon y Tamale. . . . . . . . . . . . . . . . . . . . . .                     24.9
Pan Seared Faroe Island Salmon, Ancho Shrimp 
Tamales, White Asparagus, Pomegranate Butter

Gallo asado. . . . . . . . . . . . . . . . . . . . . . . . . . . .                           25.9
Pan roasted poulet rouge chicken, roasted 
potatoes and turnips, ancho confit radishes, 
wilted cabbage, balsamic chipotle jus

* Costillas Cortas. . . . . . . . . . . . . . . . . . . . .                    25.9
Barbacoa Braised Short Ribs, Tillamook Chipotle 
Hominy Grits, Rainbow Swiss Chard, Wild 
Mushrooms

* Vieiras. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 28.9
Pan seared sea scallops, zucchini masa cake, corn 
fondue, porcini jus

  Taqueria  

SERVED WITH SPANISH BROWN RICE, EPAZOTE 
BLACK BEANS, & CORN SHELLS

Coca-Cola Beef Tacos. . . . . . . . . . . . . . . .                 14.9
Coca-Cola Braised Beef, Chipotle Mustard, 
Tillamook Cheddar, Salsa Criolla

Michelada Shrimp Tacos . . . . . . . . . . . . .              14.9
Pan Seared Shrimp, Peppers & Onions, Bloody 
Mary Mix, House Cheese Blend

Rabano Negra Tacos . . . . . . . . . . . . . . . . . .                   14.9
Malanga Puree, Squash, Arugula, Queso Fresco 
Add Chorizo or Chicken 4

Calabaza y Pollo Tacos. . . . . . . . . . . . . .               14.9
4 Pepper Roasted Chicken, Roasted Apple & 
Butternut Squash, Napa Slaw, Smoked Pumpkin 
Seeds, House Cheese Blend

Cerdo Divertido Tacos. . . . . . . . . . . . . . . .                 14.9
House Smoked Pork, Pickled Onions, Grilled 
Broccolini, Chorizo Crema

Private parties  //  CATERING  //    OWNER & EXECUTIVE CHEF: ZACK HIRT //   
A 2O% gratuity will be added to parties of 8 or more


