
Private Parties  //  CateriNG  //   OWNer & eXeCUtive CHeF: ZaCK Hirt //  a 2O% GratUity Will be added tO Parties OF 6 Or mOre

*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.

LUNCH OFFERINGS NUEVOMODMEX.COM

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, house tortilla chips // 
add chorizo or chicken 3

salsa trio ........................................................................................9.9
house, verde, caliente (individual salsa available upon request)

Plantain Fritters ..................................................................... 7.9
Served with chipotle agave Syrup

emPanadas carne .................................................................... 10.9
coca-cola braised beef, house cheese blend, bizbaz Sauce

PiPian calamar .......................................................................... 12.9
fried calamari, caliente Salsa, black Sesame pipian, pickled 
cauliflower, lemon aioli

camarones .................................................................................... 12.9
tequila roasted Shrimp

  Side diSheS  

tillamook cHiPotle Hominy Grits .................................5.9
root Fries ........................................................................................5.9
PePita Green beans ..................................................................5.9
PaPa Fritas ......................................................................................5.9
HuitlacocHe sPoonbread ...................................................5.9 

Gracias a la cocina .................................................................... 10
buy a round for the kitchen

  Soup and SaladS  

make any salad a wraP - add 2 

souP oF tHe day ........................................ ask your server
** casa .................................................................................................4/8
organic Greens, tomatoes, onions, avocado, Green chili Yogurt

** caesar .......................................................................................... 5/9
Grilled romaine, Smoked manchego, tomatoes, olives, red  
chili caesar

** FriJoles Quinoa ...................................................................6/10
organic Greens, black beans, Quinoa, orange Segments, Nopales, 
Smoked pepitas, pomegranate vinaigrette

** HinoJo ..........................................................................................6/10
Shaved fennel, arugula, Spanish onions, aji blood orange 
vinaigrette

** add Grouper, *steak, Grilled chicken, tofu, or chorizo 8 // 
add salmon 12

GuacamoleS & appS
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HuaracHes..................................................................................... 10.9
cornmeal crust, tomato bean Spread, red onions, cured 
chorizo, arugula, Queso fresco

Polkanes ..........................................................................................11.9
ricado Negra frijoles, cucumber pico de Gallo, polkanes fritters, 
cilantro oil

** add Grouper, *steak, Grilled chicken, tofu, or chorizo 8 // 
add salmon 12

cuban sandwicH ........................................................................14.9
Jerked bacon, roasted pork loin, house pickles, Jalapeño 
mustard, manchego cheese, bolillo bun. choice of Side

tHe FollowinG are served witH served witH sPanisH 
brown rice and your cHoice oF ePazote black beans 
or borracHo Pinto beans

** tamale .......................................................................................... 12.9
roasted carrots, carmelized onions, house cheese, mole blanco

** add Grouper, *steak, Grilled chicken, tofu, or chorizo 8 // 
add salmon 12

* carne asada ............................................................................... 15.9
espresso adobo marinated flank Steak, avocado, pico de Gallo

Pollo crema ................................................................................. 15.9
Grilled chicken with roasted Jalapeño and Goat cheese crema

carnitas .......................................................................................... 15.9
Slow braised and roasted pork Shoulder

coca-cola beeF tacos .......................................................... 12.9
coca-cola braised beef, chipotle mustard, tillamook cheddar, 
Salsa criolla

micHelada sHrimP tacos .................................................... 12.9
pan Seared Shrimp, peppers and onions, corona, bloody mary 
mix, house cheese blend

rabano neGra burrito ........................................................ 12.9
malanga puree, Squash, arugula, crispy hominy, Queso fresco 
add chorizo or chicken 4

calabaza y Pollo Quesadilla ....................................... 12.9
4 pepper roasted chicken, roasted apple and butternut Squash, 
Napa Slaw, Smoked pumpkin Seeds, house cheese blend

cerdo divertido burrito ................................................... 12.9
house Smoked pork, pickled onions, Grilled broccolini,  
chorizo crema

lenGua tacos ...............................................................................14.9
tequila braised beef tongue, Jalapeño remoulade, citrus pickled 
peppers

 almuerzo

Taqueria

served witH sPanisH brown rice and your cHoice oF ePazote black beans or borracHo Pinto beans


