LUNCH OFFERINGS

NUEVOMODMEX.COM

*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.

HOUSE GUAC 5.9
HABANERO JELLY GUAC 6.9
PEPITA, CUCUMBER, CHIPOTLE GUAC.......ccoeeverevererseres 6.9

APPLE, GOAT CHEESE, SMOKED BELL PEPPER GUAC..6.9

GUAC SAMPLER (CHOOSE THREE FROM ABOVE].......15.8

QUESO FUNDIDO 79
House Cheese Blend, Pickled Jalapefos, House Tortilla Chips //

Add Chorizo or Chicken 3
SALSATRIO 9.9

House, Verde, Caliente (Individual Salsa Available Upon Request)

PLANTAIN FRITTERS 79
Served with Chipotle Agave Syrup

EMPANADAS CARNE 109
Coca-Cola Braised Beef, House Cheese Blend, Bizbaz Sauce
PIPIAN CALAMAR 129

Fried Calamari, Caliente Salsa, Black Sesame Pipian, Pickled
Cauliflower, Lemon Aioli

CAMARONES
Tequila Roasted Shrimp

129

SIDE DISHES

TILLAMOOK CHIPOTLE HOMINY GRITS.....cccevrevnrssnreren 59
ROOT FRIES 5.9
PEPITA GREEN BEANS 5.9
PAPA FRITAS 59
HUITLACOCHE SPOONBREAD 59
GRACIAS A LA COCINA 10

Buy a round for the kitchen

SOUP AND SALADS

MAKE ANY SALAD AWRAP - 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, Qlives, 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

PRIVATE PARTIES // CATERING // OWNER & EXECUTIVE CHEF: ZACKHIRT // A20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE
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oooooooooooooooooooooooooooooooooooooooooooooooooooooooo

HUARACHES 109
Cornmeal Crust, Tomato Bean Spread, Red Onions, Cured
Chorizo, Arugula, Queso Fresco

POLKANES 1.9

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

Jerked Bacon, Roasted Pork Loin, House Pickles, Jalapefio
Mustard, Manchego Cheese, Bolillo Bun. Choice of Side

14.9

ALMUERZO

oooooooooooooooooooooooooooooooooooooooooooooooooooooooo

THE FOLLOWING ARE SERVED WITH SERVED WITH SPANISH
BROWN RICE AND YOUR CHOICE OF EPAZOTE BLACK BEANS
OR BORRACHO PINTO BEANS

**TAMALE 129

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 159

Grilled Chicken with Roasted Jalapeiio and Goat Cheese Crema

CARNITAS 15.9
Slow Braised and Roasted Pork Shoulder

TAQUERIA

SERVED WITH SPANISH BROWN RICE AND YOUR CHOICE OF EPAZOTE BLACK BEANS OR BORRACHO PINTO BEANS

COCA-COLA BEEF TACOS 129
Coca-Cola Braised Beef, Chipotle Mustard, Tillamook Cheddar,
Salsa Criolla

MICHELADA SHRIMP TACOS 129
Pan Seared Shrimp, Peppers and Onions, Corona, Bloody Mary
Mix, House Cheese Blend

RABANO NEGRA BURRITO 129
Malanga Puree, Squash, Arugula, Crispy Hominy, Queso Fresco
Add Chorizo or Chicken 4

CALABAZAY POLLO QUESADILLA 129
4 Pepper Roasted Chicken, Roasted Apple and Butternut Squash,
Napa Slaw, Smoked Pumpkin Seeds, House Cheese Blend

CERDO DIVERTIDO BURRITO 129
House Smoked Pork, Pickled Onions, Grilled Broccolini,

Chorizo Crema

LENGUA TACOS 14.9

Tequila Braised Beef Tongue, Jalapefio Remoulade, Citrus Pickled
Peppers

PRIVATE PARTIES // CATERING // OWNER & EXECUTIVE CHEF: ZACKHIRT // A20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE



