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SEPTEMBER 13-16

Chiles en Nogada is a traditional dish enjoyed in celebration 
of Mexican Independence Day, September 16th.

By incorporating the colors of the Mexican Flag, this delicious dish 
brings the Independence Day celebration to the Mexican table.

GREEN
Roasted and peeled poblano peppers, filled with picadillo,  

a mixture of shredded meat, aromatics, fruits and spices.

WHITEWHITE
A velvety cream sauce made with almonds and pecans.

RED
Pomegranate seeds.

 Chiles en Nogada $28
Poblano Pepper-Filled Slow-Braised Beef,  

Peaches, Apples, Almonds, Olives,  
Almond-Pecan-Goat Cheese Sauce, Pomegranates

Cócteles 
EL GRITO $17

Vago Elote Mezcal, Nixta Licor de Elote, Demerara Sugar, Bitters

TÉ MEXICANO $14  
Corazón Blanco Tequila, Las Californias Gin Nativo,  

Alma Finca Orange, Flor de Jamaica

Día de la Independencia

®

SEPTEMBER 13-16

Chiles en Nogada is a traditional dish enjoyed in celebration 
of Mexican Independence Day, September 16th.

By incorporating the colors of the Mexican Flag, this delicious dish 
brings the Independence Day celebration to the Mexican table.

GREEN
Roasted and peeled poblano peppers, filled with picadillo,  

a mixture of shredded meat, aromatics, fruits and spices.

WHITEWHITE
A velvety cream sauce made with almonds and pecans.

RED
Pomegranate seeds.

 Chiles en Nogada $28
Poblano Pepper-Filled Slow-Braised Beef,  

Peaches, Apples, Almonds, Olives,  
Almond-Pecan-Goat Cheese Sauce, Pomegranates

Cócteles 
EL GRITO $17

Vago Elote Mezcal, Nixta Licor de Elote, Demerara Sugar, Bitters

TÉ MEXICANO $14  
Corazón Blanco Tequila, Las Californias Gin Nativo,  

Alma Finca Orange, Flor de Jamaica

Día de la Independencia


