PULGUEERIA

MENU DOMINGO

BOTANAS
TACOS
MOLLERES $7

MEXICAN BREAD, REFRITOS, MELTED QUESO CHIHUAHUA, < CHOOSE Two $11 >
P1co DE GALLO
VERDURAS
GRILLED CACTUS, POBLANO PEPPERS,
MusHrRooms, QUESO CHIHUAHUA

*ESQUITES $7
GRILLED CORN OFF-THE-COB, EPAZOTE, CHILE PIQUIN,
MAyo, QUESo FREsco, LIME

GUACAMOLE CLAsIco $9
MARKET-STYLE GUACAMOLE WITH HOUSE-MADE TORTILLA CHIPS

*SIKIL PAK $9 TINGA
MAYAN PUMPKIN SEED DIP WITH HOUSE-MADE TORTILLA CHIPS TOMATO, CHIPOTLE, SHREDDED CHICKEN

*PESCADO ZARANDEADO
GRILLED TILAPIA, FIRE-ROASTED
Prco DE GALLO, LIME

CHorRIZO RoJO
ENTRADAS LOCALLY-MADE RED SPICED CHORIZO
ENSALADA DE MANGO $12

MIXED GREENS, CILANTRO, TOMATILLO-SERRANO VINAIGRETTE,
MANGO, JICAMA, AVOCADO, QUESO FRESCO & ANEJO

*COCHINITA PIBIL
CLASSIC MAYAN ANNATO SEED,
SLOW-ROASTED PORK, AVOCADO, PICKLED ONIONS
QUESADILLAS DE IGLESIA $8

CARNITAS
GOLDEN MASA HALF-MOON FILLED WITH:
-HONGOS QuESO 0OAXACA AND MUSHROOMS RORK CONFIT, CIEANTRO/SONLONS
-TINGA DE POLLO QUESO OAXACA AND SPICY CHICKEN ARRACHERA
*TOSTADAS $14 MARINATED SKIRT STEAK

HouSE-MADE TOSTADAS TOPPED WITH:
-ATON CEVICHE-STYLE TUNA, AVOCADO, CHIPOTLE MAYO
-PoLLO MOLE SHREDDED CHICKEN COOKED IN MOLE POBLANO

LENGUA
BRAISED BEEF TONGUE, CILANTRO, ONIONS,
AVOCADO SALSA

ARROZ Y FRIJOLES SALSAS
ARROZ BLANCO $5 SALSAS CLASIcAS $8
GARLIC & ONION WHITE RICE CLASSIC SALSAS SELECTION FROM MExIco CITY TAQUERIAS
*BORRACHOS $9 REFRITOS $6

SALSAS ESPECIALES $9

Drunk™ BEANS WITH PULQUE REFRIED BEANS SPECIAL SALSAS SELECTION FROM REGIONS AROUND MEXICO

DESAYUNOS

CABALLEROS POBRES $12
MEXICAN-STYLE FRENCH TOAST WITH CINNAMON AND PILONCILLO

*CHILAQUILES $15
CIRSPY FRIED TORTILLAS BAKED IN GREEN OR RED SALSA TOPPED WITH TWO SUNNY SIDE-UP EGGS, CREMA, QUESO FRESCO
- ADD CHICKEN OR RAJAS $3

Huevos DivorRcIADOS $14
Two SUNNY SIDE-UP EGGS OVER FRIED TORTILLAS, REFRITOS, QUESO FREScO, CREMA, RED & GREEN SALSA

HUuEvos REVUELTOS $14
MEXICAN SCRAMBLED EGGS WITH HOUSE-MADE CHORIZO,SERVED WITH TORTILLAS AND REFRITOS

MoTuLENOS $14
Two SUNNY SIDE-UP EGGS OVER FRIED TORTILLA, HAM PEAS, PLANTAINS, SERVED WITH QUESO FRESCO AND HABANERO SALSA

HUARACHE $15
THICK HOUSE-MADE TORTILLA TOPPED WITH REFRITOS, MELTED QUESO CHIHUAHUA, RED AND GREEN SALSA AND TwWo SUNNY SIDE UP EGGS
- ADD MusHrooms OR CHORIZO $2

*ENFRIJOLADAS $18
BLACK BEAN ENCHILADAS FILLED WITH SCRAMBLED EGGS, QUESO FRESCO, CREMA
- ADD CHORIZO $3

FUERTES

BUDIN AZTECA $17
MEXICAN-STYLE BAKED VEGETABLE PUDDING WITH ZUCCHINI, PEPPERS, CORN, TOMATOES, MELTED QUESO CHIHUAHUA

ENCHILADAS Suizas $17
CREAMY TOMATILLO SAUCE, CHICKEN, MELTED QUESO CHIHUAHUA

ENMOLADAS $19
HouSe MoLE ENCHILADAS, CHICKEN, QUESO FREScO, CREMA

PAMBAZO $16
POTATO AND LOCALLY-MADE CHORIZO ON CHILE-RUBBED PAN-FRIED BREAD

CHAMORRO DE CERDO (SERVES 2) $32
LOCALLY FARM-RAISED PORK SHANK CONFIT WITH HAND-MADE TORTILLAS AND SPECIAL SALSAS

*DENOTES ESPECIALIDADES DE LA CASA MENU SUBSTITUTIONS NOT PERMITTED EXEcUTIVE CHEF NACXITL GAXIOLA
207 GRATUITY FOR PARTYS OF 6 OR MORE



PULGUERIA

MENU MAGUEY

COCKTAILS DE DOMINGO
BLooDY MARIA $14

TEQUILA, FRESH TOMATO JUICE, FRESH CILANTRO BITTERS,

LIME, SALT & PEPPER, SALSA PICANTE, HOUSE PEPPER GARNISH

SUNNY MARIA $14
TEQUILA, FRESH GRILLED YELLOW TOMATOES, HOUSE MUSTARD BITTERS, CELERY SALT RIM

GUAVA MIMOSA $12
FRESH GUAVA PUREE WITH MEXICAN SPARKLING WINE, GROUND VANILLA BEAN GARNISH

BLooDY MARY DE LA CASA $14
VobkA, FRESH TOMATO JUICE, HOUSE-MADE WORCESTERSHIRE BITTERS, SALT, PEPPER, LEMON, SALSA PICANTE, CELERY

PULQUE Y CURADOS DE PULQUE

PuLQue CLAsICO $6
NATURAL FERMENTED AGAVE, HOUSE AGAVE INFUSION

CURADOS DE PuLQuE $12
DAILY SELECTION OF INFUSED PULQUE:

JICAMA
FRESH JICAMA, PULQUE, TEQUILA, AGAVE, LIME

TOMATILLO
GREEN TOMATILLO, PULQUE, MEzCAL, LIME

Maiz
FRESH CORN, PINEAPPLE, PULQUE, MEZCAL, LIME

SANDIA
FRESH WATERMELON, PULQUE, MEZCAL, EPAZOTE, LIME

TAMARINDO
FRESH TAMARIND, PULQUE, TEQUILA, AGAVE, LIME

GUAYABA
FRESH GUAVA, PULQUE, MEZCAL, AGAVE, LIME

MACETA DE CURADOS DE PULQUE $54
1 LITER PITCHER O0F CURADOS DE PULQUE
(SERVES 5, CHOOSE FROM DAILY SELECTION)

FLIGHTS DE TEQUILAS

PLaTA $19
MILAGRO SELECT BARREL, 901,
GRAN CENTENARIO PLATA

REPOSADO $25
TRES GENERACIONES, DELEON, PATRON

ANEJO $22
FRIDA KAHLO, AVION, JIMADOR

MICHELADAS

CLASSIC MICHELADA $10
MoDELO ESPECIAL OR NEGRA MoDELO, LIME,
VANLENTINA SPICES, CHILI-SALT RIM

GREEN ToMATILLO $11
FRESH GREEN TOMATILLO, WORCHESTER, LIME,
VALENTINA SPICES, GREEN CHILI-SALT RIM

MARINERA ESPECIAL $13
CLAMATO JUICE, LEMON PEPPER, OREGANO,
SHRIMP SKEWER, CHILITO EN PoLvo RIM

JUGOS

NARANJA $5
FRESH PRESSED ORANGE JUICE

TORONJA $5
FRESH PRESSED GRAPEFRUIT JUICE

MANDARINA $5
FRESH PRESSED TANGERINE JUICE

PLEASE AsK T0O SEE OUR FuLL LIST OF TEQUILAS AND MEZCALES

ASK TO CUSTOMIZE YOUR FLIGHT

COCKTAILS DE CASA

JARRITO Loco $12
CLASSIC MExIco CITy STREET COOLER OF
TEQUILA, GRAPEFRUIT SODA, PINEAPPLE, CHILE RIM

PERFECT STORM $14
DARK GINGER BEER, TEQUILA, AGAVE NECTAR, LIME

CILANTRO FREScA $14
CILANTRO, MEzcAL, CUCUMBER, HABANERO BITTERS, LIME

GuAvA SUAVE $14
FRESH GUAVA NECTAR, GUAVA LEAVES, VODKA, LIME

AvocADpo AzTECA $14
BLENDED AvoCADO TEQUILA, AGAVE NECTAR, LIME

NEGRONI MEXICANO $14
MEZcAL, APEROL, SWEET VERMOUTH, HOUSE BITTERS

MARGARITAS DE CASA

MARGARITA DE LA CAsA $14
TEQUILA, FRESH-PRESSED LIME, RAW SUGAR, HOUSE-MADE
GRAPEFRUIT BITTERS, SMOKED-SALT RIM

MARGARITA AzuL $14
TEQUILA, FRESH-PRESSED LIME, HOUSE-MADE
BLUEBERRY REDUCTION, SAVORY RIM

MARGARITA DE MERcADO $15
SPICY MARGARITA INFUSED WITH SEASONAL MARKET
INGREDIENTS, ROASTED HABANERO-SALT RIM

FLIGHTS DE MEZCALES

PIERDE DE ALMAS $23
Do-BA-DAN, TOBALA,
ESPADIN

FIDENCIO $30
CLASICO, SIN Humo, MADRECUIXE

MEZCALES DE LEYENDA $35
DURANGO, GUERRERO, 0AXACA

CERVEZAS

BEER ON TAP $7
NEGRO MoDELO, MODELO ESPECIAL

BoTTLED BEERS $8
CARTA BLANCA, BOHEMIA CLASICA,
SoL, Dos EQuIS AMBER

BEBIDAS CALIENTES

CAFE $5
SLowW-DRIP MEXICAN COFFEE FROM FAIR TRADE
GROWERS FROM 0AXACA

CAFE CON LECHE $5
SLOW-DRIP MEXICAN COFFEE WITH STEAMED MILK

CAFE DE OLLA $5
SIMMERED MEXICAN COFFEE BEANS WITH MEXICAN
CINNAMON AND SPICES

SPICED CHOCOLATE CALIENTE $5

STONE-GROUND MEXICAN HOT CHOCOLATE WITH HOUSE SPICES

COCKTAILS BY BEVERAGE DIRECTOR ISIDRO GUTIERREZ



