
nopales :  charred cactus,  
pico de gallo, queso fresco  4

al  pastor :  spit-roasted pork, pineapple,  
avocado-tomatillo salsa  4

t inga  de  pollo :  chipotle-tomato braised chicken  5

p i cad i l lo :  grass fed ground beef,  
onions, garlic, potatoes, cumin, sultanas  4

pescado :  beer-battered cod, cabbage-jalapeno 
slaw, chipotle-lime mayonesa  4

[  l i t t l e  WH IMs  ]

—  FROM THE  COMAL  —
made with house-ground heirloom corn

 memel i ta :  fresh masa tartlett,  
black bean puree, tomatillo salsa,  

queso fresco, onion  4

tostada  de  camaron:  carolina shrimp,  
BLACK BEAN PUREE,shredded greens,  

pico de gallo, avocado, crisp tortilla  7

 Quesad i l la :  fresh tortilla,  
Roasted Mushrooms & Tuscan Kale,  

Queso Oaxaca, chipotle-stewed onions  5

TAMAL  DE  pollo  &  mole :  
chicken-stuffed tamale, mole poblano sauce  7

F lautas  de  Camaron:  
crispy Carolina Shrimp “taquito”, 

cabbage-Jalapeño slaw, 
tomatillo-serrano chile salsa  1 1

 Queso  Fund ido :  melted cheese,  
Poblano rajas, Fresh Tortillas  12 

[ with chorizo verde  13 ]

vegetarian
*consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

[  entrees  ]

pozole  de  pollo :  stew of braised chicken  
& heirloom corn, chiles, ONIONS,  
CILANTRO, RADISH, Avocado  18

mar iscos  al  aj i l lo :  seafood cooked in garlic 
& guajillo chiles, shrimp, Mussels, cod, 
squid, lime, olive oil, Mexican rice  23

Carn itas  m ichoacanas :  michoacan-style pork shank,  
avocado-tomatillo salsa,  

chicharron & pico de gallo  24

Ench i ladas  Su i zas :  chicken, Chihuahua Cheese,  
green chile sauce, Crema, rice & beans  18

 Ench i ladas  vegetar ianas :  tuscan kale,  
Chihuahua Cheese, green chile sauce,  

Crema, rice & beans  16

Carne  Asada*:  grilled wagyu sirloin steak,  
chipotle-stewed onions, 

chiles toreados, guacamole  25

[  S I DES  ]
FR IJOLES  de  o l l a :  black beans & epazote 3

quel i t es :  sautéed kale, jalapeno, onion 5
     escabeche: pickled vegetables & jalapenos  4

mex ican  r i ce   3         Fr i ed  p l a inta ins  5      
chef  angel  andrade

[ SNACKS  ]
Guacamole ,  salsa  &  Ch ips :  

onion, cilantro, radishes  13/17

Ch ips  &  Salsas :  Tomatillo Salsa  
& Charred tomato-habanero SALSA  7

s ik i l  pak :  mayan pumpkin seed dip,  
tomato, habanero, served with cucumber,  

Jicama & radish  9

[ to start ]

 ensalada  verde :  nopales, cucumber,  
pineapple, jicama, radishes, gem lettuce,  
pumpkin seeds, serrano vinaigrette  12

Cev i che  de  pescado*:  swordfish,  
tomatillo salsa, red onion, jalapeño,  

avocado, crisp tortillas  1 5

oaxacan style grilled meats

carne enchilada, green chorizo,  
cecina, grilled queso blanco

served with guacamole, pico de gallo, red salsa, 
charred green onions, cucumber-radish salad, chiles 

toreados
for 2, 4 or 6  [ 20 per person ] 


