- DINNER
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{ ) GUACAMOLES one 9.5 / two 12.5 / three 14.5

tradicional (V) .
tomatillo pico de gallo, jalapefo, garlic, lime, cilantro

mango (V)
jicama, chipotle, pico de gallo

toreado (V) ] o
sauteéd chile serrano, garlic, oregano, tomatillo pico de gallo

manzana (V?
apple, tomatillo pico de gallo, chile morita,
crispy sweet potato

camote (V)

sweet potato, pico de gallo, roasted chile serrano, cinnamon,
ginger, spicy pumpkin seeds
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{) BOTANAS

corn masa quesadillas (V) 12,
chihuahua and oaxaca cheeses, corn, roasted poblano,
zucchini, salsa verde, crema fresca

camaroncitos al chipotle 13.5
crispy beer battered rock shrimp, bibb lettuce,

jicama, cucumber, roasted tomatillo salsa

flautas 12,
crispy rolled tortillas, chicken tinga,

black bean purée, tomatillo salsa, crema fresca

queso fundido (V) 12,5
baked chihuahua & oaxaca cheeses, corn tortillas

choice of wild mushrooms or braised short ribs

{ Y TACOS 15.5
four tacos per order with home made corn tortillas

or substitute tortillas on fish and seafood tacos for lettuce

pastor (V) o o
chile ancho rubbed pork, grilled pineapple, chile de arbol salsa

huachinango _ .
adobo marinated red snapper, cured onions, apple-jicama slaw

estilo baja (\Q _ ) _
crispy beer battered mahi mahi, mexican style coleslaw,
chipotle aioli

pescado . o
sauteed tilapia, chile poblano, tomatillo-garlic mojo, avocado

callo de hacha ) )
seared diver scallops, grilled corn, roasted garlic,
beet purée, crispy beets

costillitas ) ] )
mole braised bbq short ribs, grilled celery root, crispy leeks

camaron _ _ )
shrimp, roasted garlic, chipotle mojo, avocado

carne
rosemary marinated skirt steak, grilled pear, _
shaved brussel sprouts, chile de arbol vinaigrette, crispy leeks

carnitas de puerco
michoacan style braised pork,
chile de arbol coleslaw, toasted peanuts

pollo (V) . .
chile morita smoked chicken, butternut squash-apple mojo,
shaved brussels sprouts

hongos (V) .
huitlacoche, wild mushrooms, manchego cheese, tomatillo salsa
(V) is vegetarian or can be made vegetarian

20% service charge will be added to parties of 6 or more

consuming raw and undercooked products may
increase the risk of food borne related illness

chef/partner patricio sandoval
executive chef aldo ayala
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www.mercaditorestaurants.com
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{ ) CEVICHES one 12.5 / two 20.5 / three 27.5

callo
bay scallps, red grapes, mint, pumpkin seeds,
lime-habanero broth

camaron )
shrimp, pico de gallo, jicama, pineapple,
lemon-guajillo broth, tortilla strips

dorado
mahi mahi, asian pear, plantain chips, tamarind-chipotle broth

mixto
octopus, shrimp, mahi mahi, tomatillo pico de gallo,
passion fruit-serrano broth
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|\ TAQUIZAS

served with choice of two salsas, onion, cilantro & tortillas

pollo pibil
achiote braised chicken, pickled onion

22.5

carne asada 23.5

rosemary marinated skirt steak

carnitas de puerco 22.5

michoacan style braised pork

Q PLATOS FUERTES

served with homestyle rice, black beans & tortillas
pescado a la talla 28.5
grilled marinated red snapper,

Cabbage slaw, chipotle vinaigrette

pollo enchilado ] half 18.5 / whole 28.5
chile morita-arbol crusted chicken, plantain rice

tampiqueiia ) o ) 26.5
rosemary marinated skirt steak, zucchini-corn-rajas,

roasted brussels sprouts, avocado-tomatillo salsa

chile relleno 25.5

stuffed poblano, shrimp, scallops, octopus, chihuahua-oaxaca
cheeses, black bean hash, roasted tomato salsa
enchiladas (V) 22,5
shrimp, chihuahua & oaxaca cheeses,

creamy roasted tomatillo sauce
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{) PARA ACOMPANAR

ensalada verde (V),
mixed greens, corn, jicama, queso fresco,
chipotlé-balsamic vinaigrette

7.5

elote mexicano (V) 6.
mexican style corn on the cob
arroz verde (V) 7.5
green rice, chihuahua & oaxaca cheeses

P!étanos machos (V) 6.
ried plantains, jalapeno-ginger sauce

arroz y frijoles FV 6.
homes¥yle rice, black beans

coles de brusselas (V) 6.
roasted brussels sprouts, tomato salsa,
crema, crispy pork belly

coliflor (V%_ o 6.
roasted cauliflower, epazote vinaigrette,
toasted pumpkin seeds
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Q SALSAS one 3. / two 5.
chipotle(v) = . .
roasted tomatillo, piloncillo pickled chipotle, roasted garlic
tomatillo (V

grilled tomatillo, grilled chile serrano, roasted garlic
verde (V) . o
tomatillo, ‘chile serrano, caramelized red onion, cilantro

roja (V)[ N ,
roasted tomato, garlic, chile de arbol

chile de arbol (V) i ) )
grilled tomatillo, chile de arbol, garlic, onions

habanero &V) . .
grilled tomato, chile habanero, garlic, lemon
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) LAS DAISIES

o

—~

margarita tradicional 10.5
el jimador blanco, grand marnier,
fresh lime juice, organic agave nectar

add fruit 1.5 add smoke 3. free heat.
b.n.g.t.m. (big nose goes to mexico) 13
herradura blanco & reposado,
dark rum, guava, orgeat, fire
pepino el pyu 11.5
herradura blanco, cucumber, lemon,
hoja santa, cumin salt
little market 11.5
tequila reposado, fresh pineapple,
chile guajillo, pico piquin
smokey pablo 12
regional reposado, mango, chile morita, blueberry float
tres viejos 11
el jimador blanco, honey, chile verde, citrus trio
missionary’s [repo]sition 12
cazadores reposado, rioja-pear syrup,
almond-clove liqueur, fresh lime juice
misty’s sleeve 12

tequila blanco, ginger, hibiscus, valencia orange,
chile serrano, hibiscus salt
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{ ) CHAMUSCADOS

los hermanos 11
mezcal, passion fruit, mint, agave nectar, yucateca

shady gato 11
tequila blanco, averna, mezcal,
fresh strawberry, lemon, fantasia de naranja

tres coops 14
mezcal, elderflower & ginger liqueur,
amaro, lime, egg white

manzanasada 11
tequila blanco, mezcal, apple cider,
lemon juice, ginger beer
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{ ) CHELAS CON PIQUETE

michelada ) _ 7
cerveza of choice, lime, salsa inglesa, secrets

el pirata 8.5
tequila blanco, pineapple, spices, chile, cerveza
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Q CHELAS 6
corona dos equis lager negra modelo  tecate
corona light  modelo pacifico sol
{x@u/
{ ) VINITO
ESPUMOSO
prosecco extra dry / fantinel / friuli-italy / mv 12/39
champagne brut / moét & chandon / mv 187ml 19
champagne brut / alfred gratien / mv 81
champagne brut / krug “grand cuvée” / mv 221
BLANCO
pinot grigio / primaterra / friuli-italy / 10 9/31
griiner-veltliner / leth / austria / 10 12/39
pecorino / velenosi / marche-italy / 08 41
sauvignon blanc “laurel” / casa marin / chile / 08 61
albarifio / zarate / rias baixas-spain / 10 55
torrontes / nomade / mendoza-argentina / 10 11/37
gewiirztraminer / albert seltz / alsace-france / 09 49
TINTO
zweigelt / anton iby / austria / 08 44
pinot noir / hofstatter / alto adige-italy / 08 66
pinot noir / domaine chandon / carneros / 07 12/39
cotes-du-rhone / mas goudareau / france / 07 12/39

garnacha / dido / montsant-spain / 07 58
malbec / padrios / mendoza-argentina / 08 10/33
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{) AGUA

unlimited still or sparkling water 1. per guest
filtered in house specially for you

4“

{ ) BLANCO

100 afios 9 el jimador 10
antiguo 11 el mayor 13
azunia 13 el tesoro 12
blue head 11  excellia 13
casa noble 12 frida kahlo 14
cazadores 12  gran centenario 13
charbay 14 herradura 11
chinaco 12  hornitos 11
corazon 12  milagro 11
corzo 12 ocho 15
cuervo tradicional 10 partida 14
cuervo res. familia 17  regional 10
don julio 13  siete leguas 12
dos manos 13 tres generaciones 12
b REPOSADO

100 afos 10 el tesoro 13
antiguo 12 excellia 15
azunia 13 frida kahlo 16
blue head 12  gran centenario 14
casa noble 15 herradura 12
cazadores 13 hornitos 11
chinaco 15 milagro 11
corazon 14 milagro especial 18
corzo 13 ocho 16
cuervo tradicional 12 partida 16
don julio 15 regional 11
dos manos 14 siete leguas 13
el jimador 11 tres generaciones 13
el mayor 14
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Q ANEJO

antiguo 14  excellia 17
azunia 16 el tesoro 14
blue head 13 frida kahlo 20
casa noble 18  gran centenario 15
chinaco ig herradura 14
gg;zzaéon 15 hornitos 12
cuervo res. familia 25  milagro . 12
don julio 16 Milagro especial 21
don julio real 51 ocho 17
don julio 1942 28 partida 18
dos manos 15 regional 12
el jimador 12 siete leguas 14
el mayor 15  tres generaciones 15
‘*b EXTRA ANEJO & ESPECIALES

casa dragones 31
casa noble single barrel 20
el mayor 21
herradura seleccion suprema 45
maestro dobel 21
partida elegante 65

all tequila is served with sangrita de la casa
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() MEZCAL

del maguey / chichicapa 15
del maguey / minero 15
del maguey / pechuga 29
del maguey / san luis del rio 15
del maguey / santo domino albarrada 15
del maguey / wild mountain / tobala 22
fidencio / sin humo 12
ilegal joven 15
ilegal reposado 18
ilegal ane‘}'o 22
los nahuales joven 14
los nahuales reposado 17
sombra 12

all mezcal is served with orange and chile piquin
we use only 100% blue agave tequila

beverage by
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www.tipplingbros.com
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