MARGARITAS

FROZEN PRICKLY PEAR OR
TRADITIONAL LIME
made with sauza hornitos, fresh juice
8

EL CAMINO
milagro blanco, fresh lime juice
9

i

SEASONAL MARGARITAS
frozen or on the rocks
PASSION FRUIT ¢ MANGO
LYCHEE e BLOOD ORANGE
10

R

THE CADILLAC
el tesoro reposado, fresh lime juice,
grand marnier float
11

BLUE POM
gran centenario plata, blueberry
pomegranate, fresh lime juice
11

CALLE FRESCA
cazadores blanco, mango, cucumber,
ancho salt rim
10

MEXICAN STAR
espolon blanco, strawberry, lime,
sparkling wine
10

SPECIALTY COCKTAILS

COSMO DEL DIABLO
absolut infused with 5 chiles,
pineapple, passion fruit
11

MOJITO
the classic with don g rum
11

RED oR WHITE
9/glass 32/ pitcher

|
4

GUACAMOLE r.ade fresh to ovder

CLASSIC SERVES TWO: 12
ADD

%'& MANGO, PAPAYA-HABANERO 5
JUMBO LUMP CRAB-CHIPOTLE 7
TRIO TASTING 18

CRUNCHY VEGGIES FOR DIPPING 4

BOCADITOS .z

'5 TORTILLA SOUP 7
roasted tomato, pasilla chile, grilled chicken, avocado, queso fresco,

crispy tortillas

MEXICAN CHOPPED SALAD 9
grilled corn, poblano chiles, apple, pinto beans, green olives, tomato, onion,

anejo cheese, crispy tortillas, and toasted cumin vinaigrette

CASAR SALAD 38

hearts of romaine, cotija cheese, herbed croutons, smoked chile caesar dressing

CRAB SALPICON TOSTADA 14

lump crab salad, pickled vegetables, smoked chili salsa, on crisp corn tortilla

'&'& TUNA CEVICHE 16

sushi-grade tuna, toasted sesame, chiles torreados, mint, cilantro, soy, lime

CHICKEN TAQUITOS 9
pulled chicken rolled in crispy corn tortillas, shaved lettuce, queso fresco,

tomatillo avocado salsa

'& ROASTED PLANTAIN EMPANADAS 10

plantain turnovers filled with cotija cheese, black beans and chipotle aioli

QUESO FUNDIDO 10

mexican three cheese fondue served with warm flour tortillas
add chile rajas 2 or mexican chorizo 3

'& = medium @@ = spicy

For your convenience our comp ratio is 2 for 1



ENCHILADAS Y QUESADILLAS

'é DOS ENCHILADAS 17
roasted chicken rolled in corn tortillas with mexican cheeses and
two sauces; tomatillo verde and mole poblano

CHIPOTLE BEEF BRISKET ENCHILADAS 19
braised beef brisket rolled in corn tortillas with mexican cheeses
and roasted tomato chipotle salsa

GRILLED SHRIMP QUESADILLA 18
crispy flour tortilla, chile-marinated shrimp, smoked mushrooms,
oven-dried tomatoes, mexican cheeses

FARMER'S MARKET VEGETABLE QUESADILLA 18
grilled vegetables and wild mushrooms layered with crisp tortillas,
chihuahua cheese, roasted tomato-arbol salsa

CHICKEN QUESADILLA 17
flour tortillas, chipotle barebequed chicken, mexican cheeses

MAINE LOBSTER ENCHILADAS 28
corn tortillas, butter poached lobster, roasted potato, mexican cheeses,
oaxaca chile crema

ESPECIALIDADES DE LA CASA /ose gpeciattios

'& PESCADO VERACRUZANO 28
pan roasted chilean sea bass in a traditional sauce of tomato, jalapefio,
spanish olives, mexican oregano and lime

'& CAMARONES EN CAZUELA 25
jumbo shrimp, roasted garlic, chile guajillo over saffron chorizo rice

BLACK ANGUS SKIRT STEAK 23
borracho beans, roasted tomato, caramelized onion salsita

BEEF FILET ALAMBRE 26
skewered with applewood smoked bacon, sweet onions, poblano chilies,
arroz con crema and chimichurri salsa

18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE
Join the Conversation: brguesthospitality.com/whats-happening | Feedback is welcomed: 212.209.8903 | guestservices@brguestinc.com

TACOS

served on warm corm torntillas
with a trio of salsas.
Please note owr tacos are listed
from mildest to apiciest.,
POLLO 15

chicken breast, torreado marinade,
poblano peppers, cotija cheese, crema

CARNITAS 14
slow roasted pork, green chile salsa,
shaved lettuce, aged cotija cheese

'é PESCADO 16
grilled mahi-mahi, warm flour tortillas,
spicy slaw, pico de gallo,
smoked chile aioli

'é '&* CARNE ASADA 16
grilled sirloin, chipotle,
caramelized onions, avocado,
cotija cheese

MAS ...

CUMIN FRIES 5
SWEET POTATO FRIES 5

SAUTEED SPINACH 6
with pepitas & raisins

SWEET PLANTAINS 6

MEXICO CITY STREET CORN 5




CINCO DE WEDNESDAY
every wednesday starting at 5 pm $5

ANTOJITOS (SMALL BITES)

PLAINTAIN EMPANADA

roasted plantain, cotija cheese, black beans, chipotle aioli

ALBONDINGAS

roasted meatballs with pepian roja

QUESO FUNDIDO

melted mexican cheese blend with toasted flour tortillas

PAPAS CON CHORIZO

fingerling potatoes, spanish sausage, mexican oregano, sea salt

TACOS AND TORTILLAS

PORK TACOS

slow roasted pork, green chile salsa, shaved lettuce, aged mexican cheese

CHICKEN TACOS

chicken breast, torreado marinade, rajas, cheese, crema

CHICKEN TAQUITOS

pulled chicken, tortilla, shaved lettuce, queso fresco, avocado salsa

SHRIMP TOSTADA

crispy tortilla, marinated shrimp, mushrooms, roasted tomato salsa, chile de arbol

BEEF BRISKET SOPES

pulled brisket, chipotle, shaved lettuce, queso fresco, avocado, thick crispy tortilla



HOUSE SPECIALTIES

TORTILLA SOUP 7

roasted tomato, pasilla chile, grilled chicken, avocado, queso fresco, crispy tortillas

MEXICAN CHOPPED SALAD 9
grilled corn, poblano chiles, apple, pinto beans, green olives, tomato, onion, afiejo cheese,

crispy tortillas, and toasted cumin vinaigrette

TUNA CEVICHE 16

sushi-grade tuna, toasted sesame, chiles torreados, mint, cilantro, soy, lime

MEXICO CITY STREET CORN 5

CHEESE QUESADILLA 16

crispy flour tortilla filled with mexican cheese blend

CHICKEN QUESADILLA 17

flour tortillas, chipotle barebequed chicken, mexican cheeses

GRILLED SHRIMP QUESADILLA 18
crispy flour tortilla, chile-marinated shrimp, smoked mushrooms,

oven-dried tomatoes, mexican cheeses

DOS ENCHILADAS 17
roasted chicken rolled in corn tortillas with mexican cheeses and

two sauces; tomatillo verde and mole poblano

CHIPOTLE BEEF BRISKET ENCHILADAS 19
braised beef brisket rolled in corn tortillas with mexican cheeses

and roasted tomato chipotle salsa
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