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CANONITA

— MEXICO CITY SOULFOOD —

ANTOJITOS

Ceviche Trio™

Ahituna with prickly pear habaners vinaigrette;
baja coviche with mahi, red anion, cilantroand
jalipefaaiali; shrimp with cusumber, avocada and
spicytomato sauce 16

Patzcuaro Duck Relleno
Caneh and orange duckeanfit, savory
manchamantel sauce, mexican crema 12

Roasted Mussels & Smrrp Shlut G
Taquila, il

Flautas
Asrocade-tomatille sauce, lettuce, quese fresca,
choice ofbeef or chicken 10

Pork Empanadas
Spicypork, grilled nopales cactus salad,
salsa wrdecruda 9

Turkey Tamale
Turkey tamale, male poblana,
cranberry-chayote salsa W

Queso Fundido
Blend of cheeses, cilantre, flour wntillas 10
‘AdH+ jalapefios 5 «mushrooms 15 +chariza 15
<chicken 2 +shrimp 5

SOPAS Y ENSALADAS

Green Chile Corn Soup
Cammn, grean chiles, potaoes and bacen
inacreamy com stack 7

Tarascan Soup
Chicken, tortilla strips, quess frasen, crema, chives 7

Manchego Spinach Salad

Baby spinach, chipatle bacon vinsigretts,
sliced spanish manchega smaked bacan,
shredded green apples 9

Grilled Chicken Caesar Salad*
Fomaine hearss, cafionita caesar dressing
toasted pepites 13

Mezxican Chopped Salad
Grilled chicken, roasted vegetables, smaked panela
chesss, sharmy-cumin vinsigrese 12

General Manager
Annaliza MeKinney

PLATOS FUERTES

Shrimp & Mussels Moqueca
Shrimp, mussels, camats, chayewm squash, fmgn]mg
pofatoes, coconut afi amarill sauce

Carne Asada Nortefia™
Cutside skirt steak, sweet com tamales, rossted
sarranas, gatlic with lima and cilantrs 28

Chile Relleno
£1led pobl

chile, roasted.
tomate sauce, camrot chayote sl 18
Pescado Veracruz ©

Catch of the day, marises broth,
sausiied chiles, white rice 22

Mazatlan Ahi Tuna®

Cornish Game Hen
Whak 24 oz comish game hen, poblane mashed
potatoes, spaghetti-cut vegetables,
rajas au jus 20
Vaquero Beef Rib
Beef ik cheess palnta,
pasilla caxacan sauce, chimichurri 22

Sonara Filet Mignon® ©
4 ffle mmale, roasted ok
pasillacaxaca sauce 37

Chiapaneco Citrus Glazed Salmon
Tamarind arange glazed salmon, arange hab
salsa, sweet potatohash 23

Toluca Portobello Mushrooms
Roaswd paroball, roasted tomato fennel sauce,
seared greens, cilantro pes, black besns 22

Saared ahituna, fennel, pickled nopales cactus, |Pan Seared Mahi
roasted cam salsd, roasted red b s P d mahi fillet, sed gath
Pork 313 Michoacana® p-pmamu]o,mndmmuimdoda n
Seared parktenderkin, potatoes raja
chalita glazs, tamarind apples 22

CANONITA CLASICOS

Mexico City Enchiladas
Lattuce, queso fresco, tomatoes, cilantrarics, black
beans, che fs sauce, chaice of chicken orbeef 20

Wild Mushroom Enchiladas ©

Shrimp Burrito
Sautéed peppers, cheess, salsa verde,
cilantrarics, blackbeans 20

Quesadillas

Bosf ar Chicken, Guajills Sk, Guacamale, Pisa Dia
Gallo, Cilantre Rice, Black Beans 14

Chicken Burrita
Sautéed pappers, chosse, chipada barbacue sauce,
cilantra rics, black baans 18

Fajitas Tejanas
Sautéed peppers, cilantra rice, black beans,
chaics of beef or chicken 19

Tres Tacos
Cilantro rice, black baans, chaice of beef, fish,
parkor chicken 16
All fve tacosa lrcarm 16

POSTRES

Tres Leches
Sponge cake soaked in three milks, with fresh
Figart s )

Cinnarnon Chocolate Brownie &
Warm brownie, vanilla ice cream,
cajeta, candied pecans 7

Gingerbread Tart
Gingarbread cake, candied charries

com ice cream 7

Traditional Flan
Traditional flan, me xican carame] sauce,
rasphemy coulis, seasanal berries 7

BEBIDAS

Jarritos {Mexican Sodas)
grapefruit ~ fruit punch ~ mandarin
- wetcl o 175

Agua Frescas
fresh horchata - limesde - lemonade - waterme lon
- mang - raspberry kmonade 250

Domestic Beers
coarslight ~ budweiser ~ bud light ~ miller Tite
-~ michelob ultra ~ samuel adams baston lager

- wt gl el oo kool bew) 5.5

Imported Beers
comma - corana light -~ modelo espesial - pacifics
. soncorn sviodab s Yagpi: s warka - b e
-~ tocate - heinaken - amste] light - draft bear &

For acamplate list of aur offerings,
ploase see our full coc kol man,

Commmming mw or umceckad mas, pok oy, seioad, shelliah, o o s




