BY BN

cHiMAYo

Dinner from 5 PM | 3-Courses - $60 per person

please make one selection from each course

FIRST COURSE
Tuna Nachos G

Avocado, crema, mango, and
jalapefio sauce

Wild Mushroom & Chicken
Quesadilla G

Poblano tomato sauce

SECOND COURSE
Chipotle Pumpkin Chili G

Spicy Tomato
White Bean Stew G

Fall Harvest Salad G
Apple Cider Vinaigrette

Kale Salad G

Cranberries, honey mustard dressing

THIRD COURSE

Skirt Steak Carne Asada* G

Chimichurri, black beans, gri”ed peppers
and onions, tortillas

Wild Mushroom &
Vegetable Salsa Tostada G

Mixed greens, chipotle crema

Pecan & Ancho Chile
Crusted Snapper G

Black rice, heirloom sweet potato gratin,
jalapefio lime sauce

G Indicates gluten free upon request

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF
YOU HAVE CERTAIN MEDICAL CONDITIONS.




