
QUESADILLAS Y QUESO
KABRA      13

goat cheese l cotija l mozzarella l chihuahua l arugula 
 smoked chile aioli

HUITLACOCHE      15
mexican corn truffles l arugula l epazote-black truffle 

chimichurri l mozzarella l chihuahua

MARISCADA      19
lobster l crab l shrimp l piquillo spread l arugula l jalapeño 

crema l mozzarella l chihuahua

CUATRO QUESOS FUNDIDOS      14
oaxaca l chihuahua l cotija l fresco l tortillas

ADD CHORIZO, POBLANO PEPPERS, ONIONS   18

GUACAMOLE
TRADICIONAL  GUACAMOLE  14
tomato l onion l cilantro l jalapeño

LOBSTER & CORN GUACAMOLE     17
smoked chiles l red onion l queso fresco

chipotle l smoked peppers l tomato l lemon l corn

PLATOS FUERTES
MX FAJITA     26 

terres major l pollo l camarones l peppers l cherry tomato l 
red onions l guacamole l pico l warm tortillas 

PESCADO A LA TALLA   24
grilled branzino l chile de arbol aioli l grilled avocado

 rice & beans

SALMON      23
pan seared salmon l honey chile glaze l yellow rice  

sauteed carrots l zucchini l mushrooms

ENCHILADAS
CARNE ///  mole rojo        20  or   POLLO ///  mole verde  19

yellow rice l black beans l sour cream 
l queso fresco l onions

MX CHIPOTLE PASTA      25
corn pasta l mussels l shrimp l chorizo                                                 

chipotle cream 

D I N N E R  M E N U
EXECUTIVE CHEF  TODD ENGLISH

V  : VEGETARIAN //  VG  : VEGAN  //  G  : GLUTEN-FREE //   P: PEANUTS
THERE IS A $3/PERSON PLATING FEE FOR ANY OUTSIDE DESSERT ITEMS & A $35 CORKAGE FEE FOR OUTSIDE WINE

+ Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
We are proud to serve all natural free range, hormone and antibiotic free chicken, Angus beef & all natural compart Duroc pork.

BY TODD ENGLISH
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A 20% SERVICE CHARGE WILL BE ADDED TO GROUPS OF 6 OR MORE 
CHECKS CAN BE SPLIT INTO 5 EQUAL CREDIT CARD PAYMENTS OR CASH PAYMENT, HOWEVER, THEY CANNOT BE INDIVIDUALLY SPLIT BY ITEM.        

CARNE A LA PARILLA     25
terres major l chipotle corn on the cob l grilled avocado

MOLE DE COSTILLA      26
soy braised short ribs l chocolate mole l carrot slaw

POLLO ROSTIZADO      22
half roasted chicken l chile honey glaze 

l chipotle corn on the cob

CHILE RELLENO      18
cauliflower l corn l brussels sprouts l mushrooms l queso 

 rice & beans l smoked chile l white truffle sauce

MX PAELLA PARA DOS (2)      42
chorizo l lobster l mussels l chicken l shrimp l pork belly 

 smoked chiles l  saffron rice l aioli

SIDES     
lemon grass  rice   6 // black beans and smoked chiles  6 

cilantro pesto brussel sprouts  7 // grilled avocado & pico de gallo  7 // corn on the cob  6
// add POLLO 6, STEAK 7, SHRIMP 7, SALMON 10

MAHI MAHI      14
baja beer batter l grilled pineapple chutney l chipotle aioli

 CAMARONES FRITOS   15
cornmeal batter l carrot cucumber slaw l chipotle aioli   

pickled red onion
 

POLLO      14
chile marinade l fajita salsa l avocado

HONGOS      13
huitlacoche l wild mushroom l truffled corn salsa l tomatillo

TACOS
mix & match any three tacos    $15
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CARNE ASADA      15
soy-ginger marinade l pico de gallo l pickled onion l avocado

SHORT RIB MOLE       14
 hoisin braised l carrot slaw l pickled onion | cilantro

 
PORK BELLY      14

pickled red onion l roasted tomato l avocado

COCHINITA PIBIL      14
braised pork shoulder l pickled red onion l cilantro | garlic aioli

G

SOPAS Y ENSALADAS
TORTILLA SOUP      9

tomato l black beans l corn l avocado l chihuahua l mozzarella 

ENSALADA DE JICAMA      12
orange red chile vinaigrette l avocado l watermelon 

 grapefruit l arugula

ENSALADA DE ROMAINE      12
grilled romaine l roasted garlic caesar l cotija l red chile  

mexican crouton

CEVICHE 
            SHRIMP CEVICHE      14

chipotle l smoked peppers l tomato l corn l lime

        CEVICHE DE AJI AMARILLO     15
rockfish | aji amarillo | cucumber l red onion l lime               

yellow corn
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\\COCTELES//

DAIQUIRITA
Bacardi 4yr l Cazadores 
Reposado | Agave l Lime  
(Strawberry or Mango )

13

MEZCALITA
Ilegal Joven | Triple Sec                                              

Agave | Lime
14

MX GIN & TONIC
Gracias a Dios Gin l  Tonic        

Juniper Berries
13

SMOKY SOUR
Ilegal Joven | Bacardi 4yr     
Fresh Lime | Simple Syrup

13

\\CERVEZAS//

CORONA
CORONA LIGHT
DOS XX LAGER

MODELO ESPECIAL
PACIFICO

BLUE MOON 
STELLA

60 MINUTE IPA
7

TECATE
TECATE LIGHT

6

MICHELADA 
9

\\SANGRIAS//
SEASONAL BLANCA

SEASONAL ROJA
9/27

\\COCTELES//

LA MULA ILEGAL
Ilegal Joven Mezcal l 

Allspice Dram l House 
Ginger Beer l Lime

13

SMOKED NEGRONI
 Mezcal Ilegal joven

Campari l Cocchi Torino 
Orange Bitters

14

MEZCAL 
OLD FASHIONED
Ilegal Joven Mezcal 

Diplomatico White Rum l 
Orange Bitters 

l Angostura Bitters
14

ALL MXDC COCKTAILS
ARE HANDCRAFTED WITH
HOUSE MADE SYRUPS AND

 FRESH PRESSED JUICES.  

EAT WELL, DRINK BETTER! 

\\\MARGARITAS & PALOMAS///

COCTELES
HABANERO MARGARITA

Tequila Blanco | MXDC Cordial           
House Habanero-Jalapeno Syrup                                 

Fresh Lime | Agave
14/65

CLASSIC CADILLAC
Patron Reposado l Grand Marnier        

Fresh Lime | Agave 
18/82  

MARGARITA PURA
Patron Reposado l Fresh Lime l Agave

16/80
MILLIONAIRE MARGARITA
Don Julio 1942 l Grand Marnier 

Fresh Lime | Agave
40/200

MARGARITA DE CASA
Tequila Blanco | MXDC Cordial                              

Agave l Fresh Lime
12/60

BLACKBERRY MARGARITA
Tequila Blanco | MXDC Cordial     

House Blackberry-Cilantro Syrup  
Fresh Lime | Agave

14/65
MANGO MARGARITA

Tequila Blanco | MXDC Cordial          
House Mango Syrup l Fresh Lime | Agave

14/65
STRAWBERRY MARGARITA
Tequila Blanco | MXDC Cordial                                                                

House Strawbery Syrup 
Fresh Lime | Agave

14/65

VINOS ROJOS

 Auka Malbec, Argentina  2018                   9/38  
Cune Rioja Crianza, Spain 2017                                  12/50
Cordillera Cab Sauv, Chile 2018                                  14/60
Las Perdices Pinot Noir, Argentina 2019                    12/50
 Las Mulas Cab Sauv, Chile 2019 10/40
Legado De Moncayo Garnacha, Spain 2017            12/50     
Viña Jarabe Cosecha Blend, Spain 2016                     14/60

VINOS BLANCOS 
R Collection Sauv Blanc, California 2020                                       11/45
Falernia Reserva Pedro Ximenez  Chile,  2017                              9/38
Cordillera Chardonnay, Chile 2018                                              12/50 
Cune Rioja Rosado, Spain 2019                                                      9/38 
Goddess Moscado Blend,  Argentina, 2019                                10/45
El Libre Rose, Argetnina  2019                                                        9/38 
Meadowcroft Chardonnay, California 2019                             14/60 
Vero Vinho Verde, Portugal 2017                       9/38

VINOS ESPUMOSOS 
Biutiful Brut, Cava                                                9/38
Biutiful Rose, Cava                                               9/38

\\SIN ALCOHOL//

\\SODAS MEXICANAS// 
5 

MEXICAN FANTA
MEXICAN SPRITE

MEXICAN
COCA-COLA

JARRITOS:
PINEAPPLE

GRAPEFRUIT

MANDARIN

LIME

\\AGUA FRESCAS//
{1/2 LITRE}  

6

BLACKBERRY CILANTRO
MANGO HABANERO

CLASSIC PALOMA
Tequila Blanco | Lime

 House Grapefruit Soda   
12

SPICY STRAWBERRY PALOMA 
Tequila Blanco | Lime

House Strawberry Soda 
12

CUCUMBER JALAPEÑO PALOMA 
Tequila Blanco | Lime

House Cucumber-Jalapeño Soda 
12

\\\WINES BY GLASS///

MXDC is proud to offer hand-selected wines 
from all over the world.


