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MXDC Cocina Mexicana by Todd English 

600 14th Street NW Washington, D.C. 20005 

EVENTS MANAGER 

(e) ani@mxdcrestaurant.com (p) 202.393.1900











PRECIO FIJO 

Three Course Menus 

*Required for parties of 12 or more*

*Must submit a final minimum headcount by email within 72 hours of the event date*

PRECIO FIJO MENU A 

$30/person lunch I $40/person dinner 

First Course (Select Two) 

ROMAINE SALAD (V) 

roasted garlic lemon vinaigrette+ cotija + red chiles + mexican crouton 

TRADICIONAL GUACAMOLE (VG) (G) 

tomato+ onion+ cilantro+ jalapeno 

JICAMA SALAD (VG) (G) 

orange red chile vinaigrette+ avocado+ watermelon +grapefruit+ arugula 

TORTILLA MXDC (V) 

tomato broth+ guajillo +avocado+ oaxaca + tortilla crisps 

Second Course (Select Three) 

POLLO ENCHILADAS 

yellow rice+ black beans+ sour cream+ queso fresco+ fresh white onions+ mole verde 

PESCADO A LA TALLA 

branzino + chile de arbol aioli + grilled avocado 

COCHINITA BURRITO BOWL 

braised pork shoulder+ romaine lettuce+ pico de gallo +beans+ rice+ avocado 

MX HONGOS PAELLA (V) (G) 

wild mushrooms+ roasted cauliflower+ poblano + arugula + aioli 

Third Course 

CHURROS I TRES LECHES 

V: VEGETARIAN// VG: VEGAN// G: GLUTEN-FREE 

+Consuming raw or undercooked meats, poultry, seafood, shellfish or

eggs may increase your risk of foodborne illness 





PRECIO FIJO 

Three Course Menus 
*Required for parties of 12 or more*

Menus can be personalized with a small clause and logo 

PRECIO FIJO MENU C 

$55/person lunch I $GO/person dinner 

*May also select items from Menu A & B*

First Course (Select Two) 

CARNE ASADA TACOS 

soy-ginger skirt steak+ pico de gal lo+ pickled red onion+ avocado 

COCHINITA PIBIL TACOS (G) 

slow roasted pork shoulder+ pickled red onion+ cilantro+ garlic aioli 

ROCKFISH AGUACHILE CEVICHE 

cucumber+ chile pequin + red onion+ lime 

LOBSTER & CORN GUACAMOLE (G) 

smoked chiles + red onion+ queso fresco 

Second Course (Select Three) 

ROCKFISH (G) 

smoked chile + oyster butter+ lime +tomato 

MOLE DE COSTILLA (Nuts) 

soy roasted short ribs+ chocolate mole+ rice+ slaw 

CARNE A LA PARILLA 

terres major+ grilled avocado+ pico de gallo 

MX PAELLA (G) 

chorizo +lobster+ mussels+ chicken+ shrimp+ smoked chiles + saffron aioli 

Third Course (Select Two) 

CHURROS I TRES LECH ES I MX CITRUS CREAM CAKE I FLAN 

V: VEGETARIAN// VG: VEGAN// G: GLUTEN-FREE 

Consuming raw or undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of food borne illness 






