
AGAVE DINNER
MAY 4,  2023
5:30 PM IN THE LOFT

ALL WE NEED IS YOU!

T O S T A D I T A  D E  A T U NT O S T A D I T A  D E  A T U N
tuna, mini corn tostada, chipotle mayo,
chapulines, onion ashes, avocado mousse

O P E N  S T A R T E R S

PAIRING: WATERMELON AGAVE WINE

C O C T E L  M I X T OC O C T E L  M I X T O
octopus, shrimp, mexican cocktail sauce,
cucumber, onion, tomatoes, fresh avocado

1 S T  C O U R S E

PAIRING: PALOMA

P O R K  B E L L Y  T A C OP O R K  B E L L Y  T A C O
al pastor marinade, onion, cilantro, charred
pineapple, salsa roja, corn tortilla

2 N D  C O U R S E

PAIRING: MEZCAL

M I C H E L A D A  O Y S T E RM I C H E L A D A  O Y S T E R
clamato juice, lime, assorted sauces, tajin

3 R D  C O U R S E

PAIRING: TECATE BEER

G U A J I L L O  C H O C O L A T EG U A J I L L O  C H O C O L A T E
P O T  D E  C R E M EP O T  D E  C R E M E
guajillo chili, 70% cocoa dark chocolate,
whipped cream, orange

5 T H  C O U R S E

PAIRING: ADICTIVO EXTRA ANEJO

D U C K  &  M O L ED U C K  &  M O L E
seared breast, gregorio's mole, sweet
potato puree, broccolini, sesame

4 T H  C O U R S E

PAIRING: MEZCAL OLD FASHIONED


