
VEGAN DINNER
JUNE 21,  2023 | 5:30 PM IN THE LOFT

MOTHER EARTH'S FINEST!

S W E E T  C O R N  C A K ES W E E T  C O R N  C A K E
house-made sweet corn cake, guava, coconut cream sauce
PAIRING: BOURBON SMASH

N O P A L E S  S A L A DN O P A L E S  S A L A D
cured cactus, charred avocado, pico de gallo, tofu 
“queso fresco”, cilantro

1 S T  C O U R S E

PAIRING: SYLTBAR SPARKLING ROSE

S I K I L  P ’ A K  ( P U M P K I N  S E E D  D I P )S I K I L  P ’ A K  ( P U M P K I N  S E E D  D I P )
yellow onion, fire-roasted tomatoes, habanero, tahini, 
orange & lemon juice, vegetable crudité

2 N D  C O U R S E

PAIRING: NEFF IGNITION SWITCH PALE ALE

H I B I S C U S  F L O W E R  T A Q U I T O SH I B I S C U S  F L O W E R  T A Q U I T O S
fried-rolled corn tortilla, sautéed hibiscus flower filling,
black bean puree, morita pepper, tomatillo sauce

3 R D  C O U R S E

PAIRING: JADE & JASPER FIANO

H U I T L A C O C H E  T A M A LH U I T L A C O C H E  T A M A L
corn smut tamale, poblano pepper succotash, 
epazote, tomato broth

4 T H  C O U R S E

PAIRING: NOBILE SANGIOVESE

5 T H  C O U R S E

O P E N I N G  D R I N K
HIBISCUS SANGRIA


