





Kuxe

PLATOS

CHILE RELLENO
Roasted poblano pepper lled with quinoa,

mushrooms and kale, Oaxaca cheese, crema,
tomato - Habanero salsa

ENCHILADAS DIVORCIADAS

Two corn tortillas rolled and stuffed with
chicken tinga, topped with salsa verde and
salsa roja, Mexican cheeses, crema,
lettuce radish salad

MOLE POBLANO

Braised organic chicken (choice of breast
or thigh) in traditional Mole Poblano

MONE DE PESCADO

Steamed Chatham cod in banana leaf, sweet
plantains, tomato, Fresno chiles, caramelized
onion, lemon butter, salsa macha

BRANZINO TIXIN XIC 32

Yucatan-style whole boneless grilled branzino,
tomato-avocado salad, achiote- sour orange
and habanero salsa, corn tortillas, salsa macha

CAMARONES A LA DIABLA 28

Spicy jumbo shrimp, cashew-coconut fried
rice, chayote slaw

CARNE NORTENA

Grilled skirt steak marinated in adobo, mole
cheese enchilada, new potatoes a la diabla

MOLCAJETE VOLCAN

Skirt steak, chorizo, shrimp, chicken, queso
fresco, nopales, Texas onion, stewed In
molcajete & roasted chile de £rbol salsa
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