Piscolabis

Amplio Rico Suaves
Fresh Chapulines, Chile, Lime Mushroom Enchiladas 30g Black River Siberian Caviar
6 Flax Seed Tortillas, Green Mole 19 Blue Corn Blini, Creme Fraiche
150
Toasted Peanuts, Garlic, Chile Arbol 4 Black Mole
Smoked Pork, Sesame, Orange 24 Monterey Red Abalone
Pinwheels with Valentina, 3 “Relleno Style”, Garlic, Brown Butter, Pasilla,
Oak Roasted Steelhead Trout Heirloom Tomato 45
: Cilantro, Lime, Garlic 26
Chicharron 9 Lone Mountain Wagyu
Chips Wagyu Skirt Steak Black Beans, Grilled Onions, Street Corn, Mole
Ancho Chile, Cocoa, Smoked Onions 25 160z Ribeye - $145

Roasted Guajillo Salsa 4
Charred Jalapeno Olive Oil 5

Guacamole 9 Brick Pressed Half Chicken

All Three 158 Corn Pudding, Charred Chiles 19

Comenzar
Local Halibut Ceviche ]
Coconut Water, Lime, Habanero 18 Lados Azucarado

Street Corn 6 Spiced Oaxacan Chocolate Tart 9
Squash Blossom Quesadilla y . .
Quesillo Asadero Cheese 14 Brussels, Cotija, Chorizo 8 Mescal-White Chocolate-Orange 9
White Prawn “Mojo de Ajo” 19 Heirloom Peppers 6 Capirotada- Bread Pudding 9
Queso Fundido Calabacitas 8 Mexican Wedding Cookies 2ea
Flaming Mezcal, Smoked Chorizo 17 .

Anasazi Beans 5 Oaxacan Sorbet 3/ scoop
Butter Lettuce & Tomato Salad .
Avocado, Charred Jalapeno Vinaigrette 12 Tamarind Yams v
Michelle’s Abuela’s Caldo de Pollo 10 Cilantro Rice 4

Daily Street Tacos m.p.

Carmel by The Sea
Su Vecino Court Between 5th and 6th (831) 250 7005 www.culturacarmel.com
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