
Chile Morita New Zealand 
Braised Lamb Shank
Served with grilled corn, poblano tamale,
mint salsa fresca

Carnitas
Salsa negra, mango slaw

Prime New York 12 oz + $10
Chimichurri, oven roasted garlic

Pollo Fiesta
Grilled chicken breast, sweet peppers, slow cooked
onions, jalapeño, Oaxacan cheese

Atlantic Salmon
Mango-papaya relish

Chilean Seabass + $10
Mango papaya salsita, chile piquin glaze

$85 per person

SECOND 

THIRD 
Churros
Oaxacan chocolate sauce, 
strawberry prickly pear

Chocolate Con Galletas
Hot chocolate with Christmas cookies

Tequila Flight $50 
Jose Cuervo, Reserva De La Familia Extra Añejo
Mandala Blanco
Komos Reposado

Turkey Empanadas
Handmade pastries filled with turkey, 
mango slaw, cranberry sauce

Corn Empanadas
Handmade roasted corn picadillo pastries, 
cotija, banana-habanero ketchup, mango slaw 

Chicken Empanadas
Handmade chicken picadillo pastries, 
banana-habanero ketchup, mango slaw  

Shrimp Empanadas + $5
Handmade shrimp pastries, cilantro, chipotle, 
onions, tomato, Oaxacan and mozzarella cheese, 
jalapeño crema

Beef Bocaditos
Handmade pastries filled with beef picadillo,
capers, olives,tomato, raisins, mango slaw,
jalapeño crema

Wagyu Beef Flautas
Wagyu beef, potato, onion, garlic, tomato, 
cheese,tomatillo avocado salsa 

Tuna Tartare Pequeñitos + $5
Yuzu, guacasabi, dashi soy, wontons 

Hernando’s Chop Salad (vg)
Iceberg, romaine, black beans, corn, avocado, 
tomato,jicama, pomegranate, crispy tortilla, 
house vinaigrette

FIRST 

Christmas Eve
 A La Hideaway 

Wine Flight $28 
2023 Pierpoan Soave
2020 Domaine De Trienne
2018 Supremus Super Tuscan


