
corzo tequilla dinner 2017  
friday october 13 by reservation - only mexican menu on friday october 13, no regular menu available!! 
5 course paired menu   
$60 if reserved by october 6, $75 per after 
 (20% service charge will be added at time of payment)                                                                                                              
 
menu 
pico de gallo salsa, salsa verde and fresh made tortilla chips at table 
cocktail: flight of corzo tequilas: silver, reposado and anejo 
 
first                                                                                                                                                                                    
tortilla soup 
chile-rich chicken broth with avocado, jack cheese, crispy tortilla strips, cilantro and lime 
vegetarian option: tortilla soup 
chile-rich vegetable broth with avocado, jack cheese, crispy tortilla strips, cilantro and lime 
cocktail: tierra madre - silver tequila, apple/beet juice, brandy, spiced simple 
 
second                                                                                                                                                                                                                  
roasted beet and poblano salad, arugula, goat cheese and lime dressing 
 
third                                                                                                                                                                                                                                                      
lobster and shrimp ceviche tostada 
vegetarian option: fire-roasted elote tostada  
sweet corn, street food style, cotija cheese, chile flakes 
cocktail: dad’s got the car - canteloupe habanero-infused silver tequila, simple syrup, lemon juice, salted rim 
 
fourth                                                                                                                                                                                                             
lamb carnitas taco 
slow cooked pulled lamb carnitas, with house made corn tortillas, shredded cabbage, pasilla de oaxaca salsa, 
mexican rice and refried beans 
vegetarian option: mixed mushroom taco 
shitake, oyster and button mushrooms, slow-cooked, slightly caramelized, with house made corn tortillas, 
shredded cabbage, pasilla de oaxaca salsa, mexican rice and refried beans 
cocktail: killer kickass margarita – reposado tequila, cointreau, fresh lime, salt rim 
 
fifth                                                                                                                                                                                                                  
amy’s most fudgy mexican chocolate brownies 
soco vanilla bean ice cream, and house-made dulce de leche  
cocktail: hotchacha  - horchata, cinnamon, kahlua, anejo tequila 
 
all courses except for the brownie in the dessert are gluten free. 
vegetarian options available by prearrangement. 
please inform us in advance if there are any allergies to be considered.  
 
3 course prix fixe a la carte menu, for those wanting to indulge in our mexican fare but not wanting to 
participate in the full dinner $30 
reservations very much appreciated for our a la carte mexican! 
 
salsa and chips 
 
choice of tortilla soup or roasted beet and poblano salad 
 
lamb carnitas tacos, pasilla de oaxaca salsa, mexican rice, refried beans 
vegetarian option: mixed mushroomtaco—shitake, oyster and button mushrooms, slow-cooked, slightly caramelized, with 
house made corn tortillas, shredded cabbage, pasilla de oaxaca salsa, mexican rice and refried beans 
 
fudgy brownie, soco vanilla bean ice cream and dulce de leche  
 
our cocktails created for corzo tequilla dinner will also be available a la carte!  


