
IGNACIO  BLACK BEANs, TOMATO, QUESO MIXTO, JALAPEÑO, 
CHILE DE ARBOL, RADISH	 $8

ENCARNAcIÓN  SKIRT STEAK, REFRIED BEANs, QUESO MIXTO, 
CHILE DE ARBOL, CREMA, CILANTRO	 $9

CEVICHES
CAMARONES  SHRIMP, SPICY TOMATO, AVOCADO, PLANTAIN CHIP	 $9

langosta  lobster, crab salpicon, red chile, grapefruit	 $14

ATÚN  BIG EYE TUNA, SERRANO-COCONUT SAUCE, LIME SORBET, 
TOMATILLO, TOSTADITa 	 $11

HAMACHI  YELLOWTAIL, HABANERO ORANGE SAUCE, SANGRITA SORBET, MINT	 $12

PULPO  OCTOPUS, LIME, SERRANO CHILE, micro cilantro 	 $12

TORTILLA  TOMATO, CHICKEN, PASILLA CHILE BROTH, QUESO FRESCO, AVOCADO	 $7

calabaza  lobster, butternut squash, apple, pepitas, crema                                $8

SOPAS

GUACAMOLE Y SALSA
TRADITIONAL GUACAMOLE with cotija cheese	 $10 
ADD CRAB	 $4
SALSA MEXICANA	 $5

NACHOS LIBRES

CHILANGO CHOP BABY ARUGuLA, WATERCRESS, CHERRY TOMATO, 
SPICED PECAN, choice of chipotle buttermilk dressing or                      	
tomato-lime vinaigrette                                                           $7

GORDO'S COBB  BABY ROMAINE, ADOBO CHICKEN, CHORIZO,
CABRALES, ARBOL CROUTON	 $9

jÍcama  pomegranate, galia melon, orange,
pepitas, lemon vinaigrette	 $7

invierno  2009

      M
ENU SELECTION BY JOSE GARCES

winter  2009

CHILANGO  CARNITAS, CHORIZO, SERRANO HAM, POTATO, QUESO OAXACA, COTIJA	 $11

LOS HONGOS  forest mushrooms, HUITLACOCHE SAUCE, QUESO MIXTO,
BLACK TRUFFLE, CORN SHOOT	 $12

GUISADOS  SHORT RIB, 3 CHILE BBQ, QUESO MIXTO, POBLANO, CREMA, RADISH	 $11

HUARACHES

12/31/09

ACOMPANAMIENTOS
AGUACATE Y jiTOMATE  AVOCADO, TOMATO     	    $5

PLÁTANO Y CREMA  SWEET PLANTAINS, QUESO FRESCO	 $4

ARROZ CON FRIJOLES NEGROS  BLACK BEANS, RICE	 $4

FRIJOLES REFRITOS  REFRIED BEANs	 $3

Enchilada de Pollo Chicken, Chihuahua Cheese, 
Epazote, red chile sauce	 $6

enchilada de cangrejo  jumbo lump crab, poblano peppers, 
roasted corn, salsa verde	 $8

TAMALES  ROASTED PORK	 $6

ESQUITES  SWEET CORN, QUESO FRESCO, CHIPOTLE, LIME	 $5

MEXICO CITY STYLE Quesadilla  HUAZONTLE, BLACK BEANS,
QUESO OAXACA, EPAZOTE, SALSA RANCHERA	 $5

QUESO FUNDIDO  DUCK BARBACOA, POBLANO CHILE RAJAs, cuatro QUESOS	 $12

T R A D I C I O N A L E S

POBLANO  duck breast	 $10

amarillo  rabbit	 $10

VERDE  PORK BELLY	 $8

LOS MOLES

especialidades
"District Chicken"  Organic Chicken, Chipotle-Orange Chile 
Glaze, Crispy Yuca Fries, Tomato herb Salad	 $22

Carne Asada 12 oz. NY strip steak, adobo, fried tomatillo, 
creamy poblano corn rice	 $32

chuletas de cordero  lamb chops, smokEd bacon atole,
CHANTeRELLE  ESCABECHE, 3 CHILE BBQ, CREMA	 $21

pescado del dÍa  whole grilled Fish veracruz style,
tomatoes, capers, green olives	 $33

LOS CALLOS  diver SCALLOPs, PINEAPPLE, GRAPEFRUIT, 
HABaNERO REDUCTION	 $19

POLLO  CHICKEN ROPA VIEJA, QUESO FRESCO, CREMA, RADISH	 $8 

CARNE KOBE  FLAT IRON STEAK, TRUFFLE POTATO, TOMATO-HORSERADISH ESCABECHE, YUKON FRIES      $15

HAMACHI “ESTILO OG” YELLOWTAIL, CHIPOTLE REMOULADE, AVOCADO, RED CABBAGE, LIME    $14

CARNITAS  Pulled pork, BLACK BEANS, PINEAPPLE SALSA	 $9

CAMARONES Y CHORIZO  SHRIMP, CHORIZO, REFRIED BEANs, TOMATO, RADISH	 $12

ATÚN  TUNA, cucumber, chile de arbol, avocado	 $14 

LENGUA  tongue, GUAJILLO CHILE GLAZE, salsa verde	 $7

carne al carbÓn  marinated hanger steak, salsa verde, radish	 $10

LOS TACOS
E N S A L A D A S

    

MODERN MEXICAN



EL 31 DE DICIEMBRE
FIRST

CRAB GUACAMOLE
mashed avocado, jumbo lump crab, jalapeÑo, cotija cheese

CEVICHE DE HIRaMASA
white grape gelÉe, pickled cucumber, crispy shallot, opal basil

arugula salad
blood orange, tomato confit, spiced pepitas, smoked bacon vinaigrette

SECOND
porcini fundido

porcini mushrooms, roasted cipollini, queso mixto

albÓndigas
lamb meatballs, red chile-chocolate sauce, black truffle

hamachi taco
chipotle remoulade, avocado, red cabbage

THIRD
aged sirloin

creamy poblano corn rice, chimichurri

mole manchamanteles
duck breast, steamed white rice

mayan shrimp a la plancha
marinated & grilled Mayan Shrimp, cremini mushrooms, 

caramelized pearl onion, pasilla chile sauce

sweet plantain
black beans, mexican crema, queso fresco

esquites
steamed sweet corn, queso fresco, chipotle, lime

DESSERT
TRES LECHES

3 MILK CAKE, passion fruit curd, TROPICAL FRUIT

$65 per person, excluding tax, beverage & gratuity

TEQUILA PAIRING  $30 per person

  
   

   
    

 

SPARKLING
CHARDONNAY  PASCAL TOSO, MENDOZA, ARGENTINA, N.V.	 $10

WHITES
CHARDONNAY  Glory Days, Lodi, CA, 2008	 $11

gewÜrztraminer Banyan, monterey, ca , 2008	 $7

pinot Gris J&F Lurton, Mendoza, argentina , 2008	 $9

SAUVIGNON BLANC  SANTA RITA “120”, LONTUE, CHILE, 2009	 $10

torrontes  bodega uno, mendoza, argentina, 2008	 $8

REDS	
CABERNET SAUVIGNON  vistamar, Central valley, chile, 2007	 $8

MALBEC  elsa bianchi, san rafael argentina, 2008	 $10 

Pinot Noir  mandolin, monterey, ca, 2008	 $11

syrah  Cline, sonoma, ca, 2007	 $9

BOTTLES
CORONA  (mEX)	 $5

CORONA LIGHT  (MEX)	 $5

PACIFICO  (MEX)	 $5

NEGRA MODELO  (MEX)	 $5

Red Pig  (MEX)	 $5

DRAFT
staff's choice  (USA)	 $6

DOCK STREET RYE IPA  (USA)	 $6

DOS EQUIS AMBER  (MEX)	 $6

DOS EQUIS LAGER  (MEX)	 $6

yards brawler ale  (USA)	 $6

WINES BY THE GLASS

CERVEZAS 
 B E V E R A G E S

MICHELADA  MODELO ESPECIAL–LIME–SPICES–SALT	 $6

NITRO caipirinha  CACHAÇA–CANTON GINGER LIQUOR–LIME	 $12

blue demon mojito  rum–fresh mixed berries–fresh mint	 $10

HEMINGWAY  CHILe INFUSED HORNITOS TEQUILA–MARASCHINO–GRAPEFRUIT	 $10

el santo gimlet  reposado tequila–fresh lime juice–cilantro	 $12

horchata colada  blanco tequila–horchata–coconut–pineapple	 $11

PiÑa feliz  pineapple vodka–bourbon–grapefruit	 $10   

MARGARITAS
DISTRITO  (House) JIMADOR silver–ORANGE–LIME	 $10
WITH FRESH FRUIT 						     $12

Jefe  DON JULIO REPOSADO TEQUILA–COINTREAU-LIMe	 $14
WITH FRESH FRUIT 						     $16

Luchador    					    $8
WITH FRESH FRUIT 						     $10

FROZEN orange	 $9

PALOMA  JIMADOR SILVER TEQUILA–GRAPEFRUIT SODA–LIME–SALT	 $8

MARGARITA Pitchers:
Distrito  (house)					     $49
WITH FRESH FRUIT 						     $52

Frozen orange	 $39

Luchador   					     $39
WITH FRESH FRUIT 						     $42

CÓCTELES

mexican sangria
red sangria  Red Wine, Orange Liqueur, Apricot Brandy	 $7

White sangria  White Wine, Orange Liqueur, Apricot Brandy	 $7

Pitcher	 $29 Jarritos  (Fruit Punch, watermelon, 
grapefruit)

Agua Frescas  (jamaica, tamarindo)

Boing  (guava, mango, strawberry) 

HORCHATA (sweetened rice milk)

Non-Alcoholic $3


