2= SANDIA

MEXICAN KITCHEN & BAR

DC RESTAURANT WEEK
DINNER

AUGUST 9 - AUGUST 15

$35 PER PERSON
choice of one appetizer, one entrée,
and one dessert per guest

APPETIZERS

TRADITIONAL GUACAMOLE Vve.cF
tomato / onion / cilantro / lime juice

QUESO FUNDIDO Vb
melted oaxaca and chihuahua cheese
chile morita salsa / flour tortilla

CHICKEN TORTILLA SOUP P.cF
pulled chicken / avocado / crema fresca
crispy tortilla / panela cheese

CHORI-QUESO GUACAMOLE ©»
melted oaxaca cheese / spicy pork chorizo
chile morita salsa

ENTREES

CATCH OF THE DAY TACOS ¢F
mexican chipotle slaw / mango salsa
tomatillo sauce

CHICKEN FAJITAS ¢
bell peppers / onions / guacamole

BIRRIA ENCHILADAS b.GF
achiote beef brisket / melted cheese / avocado
pickled escabeche / radish

PORK CARNITAS TACOS ¢F
slow-roasted pork / pickled onion / cochinita sauce

VEGGIE ENCHILADAS ©P.¢F
sautéed mushrooms / onion / squash / yellow corn
chile poblano / rice and beans

CREEKSTONE FARMS STEAK TACOS b.¢F
crispy cheese / onion / cilantro / salsa roja

DESSERT

CHURROS ¢.p
cinnamon / sugar / cajeta and chocolate sauce

TRES LECHES c¢°
berry salsa / salted caramel sauce

[D] DAIRY | [G] GLUTEN | [GF] GLUTEN FREE
[V] VEGETARIAN | [VG] VEGAN

*no substitutions*

*consuming raw or or undercooked meats, poultry, seafood
or eggs may increase your risk of foodborne illness.



