HoT DisHes

for week of APR 23.2012

BREW DAWG MONDAY
Hot ‘n Spicy Sausage

house-made cilantro-serrano sausage

smoke-grilled then simmered in beer
served on soft baguette, topped w/lime crema

served with chips and a pickle spear.

TACO TUESDAY
Beef Lengua or
Pulled Pork Tacos

OR...our housemade tofu “chorizo”
served in soft corn tortillas
with avocado, cotija and salsa fresca.

WILD WEDNESDAY
Red Beans ‘n Rice
with Cornbread

tender, smoky red beans and white rice
served with cornbread and honey butter.

POSOLE THURSDAY
Green Posole

tender pork and hominy in green chili broth
served with avocado, cilantro, radish,
cabbage and lime. add dash of hot sauce.

FAKE ‘N BAKE FRIDAY
Chicken & Sausage
Enchiladas

layers of chicken, sausage, queso fresco
and Yukon Gold potatoes
baked in a poblano cream sauce until gooey
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