
OPTIONAL SHARE PLATES  

Avocado Fries 
chipotle crema dipping sauce 

Mexican Sweet Corn 
chipotle crema, queso blanco 

Chicken Empanadas 
salsa vera cruz, sour cream 

Mexican Pizza!
cheese blend, tomatoes, olives, black 
beans, avocado crema, pico de gallo, 

sour cream 

Chicken Lollipops 
eight pieces, spicy honey barbecue  

Sweet Cotija Fries 
chipotle aioli 

FIRST COURSE 

EAST END RESTAURANT WEEK 2 WEEKS 
Sunday April 8th - Sunday April 22nd 2018

$28.95 Three Course Dinner

Corn & Chorizo Chowder 

Chicken Tortilla Soup 

Quinoa Salad 
black beans, heirloom tomatoes, fresh 

corn, avocado, citrus vinaigrette 

Tortilla Salad!
baby mixed greens, heirloom tomatoes, 
avocado, black bean jicama, tortillas, 

mango vinaigrette 

Taco Salad 
seasoned ground beef, baby greens, 

mexican cheese blend, fresh avocado, 
heirloom tomatoes, shaved red onion 

Tacos Carne Asada 
marinated skirt steak, white onion, 

grilled pineapple puree, avocado crema  

Baja Tacos 
negra modelo beer battered cod, spicy 
mango slaw, pickled reddish, key lime 

aioli, avocado crema 

Adobo Chicken Tacos 
black bean, corn & tomato salsa,  

queso blanco 

Blackened Mahi-Mahi Tacos!
mango pico de gallo, pickled 

jalape–os, avocado crema  

Spicy Striped Bass Taco 
watermelon salsa, fresh avocado,  

fresh queso blanco

Guacamole en Molcajate / $13 

served mild or spicy

Union Nachos / $15  
cheese blend, jalape–os, corn, black beans, 

olives, guacamole, sour cream, salsa 
choose:  adobo spiced pork belly /  
spicy skirt steak / pulled chicken

Queso Dip / $11 

crispy corn tortillas 
add spicy chorizo $3

SECOND COURSE  

Union Burrito 
!our tortillas, rice & beans, mexican cheese blend, pico de 

gallo, sour cream, guacamole and sweet potato fries 

Charred Shrimp 
black bean, sweet corn, scallion & tomato salsa,  

yellow rice and roasted cauli!ower 

Marinated Skirt Steak 
boniato mashed, grilled asparagus & tomatillo salsa 

Cast Iron Fajitas 
classic red, yellow & green peppers, spanish onions, rice & 

beans, !our tortillas, guacamole, salsa and sour cream 
choose:  marinated skirt steak / grilled chicken / charred shrimp 

Spicy Guava Barbeque Baby Back Ribs 
sweet potato fries, mexican sweet corn

Beef Short Ribs 
sweet local corn bread pudding, charred carrots, mole 

Adobo Chicken Deconstructed Enchilada 
queso blanco, asador & mexican cheese blend,  

pico de gallo, avocado, roja chile sauce 

Skirt Steak Deconstructed Enchilada 
asador cheese blend, tomatillo pico de gallo, verde chile 

sauce, guacamole 

Spicy Shrimp Deconstructed Enchilada 
picante queso blend, avocado crema, queso blanco, sweet corn 

& black bean pico de gallo, roja chile sauce 

Seasonal Vegetable Deconstructed Enchilada 
zucchini, squash, tomatoes, asparagus, cotija cheese blend, 

black bean relish, guacamole, roja chile sauce

  

THIRD COURSE 

Sweet Plantain Fritters 
lavender honey drizzle,  

fresh cream

Union Churros 
nutella dipping cream,  

fresh berries

Apple Empanadas 
cinnamon sugar dusted,  

fresh cream & berries

  


