Gracias Madre

lo YEARS

HAPPY HOUR

MONDAY-FRIDAY | 3-6PM

Our dishes are rooted in nature. Every plate is crafted from scratch,
using organic, non-GMO, better-for-you ingredients sourced from local
farmers who share our commitment to ethical and sustainable practices.

BEVERAGES

PURISTA MARGARITA 9

lime, agave, orange citrus, salt classic or spicy // tequila or mezcal (+1)
HOUSE CERVEZA 6
RED OR WHITE WINE 8

$7 BITES N

CEVICHE TOSTADA GF NF

hearts of palm 'crab’, avocado mousse, cilantro, arugula, aleppo pepper

EMPANADAS DE LA CASA GF C
housemade tofu chorizo, rice, chickpeas, cilantro, onion, salsa chipotle,
cabbage slaw, pico de gallo

NACHOS GF
soy chorizo, pico de gallo, cashew crema, beans, cashew nacho cheese

COCO FRITO CALAMARI GF NF

crispy coconut strips, arugula, salsa habanero, salsa chipotle

BBQ JACKFRUIT BIRRIA SLIDERS NF
cilantro, avocado, red onion, lettuce, ginger cilantro aioli, potato bun

GARLIC CHIPOTLE FRIES & CHIPOTLE KETCHUP GF NF

TACOS DE LA CALLE GF NF your choice of 3:

« MUSHROOM CHICHARRON « JACKFRUIT CARNITAS
crispy oyster mushroom, salsa guacamole, cilantro, onion,
verde, cilantro, onion, purple cabbage slaw,
house tapatio salsa habanero

« CHIPOTLE BARBACOA « SMOKY BBQ PUMFU
lentil-quinoa crumble, salsa cabbage, pineapple picadillo,
pasilla, lettuce, onion, chipotle cilantro, jalapefio, aleppo
aioli, cilantro, aleppo pepper pepper

HAPPY MADRE MEAL $10

JACKFRUIT SLIDER + GARLIC CHIPOTLE FRIES + HOUSE CERVEZA

GF=GLUTEN-FREE NF=NUT-FREE
PLEASE NOTIFY US OF ANY FOOD ALLERGIES




