
20th ANNIVERSARY

BEBIDAS
Anniversary Margarita  14
cantera negra blanco - citrus - grand marnier

ANTOJITOS
Crab Guacamole  15
onion - tomato - cilantro - chipotle jumbo lump crab
Chile Relleno  13
roasted poblano chili - shrimp - spinach - roasted corn 
chile de arbol sauce - crema fresca - s,d

ESPECIALES
Roasted Carnitas  24
braised pork - tamarind pork tenderloin - blue corn tortilla 
requeson cheese - avocado espuma - pickled red onion  
orange habanero reduction - d 
Carne Asada  25
chile co!ee rubbed skirt steak - black bean purée  
cactus salad - citrus swiss chard - mole demi glaze 
achiote chimichurri
Camarones al Chipotle  24
corn masa huarache - black bean purée - oaxaca cheese  
tequila-flambéed shrimp - frisée salad- cotija cheese 
chile de arbol cheese sauce - balsamic reduction - s,d 

POSTRES
Empandas de Platano 9
bananas - walnut cream - cinnamon and sugar  
coconut ice cream - crème anglaise - d,g  

   (d) contains dairy | (n) contains nuts | (v) vegetarian  | (vg) vegan | (gf) gluten free | (s) contains shellfish 
*consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness

In celebration of our anniversary, we invite you to rediscover 
Tamayo's all-time favorite dishes with our throwback menu. 

Cheers to 20 years!

BY CHEF RICHARD SANDOVAL
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