MENU

APERITIVOS

BASKET OF CHIPS & HOUSEMADE SALSA ... 6.00
choice of Verde, Chipotle or Diablito salsa

GUACAMOLE & CHIPS .. 15.00

avocado, onion, garlic, cilantro, serrano peppers, fresh [ime juice

QUESABIRRIA (SPICY) ... 16.00

two corn quesadillas filled with chili braised shredded beef,
Oaxacan cheese, onion, cilantro, side of birria dipping broth

NACHOS AGUA VERDE .. 15 With Chicken ... 20.00

tortilla chips with melted cheese sauce, pinto beans, pickled
jalapenos, sour cream, pico de gallo, queso Cotija

ENSALADA & SOPA
ENSALADA PICARITA ... 14.50

spring mix, grilled corn, poblano peppers, red bell peppers, avo-

cado, onfon, cumin, black beans, [ime and cilantro dressing,

topped with tortilla strips Add Chicken .. 500 Add Shrimp .. 6.50

POZOLE VERDE Cup .. 3.00 Bowl .. 14.00

green broth with chicken, hominy, cilantro, onions, cabbage,
radish, oregano, sticed avocado
served with a tostada

¢‘ Contain Gluten

DINE IN & TAKE OUT EVERYDAY!

>
AGUA VERDE CAFE

ENCHILADAS

served with our green rice & whole pinto beans

ENTOMATADAS ... 19.50

three corn tortillas filled with spinach, zucchini, tomato,
Oaxacan cheese and onion, topped with house-made tomato
sauce, queso fresco, sour cream & cilantro

POLLO MOLE ENCHILADAS ... 19.50

three corn tortillas filled with shredded chicken, topped
with mole sauce, sour cream & sesame Seeds

BURRITOS... MAKE IT A BOWL!

served in flour tortillas with a side of chips
Add Guacamole small ... .00

VEGGIE BONIATO ... 17.00 &

sautéed yams, roasted peppers & corn, Jack & Cheddar, pinto
beans, rice, avocado crema, pico de gallo

BRAISED BEEF... 1750 &

slow-braised beef, rice, pinto beans, cilantro, onions, Jack &
Cheddar, avocado salsa

POLLO .. 1750 &

shredded chicken Tinga, Jack & Cheddar, rice, pinto beans,
cilantro, onions, avocado salsa

PUERCO ... 17.00 &

pork carnitas, Jack & Cheddar, rice, gmto beans, cilantro,
onions, cascabel chile salsa & avocado salsa

BAJA .. 1950 ©~
panko breaded Black Cod, pico de gallo, red cabbage,

TACOS DE LA CASA

J tacos served on handmade corn tortillas
with a side of corn tortilla chips or rice & beans

CAULIFLOWER ... 17.00

harissa-glazed cauliflower, queso fresco, fried nopales

BONIATO .. 17.00

sautéed yams, corn, roasted peppers, queso (otija,
avocado crema, cilantro

CARNITAS ... 17.50

pork confit, cascabel chile salsa & avocado salsa,
onions, cilantro

SUADERQ ... 18.00

beef brisket confit, tomatillo-avocado salsa de molcajete,
onions, cilantro

POLLO ... 1750

chicken, onions, cilantro, radish, avocado salsa

ROCKFISH ... 19.00

seared adobo marinated wild Rockfish, mango salsa,
red cabbage, cilantro

BAJA .. 1950 &

panko breaded wild Black Cod, Chipotle mayo,
pico de gallo, avocado, red cabbage

FIESTA BOXES
TO GO ONLY

QUESADILLAS

topped with sour cream, [ettuce and pico de gallo

Add Guacamole small .. 3.00 Targe ..9.00
Add Chicken or Pork ... 5.0
Add Brisket Suadero or Shrimp ... 6.50

CORN MASA QUESADILLAS ... 15.00

three handmade corn tortillas, 0axacan cheese

QUESADILLAS CON HONGOS .. 14.00

three handmade corn tortillas, roasted mushrooms,
Epazote, Oaxacan cheese

MACHETE ... 19.50

thick handmade corn tortilla filled with suadero steak,
Oaxacan cheese, peppers & smashed avocado,
served with rice & beans (not served with quesadilla toppings)

QUESADILLA .. 12.00 With Chicken .. 17.00 ¢
flour tortilla, Monterey Jack & Cheddar cheese

MANGODILLA ... 1450 With Chicken .. 1950 ¢

flour tortilla, manio, roasted poblano, green onions,
Monterey Jack & Cheddar cheese

DESSERT

COCONUT FLAN ... 8.50

traditional Mexican egg custard, topped
with toasted coconut shavings

GRANDE QUESADILLA BOX TO GO .. 2%

large flour tortilla quesadilla stuffed with Monterey Jack & Cheddar cheese

served with a side of sour cream, pico de gallo & two salsas

Add Chicken or Pork .. 1000 Add Suadero Steak or Shrimp ... 15.00

TACO BOX TO GO .. 65

12 tacos served on handmade corn tortillas
with a side of tortilla chips, salsas, rice & beans

PICK ANY TWO (5 tacos per choice)

chicken, pork, suadero or boniato veggie

BREAKFAST

10AM-NOON

BREAKFAST TACOS

flour tortilla filled with scrambled eggs,
Monterrey Jack & Cheddar cheese

CHORIZO ..600 &
BRISKET SUADERO .. .00 &

BREAKFAST BURRITOS

filled with scrambled eggs, crispy potatoes
Monterrey Jack & Cheddar cheese

(HIC0  GRANDE

CHORIZO & 900 . 15.00
house-made chorizo, tomato, onions, cilantro
SUADER( & 900 . 15.00

beef brisket confit with tomato, onions, cilantro

BONIATO VEGGIE ¢ ..900  ..15.00

roasted red peppers, yams, corn, cilantro

SCAN HERE TO

A

Flease note that any fried items are fried with shared oils. ~ (onsuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. ~ We use only Halal chicken & beef.

ORDER ONLINE Il
1Y)

@AGUAVERDECAFESEATTLE
#AGUAVERDECAFE



DRINK MENU

DINE IN & TAKE OUT EVERYDAY!
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RUMBA
HOUSE DRHH'; Eﬂﬁﬂggrsrfgs";"“ BY
@ .
Lima Margarita 14.50 C ERVEZA S C AFE S 0 DA S
Pueblo Vigjo Blanco Tequila, triple sec, lime, simple syrup
Prickly Pear Margarita &S0 Draft . bzl lhoz Coke, Diet Coke, Sprite 3.30
Pueblo Viejo Blanco Tequila, lime, prickly pear, simple syrup Modelo Esvecil 300 Americano 350 315 400 Mexican Coke Bottle, Jarritos Bottle 150
) 0deLo LSpecia .
(ORALLIN ., Negra Models g0 Latle ST5 hay RIS Jarrites Mineral Sparkling Water 150
] quIla, grap queur, Lme,
grapefruit, simple syrup, BthIZHfH [PA .00  Horchata Latte ET5 523 3.5 San Pellegrino Can 500
Wild Plower Margartta,  1b30 Hichelada 30 Cappuccino L300 500 950 Byttled Water 750
g?ggeg%lig%%ur?‘%ci%fscgg, [?me{eg?mp&ng;meg o Bottled ﬁGXIIlCaﬂ Mocha igg ggg ggg
0chd . . .
g&rgﬁg&iﬁgg?ﬁ%um Gay Eclipse Rum, coconut %vl;tse[r] l(ior O?a (1(2132)) ;gg ESpIGSSO 350 AGUHS FRESCHS
1IME, SIMpLe SYrup aCI ICO 0Z . : . . ‘

S HE AL Upside Dawn Non-Alcoholc (1207) o Orpbolfe 30§y 330 Horchata (Ritce, Almond, Cinnamon) 3.30
sezdli gl L Schilling Cider— Seasonal Flavor p LAl on leche Sy bty I3 Jamatea (ibiscus) .00
Topiin, Angouis & shoolats Wt pmtls g{hal_ . | igg égg ggg Limonada - 430
Spiked Horchata 550 exican (hat (Horchata + Chai) A9 0. : Strawberry Limonada J.30
Rancho La Gloria Reposado Teﬂui[a, Cantera Negra (af¢ VINO Hot Cocoa ST 423 LTS Strawberry Horchata 6.50
liqueur, creamy house-made horchata *Contais Dairy & Almonds Hot Tea 195 350 375 Tced Tea 100
Skinny Margarita 1450 gls/bl Prtra Fsoresso Shot 0TS '
Pueblo Vigjo B%anco Tequila, lime, triple sec WYCHff Brut Champagne 9.00/25.00 F[avorsp (¢oz) 0'50

(K Mondavi Pinot (rigio (alifornia 9.00/25.00 Vanilla. Caramel Chocolate -
(K Mondavi cabernet Sauvignon Californza 9.00/23.00 Add Soir lat 0; Cocontt Milk 075
CANNED COCKTAILS
TO GO ONLVY!
$14.50 EACH 8oz CAN SERVES (2) COCKTAILS ASK YOUR SERVER "B°“|T
Lima, FHCI([}’ Pear T-SHIRTS & GIFT CARDS!

Sizes: S-2XL §30
Husky Purple, Prickly Pink, Skull Gray, Teal Margarita

@AGUAVERDECAFESEATTLE
#AGUAVERDECAFE




