
*These iTems may be served raw or undercooked, conTain or may conTain raw or undercooked ingredienTs.  
consuming raw or undercooked meaT, poulTry, seafood, shellfish or eggs may increase your risk of foodborne illness.

GLUTEN-FREE DINNER OFFERINGS WWW.NUEVOMODMEX.COM

  Guacamoles  

HOUSE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.9

HabaNERO JELLy . . . . . . . . . . . . . . . . . . . . . . . . 6.9

PEPITa, CUCUMbER, CHIPOTLE GUaC . . . 6.9

aPPLE, GOaT CHEESE, SMOkED bELL  

PEPPER GUaC . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.9

SaMPLER OF THREE OF THE abOVE . . 15.9

SaLSa TRIO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.9
house, verde, caliente (Individual Salsa 
available Upon Request)

QUESO FUNDIDO . . . . . . . . . . . . . . . . . . . . . . . . . 7.9
house cheese blend, pickled Jalapenos, Tortilla 
add chorizo or chicken 3

  salads  

** CaSa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4/8
organic greens, Tomato, onion, avocado, green 
chili yogurt

** CaESaR  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5/9
grilled romaine, smoked manchego, Tomato, 
olives, red chili ceasar

HINOJO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6/10
shaved fennel, arugula, spanish onions, aji blood 
orange vinaigrette

** add Grouper *bistec, Grilled Pollo, Tofu, or 
Chorizo 6 // add Salmon $12

  side dishes  

CHIPOTLE HOMINy GRITS . . . . . . . . . . . . . . . 5.9
EPazOTE bLaCk bEaNS . . . . . . . . . . . . . . . . 5.9
PEPITa GREEN bEaNS. . . . . . . . . . . . . . . . . . . 5.9
SPaNISH bROWN RICE  . . . . . . . . . . . . . . . . . . 5.9

  appetizers  

CaMaRONES . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12.9
Tequila roasted shrimp

ENCHILaDaS ROJOS . . . . . . . . . . . . . . . . . . . . 10.9
confit chicken, leek & peppercorn crema, house 
cheese blend, fried egg

  classics  

served with spanish brown rice and epazote 
black beans

TaCOS aL PaSTOR . . . . . . . . . . . . . . . . . . . . . . . 13.9
pollo, puerco, grouper, or Tofu, pineapple Jicama 
slaw, house cheese blend, & corn shells // sub 
shrimp $2, sub steak $4

** TaMaLE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.9
roasted carrot, carmelized onion, house cheese 
blend, mole blanco 

**add Grouper, * bistec, Grilled Chicken, Tofu, or 
Chorizo 6 // add Salmon 12

LENGUa TaCOS . . . . . . . . . . . . . . . . . . . . . . . . . . 14.9
Tequila braised beef Tongue, Jalapeno remolade, 
citrus pickled peppers, & corn shells

POLLO CREMa . . . . . . . . . . . . . . . . . . . . . . . . . . . .17.9
grilled chicken with roasted Jalapeno & goat 
cheese crema

* CaRNE aSaDa . . . . . . . . . . . . . . . . . . . . . . . . . . .17.9
espresso adobo marinated flank steak, avocado, 
pico de gallo

  entrees  

CERDO PaCaNa . . . . . . . . . . . . . . . . . . . . . . . . .20.9
14 oz pork porterhouse, sorghum, spinach, 
candied pecans, napa apple slaw, Queso fresco, 
shagbark aji glaze

SaLMON y TaMaLE . . . . . . . . . . . . . . . . . . . . . . 21.9
pan seared faroe island salmon, ancho shrimp 
Tamales, white asparagus, pomegranate butter

COSTILLaS CORTaS . . . . . . . . . . . . . . . . . . . . . 21.9
barbacoa braised short ribs, Tillamook chipotle 
hominy grits, rainbow swiss chard, wild 
mushrooms

GaLLO aSaDO . . . . . . . . . . . . . . . . . . . . . . . . . . .24.9
pan roasted poulet rouge chicken, roasted 
potatoes and turnips, ancho confit radishes, 
wilted cabbage, balsamic chipotle jus

VIEIRaS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 27.9
pan seared sea scallops, zucchini masa cake, corn 
fondue, porcini jus

  taqueria  

served with spanish brown rice and epazote 
black beans, corn shells

COCa-COLa bEEF TaCOS . . . . . . . . . . . . . . . 13.9
coca-cola braised beef, chipotle mustard, 
Tillamook cheddar, salsa criolla

MICHELaDa SHRIMP TaCOS  . . . . . . . . . . . . 13.9
pan seared shrimp, peppers & onions, bloody 
mary, house cheese blend

RabaNO NEGRa TaCOS . . . . . . . . . . . . . . . . . 13.9
malanga puree, squash, arugula, Queso fresco 
add chorizo or chicken 3

CaLabaza y POLLO TaCOS . . . . . . . . . . . . . 13.9
4 pepper roasted chicken, roaste apple & 
butternut squash, napa slaw, smoked pumpkin 
seeds, house cheese blend

privaTe parTies  //  caTering  //  Zip card accepTed  //  owner & eXecuTive chef: Zack hirT 
//  a 2o% graTuiTy will be added To parTies of 8 or more


