OCHE

————COMEDOR

RESTAURANT WEEK 2024
3-COURSE PRIX FIXE $29

SMALLER PLATES

TORTILLA SOUP
queso fresco, crispy tortillas

COCHE CHOPPED SALAD
little gem lettuce, cucumber, apple, red onion,
chickpeas, hearts of palm, dried tomatoes,
crisp shallots, avocado vinaigrette
GRINGAS
flour tortilla tacos with grilled marinated chicken,
queso Oaxaca, avocado crema, pico de gallo

QUESO FUNDIDO +5.
melted cheese, house-made chorizo, corn nuts,
roasted green chili peppers, hand-pressed tortillas

LARGER PLATES

CHICKEN ENCHILADAS
roasted guajillo salsa, lettuce, red onion,
radish, queso fresco

CHILAQUILES
salsa verde, lettuce, red onions, radish,
queso fresco, crema, fried egg

PORK AL PASTOR
pineapple marinated pork, Mexican rice,
refried beans, pico de gallo, hand-pressed tortillas

GRILLED SWORDFISH +10.
birria mushrooms, chickpea purée

DESSERT

ICE CREAM
horchata, Mexican chocolate

CHURROS
cajeta sauce
FLAN

COCONUT TRES LECHES +5.
coconut custard, strawberries, coconut crumble

FOR THE TABLE

DUCK FAT POTATOES 7.
onions, jalaperos

WOOD CHARRED SWEET POTATO 8.
local chile honey, sea salt

Before placing your order, please inform your server if a
person in your party has a food allergy.



