AJLOSAIC

cinco.de.mayo

SOPA de LIMA

duck, lime broth, fried palm, cotija cheese,
sour orange honey, cilantro herb salad

DOS TOSTADAS

yellowtail ceviche + pulled chicken tinga tostadas,
iceberg, jalapefio citrus, avocado coulis, tajin-radish relish

CHALUPA de CORDERO al PASTOR

lamb al pastor chalupa, oaxaca cheese,
minted pineapple, guajillo yogurt, shishito peppers

CARNE ASADA a la PARRILLA

mojo grilled flank steak, dirty rice; corn+black beans,
spicy nopal, sweet potato tumble Weed, tomatillo bbq

“TRES LECHES” CREME BRULEE

cinnamon-toffee nest, strawberry, cocoa-mole crema

115. per person
55. suggested pairing
modelo-margarita-tepache specials

ph. 631.584.2058 418 North Country Road St. James, NY www.eatMosaic.com
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