
New Year’s at Banda-Lupe’s
 An elegant fixed price 5 course dinner

 featuring fine Mexican cuisine

Corn, corn powder, poblano coulis, cilantro oil, leek ash

Poblano Corn Sopa

Scallop Crap or Maitake Mushroom
cucumber water, lime pearls, tomato gel, candied Serrano, blue
corn tostada, local cilantro micro greens

Agua Chile

Smoked Pork or Smoked Mushroom
local corn masa, chipotle sauce, green mole, quest
Fresca, pickled chillies

Tamales

Braised Short Rib with black bean fritter  or
Stuffed Poblano Chile with quinoa
sweet potato mousse, robust mole sauce, pickled
shallots, salsa matcha

Mole

Dulce de leche Cake (not GF) or Ancho spice
chocolate torte

Postre

Extra surprises included

Welcome Prosecco or n/a Sparkling Chardonnay

92 (82 vegan) Gluten Free (except where noted


