AGAVE SEASONS

Every single dish is homemade and prepared with the highest hygiene standards. The weights shown may vary according to the type of preparation or cooking.
Consumption of dishes including raw products is under your own responsibility. Consuming Raw or Undercooked meals, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have certain medical condition Our prices do notinclude taxes and are in usd. Tips are not
mandatory . Prices and availability of dishes may vary according to the location of the restaurant



At Agave Seasons we are committed to offer fresh products and ingredients from our source. ‘
to create a handcrafted menu as a tribute to Mexico and Latin American cuisine. i

— APPETIZERS
STREET CORN ON THE COB PORK BELLY BITES
Charcoal grilled - epazote alioli worm  * slow roasted pork belly - green CALAMARI» 1
salt - Tajin 11 tomatillo salsa - mini corn tortillas - Fry calamari sticks - jalapefios - arugula -
_ our famous honey serrano salsa - alioli 16 ‘

GUACAMOLE  * Arugula 16 l
Mashed avocado - pico de gallo -
panela cheese - cilantro - fresh and BACON WRAPPED BACON
make to the order 14 JALAPENOS GUACAMOLE TASTER

Jalapeno Chile - Dungeness crab - Fresh handmade Guacamole make to the
SHORT RIB TAQUITOS Crispy corn tortilla - Pico de Gallo- order- Lobster - Carnitas - Pico de Gallo 19
Slow braised Short Rib -Crispy Corn - Gilantro - alioli 17
Guacamole ‘red sauce - pico de gallo
red onion - cheese 15 SHRIMP TAQUITOS

Jumbo Mexican shrimp - Dungeness ' MANGO SUGAR CANE FILET
TAQUITOS VERDES ’ Crab filling | inated tenderloin medali
Slow braised Pork - cheese - crispy wrapped with crispy corn tortilla - mr'ltnalgg ter;A r our.mee & 13ns‘ 'é)hr.an%f
corn tortilla - guacamole - red sauce - Served with roasted pepper aioli and fte fce + Mango -Tamarindo - Lhipotte
pico de gallo - red onion - cheese 15 cilantro alioli.18 | Sauce 22

BOTTOMLESS CHIPS AND '
CAZUELA BE QUESO SALSA  # | SPICY OCTOPUS

Monterrey Jack cheese - queso Hand-made Crispy Tortilla Chips -
fresco + sour cream - roasted made to the order - Beans -our house Wood grilled octopus - chipotle - cream

Ez;;lelz:n a ggacchaorrrl;lée{épeppers & fresh salsa 4.90 guajillo vinaigrette - avocado 26

- TOSTADAS _
-2pieces -
TUNA SHRIMP Mixta
tuna - avocado - chipotle alioli - Shrimp - avocado + cucumber avocado - cucumber chipotle alioli -
macha sauce 16 chipotle alioli - macha sauce 15 macha sauce 16

SASHIMIS & TIRADITO

SALMON TIRADITO TUNA SASHIMI SALMON CARPACCIO
Cucumber - yellow tomato - Avocado - Thai chili - serrano pepper - sriracha Orange slices - arugula - black olive serrano
olive oil - Arugula 22 # alioli - sesame 22 # pepper22 #
- CEVICHES —
TUNA CEVICHE SEASONS CEVICHE CEVICHE SAMPLER AGUACHILE
House ceviche sauce - avocado - Avocado - cucumber - serrano Octopus - Shrimp - Tuna avocado ~ Shrimp - cucumber - serrano
serrano pepper- garlic - chips- - Pepper - pico de gallo - Choose - cucumber - serrano - pepper - PEpper: lemon - avocado
cucumber 24 Mixto 22 - Octopus 21 - Fish 19 pico de gallo 22 -pico 22
s Shrimp 17 ’ ’
’

Every single dish is homemade and prepared with the highest hygiene standards. The weights shown may vary according to the type of preparation or cooking.
Consumption of dishes including raw products is under your own responsibility. Consuming Raw or Undercooked meals, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if you have certain medical condition Our prices do notinclude taxes and are in usd. Tips are not
mandatory . Prices and availability of dishes may vary according to the location of the restaurant
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JALAPENO CREAM SOUP
Cream - Jalapeno - spinach

Cup 9 Plate 14

SOUPS

CHICKEN VEGETABLE TORTILLA

SOuP

Mix of premium vegetable - chicken

Cup 9 Plate 14

GRILLED ROMAINE SALAD

Grilled romaine heart- cilantro pepitas
roasted corn - pico de gallo - queso
fresco - pepita dressing 12

TACO SALAD

Organic

cheese - dressing

greens pinto beans- white rice-
corn- red onion- avocado, -

1gico * jack

RISOTTO WITH FILET

Parmesan cheese - fillet tips -

Red wine reduction sauce - spinach 34

RISOTTOS, RICE & PASTAS

SALADS

SEASONS GREEN SALAD

Organic mixed greens - sautéed

peppers - onjon roasted corn +jicama

-avocado - queso fresco 13

SEASONS FRUITS SALAD
Lettuce mix - baby spinach -

vinaigrette 16

SHRIMP RISOTTO

rice - U10 shrimp - asparagus - grana Padano

cheese - white wine 29

BONE IN NEW YORK
140z 48

FILETE DE CORAZON

80z center cut filet mignon - tequila demi-
glaze - chorizo scalloped potatoes -
Manchego cheese - nopales. 48

ASADA AGAVE

8 oz. skirt steak - pico de gallo - avocado -
Grilled (Jalapenos - Panela Cheese - Nopal)
served with Rice - frijoles Charros -

tortillas.36
CHILE NEGRO

Braised Bone-In short ribs - Chile Negro -
white rice - Poblano Chiles - tortillas 37

AGAVE OSOBUCO

Slow Braised Bone-In Short Rib

Baked for

8 hrs - Morita Sauce: chorizo scalloped

potatoes - grill asparagus.

37
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AL CARBON

_ %reen apple pear -
blueberries - walnut - goat cheese - strawberry

AGAVE SEASONS

SHRIMP POZOLE
Pozole style “Shrimp « corn -

oregano - chili flakes 22 #

SEASONS BOWL

Organic mixead greens - frijoles de a
olla: ice - alioli - gu1a2camole- pico - queso

CAESAR

FUSILLE AL CHIPOTLE

Onion - Garlic Clove Minced - Marinated
Chipotles Cream - Black pepper - Fusille 19

USDA PRIME QUALITY

Fresh - It is portioned in house and each piece is handpicked by our chef to ensure the highest standard of quality.
All our steaks come with Chorizo scalloped potatoes and sautéed mix veggies

BONE IN RIB EYE SKIRT STEAK RACK OF LAMB
1807 62 80z 34 New Zealand rack of lamb with
Scalloped Potatoes. Topped with
RIB EYE FILLET Mexico City Mole 42
140258 80z49
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SIGNATURE CREATION

TO SHARE

SURF AND TURF TABLITA

Caribbean lobster 9 0z & USDA prime beef
steak Choose for our menu your preference
steak served with sautéed peppers & onions

- refried beans - rice - pico de gallo
-guacamole - tortillas -jalapenos MKT

TOUR OF SEASONS PARA DOS

Shrimp - prime skirt steak - portobello
mushrooms - chicken fajitas - carnitas
.cheese fondue - rice - refried beans - our
house salsas - tortillas -69

R P — N T

——

SEASONS PORTOBELLO SKILLET
Portobello mushrooms: grilled onions - cheese -
salsa morita - rice - refried beans - tortillas
Choose Skirt steak 30 or Rib eye 32

CHIPOTLE GLAZED BBQ BACK RIBS

Delicious baby back ribs - house-made bbq sauce

Served with corn on the cob crispy - shoe-string
fries - charro beans. 34

CARNE TAMPIQUENA
Delicious 8 oz. skirt steak USDA Prime steak cut
- Green Chicken Enchilada, - Chicken Taquitos -
refrito beans. Choose the steak - Skirt steak 37
or Rib eye 39

Romain + Grana Padano cheese - crostin 15
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FISH AND SEAFOOD

EMPAPELADO FISH BRANZINO A LA SEA BASS TRIO DE ENCHILADAS DEL
Salmon- citrus - dried chili - TALLA Chilean sea bass - roasted pepper MAR
serrano pepper - white sesame Alioli - Branzino - creole beurre blanc - spinach sautéedin ~ Shrimp - Dungeness crab Lobster-
seed - pepper - asparragos 29 #  sauce green lime 1foz MKT  tomatillorice - roasted peppers 42 3 sauce, queso fresco - sour
cream. white rice. 36
ENCHILADAS DE ENCHILADAS DE SEAFOOD CHILE RELLENO ~ CAMARONES AL GUSTO
rimell_(ﬁ)rs\’l[ggl?e;:[éautéed MARISCOS Prime lobster - Mexican wild shrimp 5y b0 Mexican shrimp - charro
pwith roasted omions. and Dungeness crab - shrimp : hogse cheese bleqd -whiterice +  eans . white rice - choice of sauce:
pep}lgers,' arlic butter sauce -roasted red pepper - sauce refried beans - chipotle crema 24 Maojo 30- Diabla 32-
opped with serrano -queso fresco, -sour cream
toma%llo cream sauce 29 ‘white rice. 27
TRADITIONAL OPTIONS
OUR FAMOUS CARNITAS CHEESE CHILE RELLENO & CARNITAS SOFT TACO AND
Chef's famous Mexican braised pork - rice - CARNITAS CHILE RELLENO CHICKEN MOLE ENCHILADA
refried beans - sour cream - guacamole - “salsa : : :
cruda - tortillas. 26 Poblano cheese - bcarmte}s9 - sour cream -rice - - beans - rice - red sauce 19
eans
CHILE VERDE
Slow-cooked pork in our chef’s special tomatillo. ~ CAZUELA DE PASTOR AL TROMPO Sauté dFAJlTAS gE LA CASA
onion sauce - Veracruz white rice, tortillas. 24 Marinate Pork - pineapple - tortillas -rice - uteed peppers and onions, sour cream
beans - melted cheese 20 Nguacamole, rice, refried beans and tortillas.
AGAVE COMBINACION MEXICANA ew York 25 Printe Si?gtnsfgak 36« Shrimp 27
Mix and match Choose one, two or three items _ CHILE C_Ol'-ORADO _
with your choice of Salad, Mexican Corn or Slow Braised short ribs in our red roasted chile POLLO AL GUSTO
: and beer sauce. Serve with Veracruz white rice
Rice and beans 19/ 23/ 26 and handmade tortillas 29 Chicken breast, grilled cheese - Chile,
Chicken or Beef enchilada, Crispy Chicken Taco, , Relleno, - White Rice - Avocado with choice
Carnitas Chile relleno, ,Cheese Chile Relleno, MAR Y TIERRA of Sauce. - Serrano - Chipotle - Mole 24
Short Rib Taquitos or Soft Chicken taco Two ﬁle% mignon enchiladas}-l.che@se , Onﬁ)%s , QUESADILLA AGAVE
CRISPY TINGA CHICKEN TACOS ™ e o 3 o Moptentey Ja Cheese - our ctean i
Shredded chicken - cheese - rice -beans -pico de eans - 16 Sauce choose - steak 21-
gallo 18 chicken 19 - Cheese 16
TACOS »————— ———— SOMETHING ELSE —
SHRIMP TACO SAMPLER BUFALO POTATOES __SIDE_ VEGETABLES
aioli avocado costra Shrimp - carnitas - COLIFLOWER "
de queso ‘mango - chicken -Steak 19 Coliflower House SCALLOPED RICE ORGANIC GRILLED
cabagge 19 Bufalo Salsa Aioli 17 POTATOES BEANS ASPARAGUS
bagge 17, SPINACH
SHOE-STRING FRIES  POTATO HASH CREAM
BAJA FISH GRILLED FISH AV%CCAODSOS
o i SAUTED MIX
Crispy fried fish Avocado habanero Avocado spinach 17 VEGIES
-avocado Habaneroaioli ~ cucumber dressing
e L CHILES
cilantro 22 pIFO de gallo TOREADOS
cilantro 22

CHEF SIGNATURE CREATION

DUCK CARNITAS LOBSTER VENISON RACK
Confit duck - Northern Mexico style - Caribbean lot?ster.9 0z Scalloped potato - Nole-
tortilla - avocado - arugula 26 Creamed serrano white rice- arugula-

salsa macha - 46 sautéed spinach 46
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