
Agua Chile Tartar*   26 GF
Fresh tuna marinated in agua Chile, avocado, sesame seeds, scallions and plantain chips

Chicken Tinga Tacos   16 GF
Fresh guacamole, lettuce, sour cream, radish

Gambas al Ajillo   18 GF
Sauteed shrimp with white wine, garlic, olive oil

Spinach & Cheese Empanada    10
With chimichurri sauce

Queso Fundido   15 GF
Chorizo, pico de Gallo, chihuahua cheese, garlic, chiles

Smoked Salmon Taquitos   18
Roasted potatoes escabeche, chipotle herbs, sour cream, Monterrey & Chihuahua cheese

Albondigas   16
Beef, pork, Parmesan cheese, onions, garlic, eggs & tomato sauce

Carnitas Tacos    19 GF
Confit pork, refried beans, red onions, cilantro, salsa verde

Truffle & Parmesan Fries    12

  PLEASE INFORM YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 	
  ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Antojitos

Wink & Nod is proud to introduce our 13th Culinary 
Incubator, Chef Cruz Linares, with his Cocina Sabor 
concept. A native of El Salvador, Chef Cruz brings 
authenticity and years of family cooking tradition to 
present an approachable Latin-inspired menu using 	
the freshest locally sourced ingredients. 



Sopa de Res    26 GF
Angus beef, carrots, potatoes, celery, onions, peas, garlic, white rice

Carne Asada Frites*   38 GF
Chimichurri sauce, spicy yucca frites

Grass Fed Angus Burger*   28
Madeira sauce, mushrooms, truffle fries and parmesan cheese

Seafood Pasta al Pescador   10
Salmon, mussels, shrimp, scallops over linguini and homemade marinara sauce

  PLEASE INFORM YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 	
  ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Principales

tres leches    10

chocolate mousse   12

dessert


