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GOWNTOWN PROGRAM SPIRIT - MEXICO
will run through Reserve Now
Jan 10th-19th, 2025 916-476-6075

THE HARVEST

COURSE © 7 POZOLE,

Traditional Mexican stew made with pork & hominy
in a guajillo sauce.

COURSE © /7 SHRIMP BRUSCHETTAS.

Two tender shrimp in a creamy chipotle sauce with smoky
bacon served on toasted bruschetta and topped with our
famous Cosecha sauce.

| 4 COURSE MENU

COURSE = / CARNE ASADA PLATTER

Tender grilled beef served with frijoles puercos with chorizo,
rice, and tortillas. OR a combination of chicken Mole and
creamy salsa verde with vegetables.

COURSE % 7 CHURRO AND ICE CREAM OR FLAN

LA COSECHA DINE |
COURSE © / GREEN HOMINY MUSHROOM POZOLE

(vegan)

COURSE ~ /7 GRILLED CAULIFLOWER CEVICHE

(vegan)

COURSE = 7 ENCHILADAS DE CALABACITA

(vegan) or plant-based Tacos de Papa

COURSE % /' DESSERT
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917 9TH ST, SACRAMENTG, CA 95814 | LA COSECHA 34



