
C O U R S E  1    //   POZOLE . 
Traditional Mexican stew made with pork & hominy 
in a guajillo sauce. 

C O U R S E  2    //   SHRIMP BRUSCHE T TA S. 
Two tender shrimp in a creamy chipotle sauce with smoky 
bacon served on toasted bruschetta and topped with our 
famous Cosecha sauce. 

C O U R S E  3    //   CARNE A SADA PL AT TER 
Tender grilled beef served with frijoles puercos with chorizo, 
rice, and tortillas. OR a combination of chicken Mole and 
creamy salsa verde with vegetables. 

C O U R S E  4    //   CHURRO AND ICE CRE AM OR FL AN

C O U R S E  1    //   GREEN HOMINY MUSHROOM POZOLE (vegan) 

C O U R S E  2    //   GRILLED CAULIFLOWER CEVICHE (vegan)  

C O U R S E  3    //   ENCHIL ADA S DE CAL ABACITA 
(vegan) or plant-based Tacos de Papa

C O U R S E  4    //   DES SERT

La Cosecha Dine | D O W N T O W N  V E G E TA R I A N  M E N U

P O Z O L E .

 C A R N E  A S A D A  P L AT T E R .

917  9th  St,  Sacram e n to,  CA  9 58 14   |   ( 9 1 6 )  4 7 6 - 6 0 7 5

The
DINE Downtown

will run through 
Jan 9th-18th, 2026

experience
the  Spirit of MEXICo

Reserve Now 
916-476-6075

L a  Cosecha        R E S T A U R A N T
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S H R I M P  C H I P O T L E  B A C O N  B R O C H E TA S .

F o u r - C o u r s e  f o r  ~$45~

La Cosecha Suggested | D R I N K S

L A  C O S T E N I TA
Mezcal, pineapple, coconut, 
orange juice and lime juice

L A  B O N I TA
Prickly Pear Tequia, agave, 
lime juice




