MYSTIC
M =S A

MODERN SOUTHWESTERN KITCHEN

SMALL PLATZ=S

MYSTIC 30ARD (CHARCUTZERIZ)

cured meats + cheeses + escabeche + mediterranean olives + fruit
chutney + grain mustard + crackers
35

CALAMARI FRITI 2f

rice flower-breaded calamari + nopal + lemon + fresno peppers + smoked garlic
aioli + pineapple jalapeno sauce
23

3==F CARPACCIO 2
thinly sliced beef tenderloin + arugula + pickled fresno peppers +
capers + shaved parmesan smoked garlic aioli + crispy potato +
pistachio + cracked black pepper
32

TUNA TOSTADA 2/

yellow fin tuna + yellow corn tostada + avocado + green onion +
chipotle salsa macha + micro greens + lemon
26

SALADS

WHIPPZD 3Z=T SALAD & WATZRMZLON SALAD 2/

spring mix + arugula + red beets +
goat cheese + orange supreme +
whipped beet cream + toasted
pumpkin seeds + charred orange
vinaigrette
21

CA=SAR SALAD

housemade caesar dressing +
romaine + sourdough croutons +
freshly shaved parmesan + white

anchovies
19
**add chicken 10 | shrimp 14

basil mint vinaigrette + arugula +
cucumber + pickled watermelon
rind + pistachio + crispy prosciutto
+ feta cheese
21

ALCALD= SALAD 4/

dill vinaigrette + arugula +
cucumber + mixed greens + carrot
+ watermelon radish + cherry
tomato
19

rLAT3R=ADS

T=SUQU= PROSCIUTTO & ARUGULA

grilled yogurt flat bread + roasted garlic
oil + fontina cheese + goat cheese + + pickled red onion + prosciutto +
cremini mushroom + smoked oyster Saffron honey + arugula + pine nuts +
mushroom green chile charred orange
20 20

grilled yogurt flat bread + mozzarella

=X=CUTIV= CH=r / =X=CUTIV= SOUS CH=r

RANDY T/\Pl/y ANG=LA LU=RAS

a 20% gratuity will be added to all parties of six or more

**Consuming raw or undercooked meats, seafood, or shellfish may increase the risk of foodborne iliness. Please inform
your server of any allergies. Our kitchen uses shellfish and other allergens and cannot guarantee allergen-free items.




MYSTIC
M =S A

MODERN SOUTHWESTERN KITCHEN

=NTR==

CHAR SIU PORK
3=zLLY TACOS

TACU\‘,(WARS WINNZR

(3) yellow corn tortilla + pork belly +
pickled radish & carrot + char siu
glaze + sesame seeds + cilantro

19

3AJA
rISH TACOS

beer-battered rock fish + cabbage +
pickled red onion + lime aioli +
avocado lime crema + micro cilantro
19

SOUTHW=ST=RN
SURF & TURF o

6 oz. filet + jumbo shrimp + tarragon
compound butter + lemon, served w/
beet-whipped potato + warm
asparagus salad + red chile demi-glace
55

rISH &
CHIPS

crispy beer battered rock

fish + french fries + house

slaw + dill tartar sauce +
26

SHRIMP &
GRITS &

shrimp + charred tomato +
chorizo ibirico + smoked
cheddar green chile grits cake
34

M=SA3URG=R
80z. 100% angus beef patty + green
chile + smoked cheddar cheese +
lettuce + tomato + onion + pickle +
smoked garlic aioli

on a brioche bun
19

ADD ONS

add chicken 10 | add shrimp 14 | add side beer-battered fries 8
add 6 oz. filet mignon 34 add side tuscan fries 10

JD=SS=RTS

CHARRZ=D ORANG=
rLOURL=SS
CHOCOLAT=

TORT= gf
A moist flourless cake
topped w/caramelized

STRAW3=RRY
LIMONC=LLO
TIRAMISU

A modern take on an ltalian
dessert made with layers of
strawberry limoncello +
soaked ladyfingers + rich

KZY LIMN= MINI PI=

Individual pie featuring a
smooth and tangy key lime
filling in a graham cracker
crust, topped w/ whipped
cream + bralée lime + charred orange sauce,
raspberry sauce served w/ champagne ice lemon zest mascarpone

14 cream + vanilla meringue cheese + dusted w/

14 strawberry powder
14

=X=CUTIV= CH=r / =X=CUTIV= SOUS CH=r

RANDY T/\PI// ANG=LA LU=RAS

a 20% gratuity will be added to all parties of six or more

**Consuming raw or undercooked meats, seafood, or shellfish may increase the risk of foodborne illness. Please inform
your server of any allergies. Our kitchen uses shellfish and other allergens and cannot guarantee allergen-free items.
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