
@ K O L U C A N S R Q

LUNCH



APERITIVOS

ENSALADAS
ADD: mesquite chicken +$5 • grilled baby shrimp +$6 • diced ribeye +$7

Ensalada de la Casa. Local mixed greens, roasted sweet corn, jicama, radish, avocado, and queso fresco with cilantro-lime 
buttermilk dressing | $10

Ensalada Cesar. Baby romaine, queso añejo, housemade croutons, cebolla curtida, and dressing | $10

Ensalada de Berros. Baby romaine, local watercress, toasted walnuts, palmitos, grape heirloom tomatoes, and hibiscus 
vinaigrette | $10

Kolucan Salad. Mixed greens, local fennel, watercress, jicama, grapefruit, radishes, and chili-lime vinaigrette | $11

San Lucas Colucán, Puebla, Mexico

Housemade Tortilla Chips.
WITH: Salsa Asada | $5 • Guacamole | $12 • Queso Dip | $13

Roasted Corn and Poblano Queso Dip. Served with housemade tortilla chips | $13

Tres Caminos. House guacamole, salsa asada, and roasted corn and poblano queso, served with housemade tortilla chips | $21

Guacamole con Chicharron. Crispy pork belly over a housemade guacamole with confi t tomatoes, fresh papalo, salsa 
macha, and warm tortillas | $17

Queso Fundido. Oaxaca and chihuahua cheese on a skillet with chorizo and pico de gallo, served with blue corn tortillas | $14 

Elote. Street corn on the cob with spicy mayo and cotija cheese | $7     

Ceviche de Mariscos. Gulf of Mexico shrimp, cold water lobster, Spanish pulpo, cucumbers, rocoto peppers, mango, fennel, 
heirloom tomatoes, cilantro and red onions with fresh lime and avocado, served with totopos | $24

Tostada Veracruzana.          Crispy tortilla with diced yellowfi n tuna, cebolla curtida, serrano chiles, salsa inglesa, and 
habanero aioli | $14

Lentil Chili nachos. Tortilla chips topped with housemade black lentil chili with Oaxaca cheese, pico de gallo, fresh 
guacamole, fresh jalapeños, crema | $16       option available 

Tostada Veracruzana.          

Sopa de Tortilla.
Pulled chicken, roasted corn, chipotle peppers, 

poblanos, onions in a tomato broth, garnished with 
tortilla strips and avocado

Cup $6 // Bowl $10



STREET TACOS PLATOS PRINCIPALES
Burrito. Mexican rice, black beans, pico de gallo, lettuce, 
chihuahua cheese, and avocado | $10
ADD: duck barbacoa +$7 • carnitas +$5 • mesquite chicken +$5
al pastor +$5 • crispy short rib +$7 • diced ribeye +$7 • shrimp +$6

Burrito Bowls. Mexican rice, black beans, pico de 
gallo, shaved street corn, chihuahua cheese, and avocado | $10
ADD: duck barbacoa +$7 • carnitas +$5 • mesquite chicken +$5
al pastor +$5 • crispy short rib +$7 • diced ribeye +$7 • shrimp +$6

Enchiladas Divorciadas.      Housemade corn 
tortillas fi lled with pulled chicken with red and green sauces, 
queso fresco, and crema, served with charro beans and 
Mexican rice | $24

Enchiladas Veganas.       Three corn tortillas fi lled 
with potatoes, mushrooms, onions, and roasted carrots in 
vegetable mole and cashew sour cream, vegan cheese, confi t 
tomatoes, and guacamole, served with black beans and 
Mexican rice | $23

Tortas Planchadas. Pressed Telera bread fi lled with 
your choice of protein, lettuce, tomatoes, onions, cilantro, 
Oaxaca cheese, served with fries, sliced pickled jalapeños, and 
salsa verde | $17 
CHOICE OF: diced ribeye • al pastor • carnitas • chicken tinga • 
grilled baby shrimp • campechano (diced ribeye and chorizo mix)

Tostadas de Tinga. Three crispy corn tortillas with 
refried beans, chicken tinga, lettuce, radishes, crema, queso 
fresco, and avocado | $14

Fajitas Tejanas. Mixed bell peppers, onions, 
tomatoes on a hot skillet served with Mexican rice, charro 
beans, guacamole, pico de gallo, crema, and fresh warm corn 
tortillas
WITH: steak | $26 • shrimp | $25  • mesquite chicken | $24 • 
vegan | $22 • pick 2 | $28

Kolucan Hamburguesa. 8oz house recipe 
chargrilled short rib-brisket blend, topped with queso fundido, 
roasted poblano pepper, habanero-chipotle sauce, and añejo 
fries | $19

Blue Corn Huaraches. Large housemade blue 
corn tortilla with refried bean spread, melted Oaxaca cheese,  
choice of protein, pico de gallo, queso fresco, crema, and fresh 
cilantro | $19
CHOICE OF: diced ribeye • al pastor • carnitas • chicken tinga • 
grilled baby shrimp • campechano (diced ribeye and chorizo mix)

= spicy   = vegan       = may contain raw or undercooked ingredients
Flour tortillas available upon request. // Please note that 20% gratuity will be added to parties of 6 or more. // Consuming raw or undercooked 

meats, poultry, seafood, shellfi sh, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Huitlachoche Risotto. Mexican truffl e risotto | $8

Nopalito Salad. Cactus, radishes, red onions, fresh 

lime juice, and queso fresco | $4

Small Guacamole. | $4

Tortillas. | $2

GUARNICIONES

Black Beans.  | $4

Charro Beans. | $4

Mexican Rice. | $4

Añejo Fries. | $4

Garden Veggies.  | $6

 = vegan       = may contain raw or undercooked ingredients

two tacos served with rice, choice of 
black or charro beans, and salsa verde

Asada. Diced ribeye steak with house spices, topped 
with onions and cilantro | $14

Al Pastor. Spit-grilled pork topped with grilled 
pineapple, onions, and cilantro | $14

Blackened Grouper. Grilled grouper fi lets with 
blackening seasoning, avocado slaw, pico de gallo, and 
cilantro crema | $16

Camarones. Spicy grilled shrimp topped with 
avocado slaw and cilantro crema | $15 

Carnitas. Slow-roasted, oven-braised pork shoulder 
tacos served with onions and cilantro | $14 

Chicken Tinga. Pulled chicken stewed with chipotle 
peppers, onions and tomatoes, topped with onions and 
cilantro | $14

Grilled Pulpo. Chargrilled octopus with baby bell 
peppers, cebolla curtida, and guacamole spread on chipotle 
tortillas | $16 

House Birria. Toasty corn tortillas with shredded 
beef, oaxaca cheese, onions and cilantro, served with a side 
of broth | $16

Miramar. Lobster with grilled pineapple, baby bell 
peppers, and scallions with habanero aioli | $16

Pancita. Crispy pork belly with avocado slaw, pickled 
baby bell peppers, and queso fresco | $14



Jarritos. | $4

Topo Chico. | $4

Saratoga Water. 1.5L Still or Sparkling | $8

Mexican Coke. | $4

Mexican Sprite. | $4

Diet Coke. | $3

Iced Tea. | $3

Hibiscus Tea. | $4

BEBIDAS MOCKTAILS

BE SURE TO CHECK OUT OUR

FULL BEVERAGE MENU

We are proud to feature an array of Mexican wines,
unique tequilas and mezcals, and more!

SOBREMESA
Hot Tea. | $3

Coffee. | $3

Espresso. | $4

Cappuccino. | $5

Double Espresso. | $5

Americano. | $4

Latte. | $5

private events • corporate outings
baby + bridal showers • rehearsal dinners

live art + entertainment • networking events
private chef experiences • holiday parties

contact@kolucan.com | kolucan.com/events

La Mulita. Grapefruit juice, lime juice, fresh mint, and 
jalapeño slices, topped with ginger beer | $10

Como La Flor. Hibiscus fl ower syrup, fresh lime juice, 
grapefruit soda, and a hibiscus salt rim | $10

Mockjito. Fresh mint, lime juice, and simple syrup, 
topped with club soda | $10

Cafe de Olla.
Mexican coffee fl avored with a housemade 
syrup of cinnamon, cloves, and star anise, 

sweetened with piloncillo

Non-Alcoholic | $6  // Make it 21+ | $12


