Contcmporarg Mexican

Dinner Menu
Antcjitos

Guacamole -A blend of avocado, tomato,jalapcﬁo, onion, cilantro and

limc_juicc. Served with crispy tortilla cl-»iPs 6.95

Salsas dela Casa - A trio of fresh salsas served with tortilla chiPs.
5a|sa Mexicana, roasted tomato-cl'liPotlc and tomatillo-avocado 5.95
Choosc one large salsa 5.95 Substitutc Mango Habanero ~ Hot!

Queso Flameado - Mcltccl Chihuahua chccsc, goat chccsc, roasted
Poblano peppers, tomatillo salsa and a side of warm flour tortillas 745

With house made chorizo sausage 7.95

E_mpanadas~ Half moons of masa withjack and goat cheese, fresh comn
and rajas. Served with chile de arbol, crema and queso 845

Cl'lic‘(cn Qucsadi“as - Flour tortilla with gri”ccl chicken breast, fresh
corn and sweet bell peppers 5crvccl with mango habanero sauce 7.95

Coctcl de Camamn - Poached shrimP marinated in citrus and roasted
pepper-tomato emulsion. Served with avocado, mango, cilantro, green

onion and a side of tortilla chiPs 9.75

Girilled Sl'hrimp - Served over chorizo-cheese grits with ancho cream

sauce, crema and tomato—corianclcrjam 8.95

Crab Tampico - Roasted corn and Piqui"o pepper crab cakes served

with clﬂiPotlc aioli, thuila—honcy mustard and mango-jicama slaw 12.95

Aclcl toany Salacl
Sopas y [Tnsaladas  (Gulled Chicken Breast 83 Shrimp $4.50
Flank Steak 36 Salmon 38

Mez Cor‘n SouP - Crcamy corn soup toPPcd with fresh roasted comn,
crumbled queso fresco and Poblano rajas 4.25/5.95

Verde Salad - Diced applcs tossed with Pumpldn seed-walnut drcssing,
mixed greens, tomatoes, Pumpicin seeds and queso fresco 545 /745

Mez CaesarSalacl - Romaine lettuce and green olivesina Poblano—
lime clrcssing toPPcd with tortilla striPs and queso cotﬂa 4.95/7.95

Hearts of Romaine Salad - \Vith Poblano—bluc cheese drcssing,

roasted red peppers, house bacon, scallions and parmesan 845

F ara Acompaﬁar

Yucatecan Slaw - Julienne cabbage with citrus and spices 145
f’rgolcs Negros Colados - Black beans, crema and queso fresco 1.95
Cumin Dusted [Fries 1.95

Arroz Kojo -Red achiote rice “de la casa” 1.95

Arroz \Jerde - (Greenrice 1.95

Arrozy ]:njolcs - Half rice and half beans 2.95

F Jatos f: uertes

E_nchiladas de Fo“o - Chicken tinga in corn tortillas with rich mole

Poblano, queso Frcsco, crema, red rice and black beans 1 2.95

E_nchiladas de E_sPinacas -Fresh sPinacl'l, sautéed onions,jack cheese
and crema rolled in corn tortillas and served with Poblano cream sauce,

rajas, red rice and black beans 11.95

Fo“o-ramal - Chicken Pasi"a tamales steamed in corn husks and served

with a honcy-Pasi”a salsa, crema, cotija cheese and greenrice 11.95

Roasted Cl‘nﬂe Re"eno - Poblano pepper with roasted vegctablcs, rice,
almonds, raisins and (Chihuahua cheese served over an almond cream

sauce with black beans 12.95

Beef Fajitas~ Girilled flank steak with red rice, onions and peppers.

Served with flour tortillas, guacamolc, crema and chimichurri 15.95

Babg bac‘( Ribs - Slow cooked, brushed with a pomegranate glaze served
with Picklccl onions, mangojicama slaw and chiPotlc fried potato salad 15.95

Beef Prisket Vaqucro - House smoked brisket over Yukon mashed

potatoes with fried zucchini, Picklccl onions and vaquero sauce 15.95

C"licl(en Mexicana - Pan seared chicken breast with cilantro pesto over

penne Pasta tossed with a salsa Mcxicana cream sauce 1%.95

Roasted T amarind Pecan Crusted Salmon - Served with chi Potle
sweet potato gratin and sautéed SPinach 16.95

chcado Veracruzano - Girilled seasonal fish fillet in a savory red sauce
with fresh herbs, peppers and capers. Served with shiitake mushrooms
and goat cheese flautas toPPccl with PiPian verde 16.95

Rﬂ: Egc Aclobaclo - 14 oz choice rib eye seared with an ancho chili,

cumin and brown sugar rub. TOPPCCI with wild mushroom butter and
served with Yukon mashed Potatocs and sautéed spinach 19.95

Tacosy Bum’fos Tacos served with red rice and black beans

Tacos de Fo"o -Tinga Poblano braised chicken, tomatillo~avocado

salsa, sweet white onions, cilantro and corn tortillas 10.95

Tacos de Carne Asacla - Grilled beef, caramelized onions, guacamolc,

roasted tomato~chipotlc 5a|sa, queso, corn tortillas 11 .95

Tacos de Pescado - Achiote infused quiclc fried tilaPia served with flour
tortillas, cabbagc, tomatillo~-avocado salsa and chipotlc aioli 12.95

Mez burﬁto - Flour tortilla with guacamolc, greenrice, black beans and
tomatillo salsa. Served with a side of roasted tomato chipotlc salsa 8.95

Additions - Chicken Tinga $2 Shrimp $4.50 [lank Steak $6

chk{y 5Pccia/5 Menu

Seasonal dishes Prcparccl with local ingrcclicnts

Aaron Stumb, [T xecutive Cth
Jeff Robinson, Chef de Cuisine



Mez 5Pccia/ [ vents

$2 TACO BAR $2
Monday through Friday from 4 - 6
$2 tacos made to order for bar custometrs

$3 DRAFTS §3

Every Friday all draft beers are only $3 each

$5 HOUSE MARGARITAS $5

Every Saturday all house marqaritas are $5

LET S HOST YOUR NEXT EVENT!

TO RESERVE. OUR PRIVATE. ROOM CALL 919-941-16%0
OR EMAIL JOANNA@ME ZDURHAM.COM

56[711:/35

Mez Filtered Water - Durham’s finest, for free
Jarritos So{:t Drinks -Since 1950, the Mexican standard in soft

drinks. Avai[ab]c n watcrmclon, mango and mandarin orange 2.50

Aquas Frcscas -House made FrcsHy squcczcdjuiccs, flavors changc

scasona”y. Hcasc ask your server for details 3,95

Agua de Jamaica - Organic hibiscus tea with cane sugar 2.95
Served chilled. Price includes one refill.

Fountain Sodas or Mi“a 1.95

Mighty | eaf Teas-|ced Tea 1.95 [JotTea 245

We hoPc you cnjoy these carcFu"g crafted teas. Our icedteais a
blend of whole leaf, high grown Indian and Ccylon black teas.

Our hotteais offered as full leaf tea Pouchcs cncgrccn, black and
herbal teas ranging from full caffeine blends to caffeine free blends.

Flcasc ask your server for alist of our selections.

(offee - Ca/o/ouccino ~ Esprcsso

Mez Coffee - Cafe Feminino and [air T rade Mexican

Our coffec is a blend of 5]’13(‘1(: Grown, C ertified Organic and [Tair
T rade beans from Northern Peru and ChiaPas, Mexico. Roasted
locauy by Joe Van Gogh Roasters. All are available decaffeinated.

Coffee 1.95
E_spncsso 2.25
Cappuccino 345
leed CaPPuccino 345

Café con Lecl'le - Esprcsso blended with steamed milk 3.95

GIVEAGIFT THATISALWAYSINGOOD TASTE -MEZGIFT
CARDS AVAILABLE FOR SALE. FLEASE INQUIRE.
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Mez Bar Selections

Mez Margarita 8.00
Hornitos Silvcr, tn'Plc sec, fresh limcjuicc

Mez Premium Margarita 10.00
Milagro Silvcr, triplc sec, fresh Iimcjuice

Mez Hatinum Margarita 12.00

Choice of Don Julio Silver, Ferradura Silver

or Patron Silver, cointreau, fresh Iimcjuicc

Mez Double Margan’ta 14.00
Hornitos Silvcr, triplc sec, fresh limcjuicc

Mez [Frozen Margarita 7.00
cho"ac]o (Gold, triplc sec, fresh limcjuicc

Blood Orange Margarita 8.00
[Hornitos 5i|vcr, triPlc sec, blood orangcjuicc

Fomegranatc Cosmo 8.00
Hornitos Silvcr, triple sec, lime , Pomcgranatcjuicc

Mango Martini 8.00
Bacardi Silvcr rum, mango puree, fresh Iimcjuicc

CaiPirinl'la 7.50
(Gandaia Cachaca, muddled lime, cane sugar

Mojito 7.50
Cruzan light rum, mint, lime, sugarcane, soda

Sangria 7.00
[House made with brancly , red wine, fresh fruit

Flavored Margaritas 7.00

With Sauza thuila, orange liqucur choice of

flavors - Mango, strawbcrry or Pomcgranatc

F ostres

Tres l__eches Cal(c -Mez’s version of a |_atin classic. Laycrs of
sponge cake soaked in “three milks”. ToPPcd with meringue and

candied almonds 5.50
Churros— Ligl'ﬂ: pastry dough quicl( fried and served with Mexican hot
chocolate and whiPPcd cream 5.75

Vanilla Flan - Toppcd with ancho chile-dried chcrry syrup and served
with a house made cookie 5.75

Mez Cl'locolatc Soume ~ 50&~cc ntered individual chocolate cake

with whiPPcd cream, vanilla custard and dolce de leche ice cream 5.95

Mango uPsidc Down Ca‘(e - |ndividual mango cake served warm with

vanilla ice cream and caramel sauce 5.95

lce Cream and Sorbete - Served with a house made cookie
|ce Cream ~Dolce de leche orvanilla 545
Sorbctc - Flavor changcs rcgularly 545

We accept Visa, Master(Card, AME X, Diners Club and Discover

Wc do not acccPt Pcrsonal checks. Wc do acccPt limited reservations
An 18% gratuity is added to Partics of 8 or more rcqucsting one check
A 20% gratuity is added to Parl:ics of 8 or more rcqucsting sPIit checks
We are smoke free
Flcasc Placc cellular Phoncs in Privacg mode while dining in Mez

Children's menu available, Plcasc inquirc. Senior citizens discount honored

5410 Page Road - Durham, NC 27703
919-941-1ME Z (163%0) fax 919-941-7744

WC]D: www.mczdurham.com E_mail: mez@m czdurham.com





