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FROM MAMA’S SACRED
BOOK

| was born in Michoacan and raised in a
home where cooking meant love. |
learned from my mother-in-law, a
traditional cook from Tepito in Mexico
City whose sazdn left a mark on everyone
who tasted it. Her passion became mine.
For decades, I've cooked for my family,
for friends, and for countless guests who
returned just to feel that same warmth
again.

I'm a mother of two, a wife, and now — for
the first time — | bring these recipes
across the ocean to share with you. Here
at Sagrado, we prepare these dishes with
the same soul, care, and joy that filled our
kitchen back home in Mexico.
Gracias for letting me share them with
you.
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CHICKEN ENMOLADAS &

Soft corn tortillas folded over tender shredded chicken, covered generously in
our mole negro and crowned with goat feta

$28

ENCHILADAS

3 rolled corn tortillas filled with tender chicken, smothered in brightgreen
tomatillo salsa and baked with melted cheese. Add extra beef asada + $7

$25

SOPE

traditional mexican corn snack served with house beans cactus, salad and goat
cheese. add extra beef +$7

$13

CHICKEN CRISPY TOSTADAS®

2 golden tostadas topped with Mexican chicken salad, mayo, jalapeno and
tomatoes, just like mama makes after a long day.

$17

KIDS CHEESE AND HAM QUESADILLA®
favorite snack. served with ketchup or pico de gallo.

$6
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