
 

30 YEARS 

LOPEZ  SOUTHWESTERN  KITCHEN 
BOTANAS—(SMALL PLATES) 

                             heirloom tomato salad  ●    roasted corn aioli, shaved reggiato cheese 7 

                                              caesar salad ●     polenta croutons, stewed tomato, manchego  cheese 7 

                                               house salad ● mixed greens, roast beets, oregano vinaigrette 6 

                           roasted vegetable salad ● smoked gouda, crispy mushrooms, broccoli puree, poached egg (optional) 6 

                                                 guacamole ● traditional, bacon pineapple, or blue cheese sage 8 

                                        ahi tuna ceviche ● sunchokes, roasted tomato adobo and lime marinade  9 

                                            baja flatbread  ● mango habanero sauce, farmers cheese  7 

                               rock shrimp flatbread ● bacon, cilantro recado, monterey jack  7 

                  lopez tamale ●     chorizo, banana peppers, oven roasted tomato + cilantro recado  9 

blackened mahi quesadilla  ●     roasted chiles, jack cheese, adobo crema, tomatillos apple salsa  9 

                                               trout pepita ● pecan / pumpkin seed crusted, jalapeno mustard 10 

                                              sea scallops ● potato crusted atop salad of grilled peaches & arugula  10 

                                     brunch for dinner ● crab cake "benedict", sweet potato hash, baby spinach  9 

                                                     calamari ● watercress, roasted beets, red pepper marmalade  8 

                                               lobster taco  ● vanilla scented, grapefruit, pecan crumble, mint crema  8 

                                       steak enchiladas ● tex-mex, pico de gallo  7 

                       quesadilla (northern style) ● roasted chicken & asadero cheese  7 

                                   lobster empanadas ●     cheesy lobster filling + jalapeño jelly  9   

         mushroom-goat cheese quesadilla ●     rajas, cilantro recado  7 

                                      lobster enchilada  ● crème de’limon, lobster chipotlé crema  7 

                                     chicken enchilada ● choose:  suiza, mole, or roasted tomato sauce  6 

                           fajitas: steak or chicken ● rajas, pico de gallo, chipotle sauce  9  

                                    pulled pork burrito  ● black beans, cheese, charred tomato  7 

                                                chile relleno ● filled with w/ toasted walnuts, dried apricots and mexican rice  9 

                                          sweet corn flan ● rock shrimp succotash, lobster chipotle crema  9 

                                                 pork bones ● three spareribs / tex-mex bbq style      5 

                                       canadian salmon   ●     grilled, w / sweet garlic, jack daniel’s glaze +  black bean puree  10 

  
sides -- 5 

green beans ● jalapeno & smoked gouda grits ● corn 

pudding ● asparagus ● sautéed spinach        

 
desserts -- 6 

baked hot chocolate ● traditional flan ●  
fried ice cream  

The State of Ohio requires we advise that “Consuming raw or undercooked meats, 

poultry, seafood, shellfish or eggs may increase risk of foodborne illness. 

At our discretion, we will add gratuity of 18% to parties of six or more, or non-tippers 


