We are offering our Vegan Chef
Challenge Menu during regular
business hours.

AIGAN GRILL AND BAR

Vegan Chile Rellenos * $17 (GF)

Two battered roasted poblano peppers, filled
with vegan cheese, served with refried pinto or
black beans, rice, lettuce, and tomatoes.

Chilaquiles Rojos or Verdes * $17 (GF)
House-made tortilla chips simmered in your
choice of red or green salsa. Served with
refried pinto or black beans, finished with
onions, vegan crema, and vegan cheese.

Vegan Gorditas de Rajas * $15 (GF)
Handmade gorditas filled with sauteed rajas,
onions, and bell peppers, with your choice of
refried pinto or black beans. Finished with
vegan crema vegan cheese, topped with
shredded lettuce and tomatoes.
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We are offering our Vegan Chef
Challenge Menu during regular
business hours.

AIGAN GRILL AND BAF

Vegan Huarache * $15 (GF)
A thick, handmade corn base topped with black
beans, onions, tomatoes, shredded lettuce, vegan

sour cream, vegan cheese, avocado, and fresh
cilantro.

Vegan Quesadillas * $15 (GF Option*)

Stuffed with mushrooms, peppers, onions, and
melty vegan cheese, served with rice, beans, and
salad.

Ask for a corn tortilla (tortilla de maiz) for GF*

Vegan Sopes * $15 (GF)

Thick, handmade corn bases with a slightly
crispy edge, layered with black beans, fresh
lettuce, juicy tomatoes, onions, creamy vegan

sour cream, melty vegan cheese, and avocado
on top.
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We are offering our Vegan Chef
Challenge Menu during regular
business hours.

AIGAN GRILL AND BAF

Vegan Fajitas * $16 (GF Option*)

Featuring chayote squash, corn, Mexican
zucchini, carrots, onions, and green peppers,
served with rice, refried pinto beans,
guacamole, and a fresh salad.

Ask for corn tortillas (tortilla de maiz) for GF*

Rajas Tamales with Vegan Cheese * $4.99 (GF)
Roasted poblano strips with vegan cheese.

Pipian Tamales * $4.99 (GF)

Soft corn masa infused with a rich, savory
pumpkin seed sauce, blended with chiles and
warm spices.
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