
ceviche            22
scallops, cucumbers, shallot, tomato, lime cilantro, jalapeno

Gaudio Bricco Mondalino - Cortese Piedmont, Italy
NA: Hollow Leg - Sparkling Albarino Galicia, Spain

crispy street corn 13         
crispy corn, chipotle aioli, cilantro, cotija cheese, lime

Camino de Camino de Navaherreros - Garnacha Vinos de Madrid, Spain
NA: Ariel Vineyards - Chardonnay Monterey, California

birria tamales          22
birria beef, chilis, caso frasca, salsa verde,

cilantro, crème fresh

Pierro Benevelli - Dolcetto – Piedmont, Italy
(N/A) Weingut Leitz - Pinot Noir, Rheingau, Germany

red snapper          32
mole, coconut rice, mango chutney

Mommessin Grandes Mises - Gamay Fleurie, France
NA: Hollow Leg - Cabernet Sauvignon Galicia, Spain

flan          13
orange bourbon caramel, berries, churro pieces

HHenriques &amp; Henriques - Tinta Negra Madeira, Portugal
NA: Giesen - Riesling Marlborough, New Zealand

Interested in the Juniper classics?

Ask your server about our Juniper Classics tasting option.

may specials: mesoamerican cuisine
5-course tasting option: $70 per person, +$30 for Wine or Non Alcoholic Pairings
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