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T KITCHEN & AGAVE BAR 1420 12TH AVE SEATTLE, WA 98122 206.588.8105
THE BARRIO PLEASE PRE-ORDER APPETIZERS TO SHARE WITH
EXPERIENCE THE TABLE BY SELECTING AND ENTERING A QUANTITY:

$50 FOOD & DRINK (O CHIPS & SALSA (serves 2-4)

MINIMUM / PERSON OGUACAMOLE (serves 2-4)
O CEVICHE (serves 4)
FOR PARTIES OF 10-20 OQUESADILLA (serves 4)
O BRAISED PORK TAQUITOS (serves 4-6)
we can accommodate gluten-free,
dairy-free, vegan menu items-please O CLASSIC NACHOS (serves 4-6)
inquire for all of our options O VEGAN NACHOS Gserves 4-6)

O STREET CORN (serves 4)
O QUESO FUNDIDO (serves 2-4)

ALL ENTRESS WILL BE AVAILABLE TO ORDER
ON THE NIGHT OF YOUR PARTY!



HEAVY

BARRIO
PARTIES

$50 / PERSON

FOR PARTIES OF 20+
PLATED, FAMILY
OR BUFFET STYLE

CHOOSE UPTO
3 APPETIZERS®

*additional appetizer selections +5/person

we can accommodate gluten-free,
dairy-free, vegan menu items-please

inquire for all of our options

BARRIO PARTIES

KITCHEN & AGAVE BAR 1420 12TH AVE  SEATTLE, WA 98122 206.588.8105

CHOOSE APPETIZERS TO SHARE WITH TABLE:

O GUACAMOLE, SALSA & CHIPS O TAQUITOS
(O STREET CORN (O NACHOS (O classic (Yyegan
QO CEVICHE O QUESADILLA

ADD A FAMILY STYLE SALAD:
O PABLO CHOPPED +5/person

O SEATED FAMILY STYLE: choose 3 entrees below
O STANDING BUFFET STYLE: choose 3 entrees below
O SEATED PLATED: guests select from all entrees below

O TACOS WITH RICE & BEANS
(served as taco duo for plated style. Served as build your own buffet style)

PICK TWO: (O chicken tinga Q tofu ‘bahn mi’
QO baja fish QO fried chicken
QO pork al pastor Q) crispy artichoke
QO pork belly ‘bahn mi’ QO spiced cauliflower

(O CRISPY PORK CARNITAS +3 mexican rice, spice beans, guacamole, pico de gallo, salsa verde,

fresh onions, house made corn tortillas
(O CHICKEN ENCHILADA choose red, green, or both sauces

() SAUTEED KALE & MUSHROOM BOWL vegan, also available as a burrito
(O ADD BOWL ADDERS: mushrooms +3 | pork carnitas +7 | braised chicken +7 | beef birria +12

O TEQUILA BATTERED ROCK FISH BOWL rice, cabbage, slaw, pico de gallo, chipotle aioli, cilantro

QO BIRRIA QUESADILLA +5 corn tortillas, oaxacan & jack cheese, onion, cilantro, served with side

of consume & jalapenos for dipping

(O SHRIMP ENCHILADAS +5 habanero garlic shrimp, gudjillo cream, grilled pea vines,

ADD FAMILY STYLE DESSERT:

O VEGAN CHOCOLATE MOUSSE +5/person

O DULCE DE LECHE CREME BRULEE +5/person
O BOTH DESSERTS +10/person
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