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FINE LATIN DINING TO GO

FRESH | AUTHENTIC | QUICK

ASADO LATIN BISTRO - OPEN 11AM DAILY

29TH & WILLAMETTE • WOODFIELD STATION • 541.343.TACO

COME AND TASTE
THE DIFFERENCE

RED AGAVE
454 Willamette St. Eugene, OR • 541-683-2206

nuevo latino
c u i s i n e

Eugene’s Favorite 

Handcrafted 

Latin Specialties

weekdays 5pm-9pm • weekends 5pm-10pm

Chef Gabriel Gil

2 9 6  E .  5 t h  S t .  •  E u g e n e  •  4 3 4 - 8 2 7 2

Lunch
11:30-3pm daily

Dinner
5-9 weeknights,
5-10 weekends

Dance Party
Friday 10pm-late

tapas
5-10:00

Croquettes
serrano ham, quince

Coconut Prawns
guava, horseradish

Romaine Salad
manchego, white anchovies, spiced bread

Ahi Tuna
Lime, jalapeno, greens

Quail
shallot, green olive, grits

Celeriac Soup
black truffle and blue cheese

Pierre Robert Cheese
blood orange, arugula

Watercress Salad
beets, sherry, garroxta

Grilled Calamari
fennel, mitake mushrooms, kumquat

Sea Scallops
pequillo peppers, white beans, chorizo

Babyback Ribs
tequila, habanero

Fandango Green Beans
hazelnuts, chile de arból, soy

Dungeness Crab
citrus, king trumpet mushrooms

Pork Belly
manilla clams, parsnips

Fish Tacos
sour cream, salsa, cabbage

Skirt Steak Tacos
guacamole, guajillo, salsa

Ravioli
spinach, feta, sunchoke, tandoori

Pork Tenderloin
mustard, spatzle, rum raisin

Lamb Chops
braeburn apple, rutabega, mexican chocolate

Foie Gras
pear, parmesan

Kampachi
black trumpet mushrooms, pear, seaweed, endive
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lunch
11:30-3:00

Butternut Squash Soup 
smoked chilé, vanilla

Organic Baby Greens
oregon goat cheese, pumpkin seeds, sherry

Romaine Salad
grilled chicken, manchego cheese,

spiced crutons

Salt Cod Salad
lamb’s lettuce, black olives, port wine

White Shrimp Cocktail
avocado, tomato, cucumber

BLT
pork belly, bibb lettuce, tomato

Vaquero Burger
green chilé, avocado, gruyère

Ahi Tuna Sandwich
garlic mayonnaise, pequillo peppers, arugula

Skirt Steak
potato, roasted chilé, epazote

Oregon Lingcod
bacon, winter squash, green onion

Fish Tacos
pico de gallo salsa, guacamole

dessert
Apple Pannacotta 
thyme, honey, meringre

Polenta Cake
goat cheese, sweet pesto

Chocolate Cake
negroni, grapefruit, salt caramel

Roasted Pineapple
bourbon, black truf  e, coconut
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