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Elegance, Grace, and a Whole Lotta Beer

	 

 

Zandunga means elegance and grace in the Oaxacan region of Mexico.  The Zandungas are women in this region that are known for

their elegance and grace, and for their tendency to drink a lot of beer.  This juxtaposition of soft core and hard core presents a fun

atmosphere with serious food at the new Zandunga Mexican Bistro that has recently entered Austin's restaurant scene on E. 11th

Street (in the former Primizie space).  Their food is full of flavor and encompasses dishes from all regions of Mexico, which is

unique in itself, compared to other Mexican or Tex-Mex restaurants in our town. Take, for example, the guacamole (shown above).

The presentation is festive and served in a way that allows diners can customize it to their own liking (by adding serranos, tomatoes,

lemons, oranges, mango, and onions), each enjoying a different taste, even if they are sitting at the same table.  (Sidenote: what a

great idea for hosting at home!)

Next up, Scallop and Red Snapper Ceviche with a habanero infused tequila. Even though we had already ordered the

Campechana-style Shrimp Cocktail, I had to taste this one (thank you to the restaurant for providing this on the house!) when I saw

the word habanero in the description on the menu.
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Both ceviches were flavorful and served with plantain and corn husk chips (so clever and tasty!) and vibrantly colored dishes to

brighten the experience.

 

 

And my meal, complemented by a mini-carafe of sangria, was so light, yet full of flavor!  I ordered the Mojarra al Mojo de Ajo- Pan

Fried Tilapia in light roasted garlic sauce, with roasted tomatos, a delicious mushroom-like risotto, and watercress.

 

 

I, of course, ordered the sangria, but Zandunga is proud of their Guava Agave Margaritas, Mojitos, and House Margaritas that are

always in progress, ready-to-serve behind the bar.

 

        Output as PDF file has been powered by [ Universal Post Manager ] plugin from www.ProfProjects.com |  Page 2/3  |

http://rebeccammendations.com/?p=2413
http://www.profprojects.com/?page=upm


This page was exported from - The*Rebeccammendations 
Export date: Mon Apr 29 4:09:36 2024 / +0000  GMT

 

Rebeccammended for a medium-casual meal (maximum price on the menu is $20) with friends before heading to some of the East

Side bars, out of town family, or even a business lunch. As an extension of the family that brought Austin Mi Madre's, you can tell

that a family's love has been poured into each bite and your experience as you dine at Zandunga.

*There's no website up yet, but you can check out the menu here or follow them on Twitter.
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