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20% gratuity will be added to parties of 6 or more

MEXICAN SODAS 4
Grapefruit Jarritos  |  Mandarin Jarrito  |  Mexican Coke

BOTTLED WATER 8 (750 ml)
Sparkling  |  Still

Maestro Dobel Diamante, jalapeño-infused 
Cointreau, cucumber, lime juice, tajin rim

PEPINADA 15 Red or white wine, apples, grapes, oranges

SANGRIA 13

Cazadores Blanco, orange liqueur, lime juice,
frozen or on the rocks
Choice of:  Mango, Strawberry,  Lime,
Tamarind, Passion fruit  Add $1

DE LA CASA 13

TEQUILA-based COcktails MEZCAL-based Cocktail

non-alcoholic beverages

MEZCALITA DE PIÑA 15
Banhez mezcal, grilled pineapple,
jalapeño, cilantro, lime juice, tajin rim

Cervezas bIEN MUERTAS

(Drinks)BEBIDAS

PIÑA PARA LA NIÑA 15
Gran Centenario Plata, pineapple puree, lime

Wines (glass 12  |  BOTTLE 46)

Sparkling / Rosé: Cava |  Prosecco 

White:  Pinot Grigio |  Albariño |  Chardonnay 

Sauvignon Blanc

Red:  Garnacha |  Rioja Tempranil lo |  Malbec

Nebbiolo |  Cabernet Sauvignon

scan for tequilas & mezcales list

Choice of beer, fresh lime, Mexican salsas, tajin
MICHELADA 10

DRAFT 7
Pacif ico |  Negra Modelo |  Modelo Especial
Corona Premier |  Coney Island IPA

BOTTLE 7
Victoria | Corona | Heineken | XX Ambar 
 Tecate (can) 

-All our drinks are made using fresh ingredients-

LA SANDIA 16
Patron Silver, muddled watermelon, 
St. Germain, jalapeño, lime

LA BATALLA  15 
Patron Silver, Grand Marnier, cantaloupe,
fresh lime juice

HUMO Y FUEGO 15
Del Maguey Vida mezcal, ginger liqueur,
pear puree, fresh lime juice
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                  EL CIELO  35 
2 oz shot of Patron El Cielo over ice, orange slice



de Cinco Mayo

FLAUTAS AHOGADOS  17
Crispy taquitos filled with potato & chorizo, 
tequila-chipotle salsa ahogada, queso fresco, crema

TACOS DE CHICHARRON DE PESCADO  18
Crispy flounder chicharron, avocado puree, 
sweet & sour tamarind salsa, onion salad

CHAMORRO DE CORDERO  34
Lamb shank mixiote braised in Chile costeño, 
watermelon radish salad, pinto beans,
 hoja santa tortillas

CANASTA TACUBA  50
Guacamole, chips & roasted tomato salsa,
Empanadas de Pollo, Empanadas de Carne (2 each)
Flautas (chorizo & potato, 6 pcs), tomatillo salsa

PARA LA MESA (Appetizers)

AGUACHILE 22
Lobster, shrimp, cucumber-lime agua, jalapeño, avocado,
red onion, cilantro

GUACAMOLE  16  
Chunky avocado, tomato, onions, cilantro, chile serrano served with 
chips and roasted tomato salsa

QUESADILLAS
Choice of:  Chicken 14 |  Carne Asada 17 |  Shrimp & Pineapple 17
Mexican cheeses, pico de gallo, crema, chipotle, served open faced

DOS EMPANADAS 10
Choice of:  Chicken Tinga |  Steak Picadil lo |  Huitlacoche & Cheese

CEVICHE PERUANO 22
Fluke, aji amarillo leche de tigre, maiz cancha, Peruvian corn, red onion, 
cilantro

NACHOS 14

Totopos, Mexican cheeses, black bean puree, cheese, pico de gallo, crema,
chipotle salsa, pickled jalapeños

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness*

Choice of:  Chicken |  Carne Asada |  Chorizo 17

QUESO FUNDIDO 14  
Add Chorizo 16 |  Huitlacoche 16 |  Carne Asada 16
Melted Mexican cheeses, flour tortillas

ELOTE 8
Charred corn, mayo, cotija cheese, tajin

SOPA DE TORTILLA 12
Tomato & Guajillo soup, crispy tortilla, Mexican cheeses, crema,  avocado

ENSALADA CESAR 12
Lettuce, roasted garlic dressing, cotija, parmesan, crispy chile ancho  

JALEA 24
Crispy shrimp, calamari, yucca, red onion salsa criolla, aji verder aioli

MEJILLONES 20
Steamed mussels, chorizo, mushroom, creamy chipotle-tequila sauce
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CARNITAS 14
Suckling pig, chicharron, guacamole,
tomatillo salsa, onion, cilantro

CAMARON 16
Shrimp al pastor, garlic mojo, pineapple,
chile de arbol salsa

PULPO Y CHORIZO 16
Octopus, chorizo, melted Mexican cheese,
chipotle salsa, pickled habanero-red onions

(Handmade corn tortillas, 3 per order)
TACOS (Appetizers)

PESCADO 16 
Baja-style fluke, chipotle-cabbage slaw,
chipotle aioli, guacamole

SALMON A LA TALLA 27
Adobo marinated organic salmon, quinoa, kale, chipotle aioli  

MAIN COURSES (Platos Fuertes)

CARNE ASADA 32
Skirt steak, mole cheese enchilada, potato gratin, guacamole

CARNITAS 27
Braised shredded suckling pig, chicharron, guacamole,
corn tortilla, pico de gallo, orange-habanero salsa 

ENCHILADAS DE POLLO 24
Two rolled tortillas with shredded roasted chicken,
salsa verde, Mexican cheeses, crema, avocado, radish salad

FAJITAS DE ALAMBRE 
Chicken 24 | Carne Asada 27 | Shrimp 27 | Vegetables  22
Mixed peppers, onion, mushrooms, Mexican cheeses, guacamole

POLLO CON MOLE 24
Roasted chicken breast, mole poblano sauce,
cilantro rice, sweet plantain puree

POLLO 14
Chicken marinated in adobo, Chihuahua cheese,
pico de gallo

CARNE ASADA 16
Skirt steak adobado, avocado,
chipotle salsa roja, onion, cilantro

BIRRIA 18
Braised brisket, melted Chihuahua cheese, onion,
cilantro, tomatillo salsa, consome broth

CHILE RELLENO DE QUINOA  23 
Roasted Poblano pepper stu�ed with quinoa, kale & mushroom, 
light tomato sauce, cream & queso fresco

Chef Julian MedinaRice  and Beans  6   Sweet  P lantains  6   Esquite  10
Fr ied  Brussels  Sprouts  with  Queso Fresco  8

20% gratuity will be added to parties of 6 or more *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness*


