4 (B!
ey ¥ 3

(Appetizers)

\EH

s

GUACAMOLE 16

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

Seasonal Mexican crudité 5

SOPA DETORTILLA13 o

Tomato-guajillo soup, crispy tortilla, Mexican cheeses, crema, avocado

ENSALADA DE AGUACATE 14 as
Add: Grilled chicken 7 | Skirt steak 9 | Grilled shrimp 10
Avocado, kale, roasted beets, pistachios, Caesar dressing, parmesan

ENSALADA DE JICAMA 14 8
Add: Grilled chicken 7 | Skirt steak 10 | Grilled shrimp 10

Jicama, radish, mixed greens, avocado, orange, almonds,
tamarind vinaigrette

QUESO FUNDIDO 13 8
Add: Rajas 3 | Chorizo 3 | Huitlacoche 3
Melted Mexican cheeses, flour tortillas, tomatillo salsa

TOSTADA DE PULPO 204

Octopus, chipotle-mezcal butter, avocado-sweet onion salad

QUESADILLA DE ELOTE V TRUFA 20 4

Sweet corn, wild mushrooms, Chihuahua and Parmesan cheeses,
black truffles

NACHOS 18 o
Add: Veggies 2 | Chicken 2 | Carnitas 2 | Steak 3 | Pulpo con Chorizo 2
Chips, black beans, cheese, guacamole, pico de gallo, jalapeiios, crema

CALLO DE HACHA 20 &

Sea scallops, pumpkin-black truffle creamy rice, poblano rajas,
pumpkin seeds, brown butter

TASTING OF ALL 4 CEVICHES 39 8¢
AGUACHILE 18

Lobster, shrimp, cucumber-lime aguachile, jalapefio, avocado,
red onion, cilantro

7 POTENCIAS 18

Spicy shrimp-octopus cocktail, tomato sauce, onions, cilantro, avocado

JAPONES 18 84

Tuna, soy-chile de arbol, peanut leche de tigre, crispy wontons, scallions

TORO TAQUITOS 18

Crispy taquitos, spicy tuna belly, aji panca-sweet onion salsa

Elote or Esquites 8 &
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Riced and Beans 7
Huitlacoche Fried Rice 94 Sweet Plantains 8

Avocado Fries10 2 @ Pumpkin-Black Truffle Creamy Rice 10 &
Sauteed Spicy Kale 9 Crispy Brussels Sprouts with Queso Fresco 9 &

CUBA

PLATOS FUERTES ton s

CHILE RELLENO 209

Roasted poblano pepper filled with quinoa, mushrooms and kale,
Oaxaca cheese, crema, tomato-habanero salsa

ENCHILADAS DE POLLO EN MOLE 26 8¢

Two rolled tortillas filled with chicken and Oaxacan mole negro,
radish salad, sliced avocado, crema, queso fresco

POLLO CON PIPIAN 26 a8

Half boneless brick-pressed chicken, charred broccoli, mole verde,
pistachio salsa macha and coconut rice

BRANZINO TIKIN XIC 35

Yucatdn-style whole boneless grilled branzino, tomato salad,
achiote-sour orange and habanero salsa

CAMARONES ENTOMATADOS 28

Garlic jumbo shrimp, stewed heirloom tomatillos, potatoes,
chile morita, olives, peppers, Thai basil and corn grits

CABNITAS 284
Roasted suckling pig, chicharrdn, guacamole, handmade corn tortillas
for tacos, tamarind-habanero salsa

CARNE ASADA 384

Skirt steak adobado and huitlacoche fried rice, cucumber-cactus and
avocado salad, salsa verde

MOLCAJETE 42 &

Grilled skirt steak, chicken, shrimp, cactus, queso fresco, charred
habanero salsa, corn tortillas served in a molcajete

T BBS (Handmade corn tortillas, 3 per order)
CALABACITA CON JAMAICA 15 &

Zucchini, corn, queso fresco, pico de gallo, crispy hibiscus flowers, chipotle salsa

POLLO I/ o

Chicken marinated in adobo, chihuahua cheese, pico de gallo

PESCADO 18 &

Crispy beer-battered fluke, cabbage slaw, chipotle aioli,
guacamole, tamarind sauce

PULPO Y CHORIZO 18 o

Octopus, chorizo, melted Mexican cheese, chipotle salsa, pickled
habanero-red onions

CAMARON 18 ADD CHEESE 19 o

Shrimp, roasted tomato salsa, hearts of palm-pico de gallo

SUADERD 18 a&

Beer-braised brisket, avocado, red onions, cilantro, tomatillo salsa, crema

CARNE ASADA 19 ADD CHEESE 20

Skirt steak adobado, avocado, chipotle salsa roja, onion, cilantro

BIRRIA CON CONSOME 20

Braised brisket in chiles, melted Chihuahua cheese, onions, cilantro,
tomatillo salsa, consome broth on the side

CHEF JULTAN MEDINA

*Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness*
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.
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dairy | gluten | nuts

.

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




JARGARITAS =

-Made with 100% hand-squeezed fresh lime juice-

CHEF'S MARGARITA 18

Don Diego Afiejo, Agavero liqueur, orange juice & lime

FROZEN RASPADOS 14

frozen margarita with Hornitos Plata

Choice of: Lime | Strawberry | Mango | Tamarind | Passion fruit (add $2)

OE LA CASA 14

(azadores Blanco, Cointreau, fresh lime, agave

LA REFRESCANTE 16

Pantalones Blanco Orgdnico, muddled cucumber & ginger,

yuzu, grapefruit Jarritos, agave nectar, fresh lime

PEPINADA 16

Maestro Dobel Diamante, fresh cucumber puree,
Jalapeiio, lime juice & tajin

LA SANDIA 16

Gran Centenario Plata, St. Germain, muddled watermelon, lime, tajin

PINA PARA LA NINA 17

Skinny Margarita with Patron Silver, pineapple puree, fresh lime juice

Served in a pineapple (for 2) 32

GRAND CADILLAC 17

Espoldn Reposado, Grand Marnier, passion fruit & lime juice

VERBABUENA 1/

Maker’s Mark, El Tesoro Reposado, lime juice, mint leaves, Angostura bitters
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ESPUMOSO

Cava Brut Reserva, Campo Viejo, Rioja, Spain, NV
Bisol Deisiderio Jeio, Prosecco Brut, Veneto, Italy, NV
Simmonet-Febvre, (rémant de Bourgogne Brut Rosé, France, NV

BLANCO

Pinot Grigio, La Tunella, Colli Orientali del Friuli, [taly, 2022
Albarifio, Valtea, Rias Baixas, Spain, 2022

Sancerre, Domaine Jean Paul Balland, Loire Valley, France, 2023
Chardonnay, Domaine Gaillard, Macon-Villages, France, 2022

ROSADO

Whispering Angel, Cotes de Provence, France, 2023
Grenache-Caladoc, Tres Raices, Guanajuato, Mexico, 2023

TINTO

Pinot Noir, Davis Bynum, Russian River Valley, California, 2021
Tempranillo Reserva, Campo Viejo, Rioja, Spain, 2017

Malbec Reserva, Alta Yari, Mendoza, Argentina, 2021

Nebbiolo Private Reserve, L.A Cetto, Baja California, Mexico, 2017
Cabernet Sauvignon, Pedroncelli, Dry Creek Valley, California, 2021
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SCAN HERE FOR

tequilas & mezcales list

MEZCAL

MEZCALITA DE PINA 17
served in a pineapple (for 2) 32
Del Maguey Vida mezcal, grilled pineapple, jalapefio,
cilantro, fresh lime

MEZCALITA DE TORONJA 16

Creyente mezcal, pink grapefruit, yuzu, rosemary, lime

LA BRUJITA 16

La Tierra de Acre mezcal, jicama, cherry, agave, lime

DAREDEVIL NEGRONI 17

Banhez Espadin-Barril, Campari, Agavero,
Dolin Rouge Vermouth, orange bitters, jalaperio wheel

COCTELES

SANGRIA 14

Red or white wine, orange liqueur, apples,
grapes, oranges and peaches

LA PALOMA 16

(ddigo 1530 Blanco, fresh grapefruit and lime,
bitters, grapefuit soda, tajin

POQUITO PICANTE 17

Tanqueray gin, jalapefio-infused Cointreau,
English cucumber, cilantro, fresh lemon

LA VENENOSA 16

Hibiscus-infused Absolut Elyx vodka,
clementines, agave nectar & lime juice

MOJITO CLASICO 16

Bacardi, mint, muddled limes, sugar, club soda
Choice of: Lime | Mango | Coconut (add $T)
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TEQUILA TASTING

MAESTRO DOBEL TRIO 26

10z each Blanco, Reposado & Afiejo

CRISTALINO TASTING 30

1oz each 1800, Gran Centenario & Gran Coramino

CERVEZAS BIEN MUERTAS

BOTTLE 8

Corona [ Dos XX Lager [ Pacifico | Modelo Especial
Negra Modelo | Victoria [ Lagunitas IPA
Athletic Run Wild Non-Alcoholic IPA

MICHELADA 10

Choice of beer, fresh lime, Mexican salsas, tajin rim

CHELADA 10

Choice of beer, lime juice, salted rim
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