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(1 each)
Chicken Borracho 3
Queso, Crema

Baja Fish 4.50
Pickled Red Cabbage, Chipotle Aioli

Pork Carnitas 3
Cilantro, Onion, Salsa Verde Cruda

Asparagus 3.50
Pico de Gallo, Radish, Manchego

BBQ Beef 4
Tomatillo - Corn Salsa, Queso Fresco

Mahi Mahi 4.50
Ayocote Bean Salsa, Avocado-Poblano Sauce

Shrimp 4.50
White Cabbage Slaw, Lime, Cliantro

PLATOS

Plantain & Goat Cheese Croquettes 9
Chipotle Crema, Scallion

Corn on the Cob 5
Queso Cotija, Chipotle Aioli

Queso Fondito 11
Add Rajas &/or Chorizo

Mixed Mushroom Empanadas 9.50
Pickled Pepper Escabeche,
Cana de Cabra

Shrimp Chalupa 10
White Bean Puree, Charred Corn Salsa

Beef Chili Nachos 12
Pickled Serranos, Pico de Gallo

Chicken Tamal 7
Tequila Flamed Chicken, Crema

Black Bean Hummus 7
Goat Cheese, Tomatillo-Corn Salsa

Vegetable Enchilada 9
Yellow Pepper Mole & Pickled White Cabbage

BOWLS

Black Bean Soup 8
Cilantro Crema, Avocado,
Smoked Pepper

Caesar Salad 9
Shaved Parmesan Cheegse,
Chile Dusted Crottons

Hearts of Palm Salad 12
Kale, Orange, Avocado, Cashews,
Mango Habanero Vinaigrette

Santa Fe Chopped Salad 11
Black Beans, Jicama, Avocado Buttermilk

White or Brown Rice Bowl 10
Quinoa, Black Beans, Garbanzo Beans,
Charred Corn, Pico de Gallo,
Roast Tomato Vinaigrette

SHEWERS

Shrimp Skewer 9.50
Grilled Pineapple, Coconut-Habanero

Chicken 5.50
Onion, Red Pepper, Chimichurri

Tamarind Glazed Skirt Steak 9.50
Poblano Peppers, Button Mushroom

Grilled Seasonal Vegetables 4.50
Chimichurri
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MAIN PLATES

Grilled Whole Branzino 24
Romesco Sauce, & Arroz Morros

Roasted Half Chicken 20
Cilantro Criolla Maduros,
Avocado, Swiss Chard

Pork Chops 17.50
Peach Chutney, Arugula Salad

FI0S

Quesadilla 7
Choose Cheese, Chicken or Beef

Nachos 7
Choose Cheese, Chicken or Beef

From the Grill 11
Choose Chicken, Steak, Vegetables
Served with Plantains & Fruit Cup

SINES

Arroz Morros 4
Rice & Black Beans

Sweet Plantains 4

Guacamole 8
Avocado, Onion, Tomato,
Serrano Chile, Lime

Pickled Vegetables 5
Cauliflower, Carrots,
Serrano Pepper, Radish

Fresh Fruit 5
Tajin & Lime

DESSERTS

Churros 8
Chocolate Sauce, Dulce de Leche

Guava & Cream Cheese Empanadas 6

Flan 6
Fresh Berries

COCRIALLS

Tacomida Margarita 9.50
Libelula Joven, Combier,
Lime Juice, Agave

Seasonal Caipirinha 11
Yaguara Cachaca, Lime,
Sugar, Blackberries

Azteca 13
Olmeca Reposado, Yellow Chartreuse,
Elder Flower Liquor, Lemon Juice

Trinidad Sour 10.50
Old Overholt Rye Whiskey, Lemon Juice,
Orgeat Syrup

Ultima Palabra 12.50
Banhez Mezcal, Green Chartreuse,
Maraschino Liquor, Lime Juice

Amaya Swizzle 10.50
Plantation 3 Star Rum, Blackberries,
Orgeat, Agave Ginger Syrup, Lemon Juice

Machete 9.50
Libelula Joven, Banhez Mezcal, Lime Juice,
House Grenadine, Jalapeno

Fresa Fizz 11
Aloo Gin, Elder Flower Liquor,
Yellow Chartreuse, Lemon Juice, Strawberries

La Mula 11.50
Altos Olmeca Reposado, Creme de Cassis,
Lime Juice, Ginger Beer

Strawberry Frosé 9.50
House Wine Rose, Strawberries

Sangria 6.50/30
Red Wine, Brandy, Amaretto,
Orange Juice, Fresh Fruit

WINE

espumoso
Segura Viudas 9.50/38

blanco
Aylin Sauvignon Blanc 8/32
A Diehl, Riesling, Halbtrocken 11/44
The Chardonnay Project 10/40
Ecker Gruner Veltliner 10.50/50
Txomin Etxaniz, Txakolina 13/83
Riff, Pinot Grigio 8/32

rosado
Liquid Geography 8/323

tinto
Substance, Cabernet Sauvignon 11.50/46
Jelu, Pinot Noir 9.50/38
BodegasPonce, Depaula, Monastrell 9.50/38
Earth First, Malbec 9/36

BEER

bottles
Bohemia Pils 6
Clausthaler Premium Non- Alc §
Two Roads Road 2 Ruin Double IPA 7
New Belgium Glutiny 6
Modelo Especial 6
Sol Lager §
Coors Light 8§

draught
Two Roads 0’1 Factory Pils 6
Bad Sons, Great Day IPA 6
No Worries, Brown Ale 6
Counter Weight, Headway IPA 6

cans
Back East Misty Mountain IPA 6.50
Black Hog Lager 7.50
Counter Weight Workhorse Pilsner 9
Downeast Cider 6
Schofferhofer Grapefruit Hefenweizen 7
Founders All Day IPA 8§
Session Cerveza 5§
Tecate Lager §
Laguanitas Sumpin’Easy IPA 8§
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