
QUESABIRRIA WITH CONSOMÉ 
Beef Birria | Cotija | Cilantro | Onions
 
PORK AL PASTOR
Marinated Pork Shoulder | Pineapple | 
Onion | Cilantro | Avocado Crema

QUESO A LA PLANCHA 
Griddled Cotija | Avocado | Hoja Santa | 
Molcajete Salsa

GRINGO
Braised Beef | Crunchy Shell | Lettuce | 
Tomato | Sour Cream | Cheddar | 
Morita Salsa

SHRIMP XNI-PEC
Pan-Roasted Shrimp | Yucatan Pico de 
Gallo | Avocado Crema

CHICKEN TINGA
Crunchy Shell | Lettuce | Tomato | 
Sour Cream | Cheddar | Morita Salsa

Pork Belly
Platano Maduro | Avocado Crema | 
Tomatillo | Serrano Relish

Chicken Karaage
Togarashi and Habanero Aioli | 
Sunomono Slaw

CARNE ASADA*
Citrus-Marinated Steak | Avocado | 
Spicy Tomatillo | Salsa Onion | 
Cilantro | Cotija

FISH & BEER
Beer Battered Cod | Guacamole | 
Cilantro-Lime Slaw | Pickled Red Onion | 
Chile-Lime Mayo

IMPOSSIBLE
Plant-Based Ground "Beef" | 
Crunchy Shell | Vegan Cheese | Lettuce | 
Tomato | Molcajete Salsa

GRILLED CORN $8
Guajillo Cilantro Butter | 
Chile-Lime Mayo | Cotija

CHIPS & SALSA $7
Choice of Two Salsas
Pico de Gallo | Morita | Molcajete |  
Roasted Tomatillo | Diablo

GUACAMOLE & CHIPS $14
Avocado | Jalapeño | Serrano | Onion | 
Tomato | Cilantro | Lime

AL PASTOR FRIES $17
House Cheese Blend | Crema | 
Pico de Gallo | Guacamole

Shrimp Ceviche Verde* $16
Avocado | Chips

Carne Asada Gorditas $17
Tomatillo Salsa | Lettuce | Tomato | 
Cotija Cheese

Tinga Gordita $17
Crema | Morita Salsa | Lettuce | 
Tomato | Crema

Ahi Tartar Tostada $16
Avocado | Salsa Macha | Serrano 
Peppers

Cheese Quesadilla $15
Flour Tortilla | Jack Cheese | Crema | 
Guacamole | Pico de Gallo 

Add  Carne Asada $7 | Al Pastor $6 | 
Birria $7 | Chicken Tinga $6

Truffle Quesadilla $21
King Mushrooms | Truffle Cheese |  
Crema

TRIO OF CHURROS
Original | Raspberry | Chocolate

TRES LECHES CAKE
Vanilla Cake | Sweet Milks | Whipped Cream | Fresh Fruits

CHOCOFLAN
Chocolate Cake | Vanilla Flan | Caramel
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DESSERT

Uno $7         DOS $12         TRES $17
STREET TACOS

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

$10

MEXICAN BOWLS
Served with Cilantro Rice | Charro Beans With Pork | Pico de Gallo | Monterey Jack Cheese | Queso Fresco | Guacamole | Cilantro 

CHICKEN TINGA  21          CARNE ASADA*  21          SPICY SHRIMP  21
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Domestic $8
Bud Light
Michelob Ultra
Lagunitas IPA
Golden Road Mango Cart
White Claw Mango Hard Seltzer
NUTRL Watermelon Hard Seltzer

MICHELADA +$4

Import $8
Corona Extra
Corona Premier
Modelo Especial
Modelo Negra
Pacifico
Estrella Jalisco
Dos Equis
Heineken
Stella Artois

MEXICAN SODA $6

DOLE WHIP COCKTAILS  $16

WINE

SPECIALTY COCKTAILS  

FROZEN MARGARITA  $15

Margarita
Casamigos Reposado Tequila

Greyhound
Deep Eddy Grapefruit Vodka

Piña Colada
Malibu Rum

La Marca 
Prosecco $11

Chateau Ste. Michelle 
Chardonnay $10

Louis M. Martini 
Cabernet Sauvignon $13

Uno Mas Margarita $16
Patrón Reposado Tequila | Cointreau | 

Ancho Reyes Verde | Lime Juice | Agave Nectar

Tropical Paloma $15
Espolón Reposado Tequila |  

Giffard Pamplemousse Liqueur | Guava Syrup | 
Lime Juice | Q Grapefruit Soda

Blowing Smoke $16
Dos Hombres Mezcal | Pascola Oro Bacanora | 

Habanero Watermelon Syrup | Lime Juice |  
Soda | Jalapeño-Infused Salt Rim

Cucumber Cooler $15
Tito’s Handmade Vodka | Chareau Aloe Liqueur | 

Cucumber Syrup | Lemon Juice | Elderflower Tonic

OAXACAN Old Fashioned $16
Kimo Sabe Añejo Mezcal | Sierra Norte Whiskey | 

Spiced Demerara Syrup | Firewater Bitters | 
Angostura Bitters

Caribbean Breeze $15
Bacardi Tropical Rum | Blue Curaçao | Lime Juice | 
Pineapple Lemon Syrup | White Cranberry Juice | 

Soda | Mint-Infused Salt Rim

Basil Passion $16
Hornitos Black Barrel Tequila | Los Magos Sotol | 

Passion Fruit Basil Syrup | Lime Juice

The Worm Shot $25
2 ounces of Del Maguey Mezcal Tobala with a 

side of Sal de Gusano, the traditional way to drink 
mezcal in Oaxaca

1800 Silver Tequila

Pepsi
Orange Crush

Manzanita Sol Apple Soda
Jarritos Pineapple

Jarritos Tamarind
Jarritos Fruit Punch

Jarritos Mandarin
Jarritos Lime

You must be 21 or older to consume alcohol. Please drink responsibly.


