
ENSALADA Y SOPA 
 

ENSALADA DE LA CASA 
chopped romaine, nopales, peanuts, jicama, citrus & creamy jalapeño dressing   13 

ENSALADA CON CARNE **
iceberg, carne asada, radish, avocado, queso, pico de gallo & lime vinaigrette   14 

CESAR PARA DOS
whole leaf romaine Caesar salad for two, anchovy, parmesan, lemon & olive oil  18 

SOPA DEL DIA*
 Chef’s Choice seasonal soup, ask your server for today’s soup   9

ANTOJITOS 
sharable small plates & cravings

TOTOPOS Y SALSA
 crispy nixtamal corn tortilla chips, salsa verde, 

salsa arbol & salsa chipotle   8 

GUACAMOLE CLASSICO 
avocado, fresh lime, pico de gallo, serrano, 

chips or crisp vegetables   10 

LAS TRES FAVORITAS
 salsa chipotle, roasted queso poblano &

guacamole with chips    13 

TOTOPOS CON CHILE
 baked chips, spicy salsa de arbol, cotija, onion,

cilantro & crema     13 

ALBONDIGAS 
spiced beef, chorizo, and rice meatballs & 

salsa ranchero  13 

CARNE AL PASTOR
grilled achiote marinated pork tenderloin, roasted

pearl onion & pineapple-serrano salsa   14 

HUEVOS DE CAJA* 
 baked corn tortilla, black bean, over easy egg, salsa

cilantro & queso chihuahua   13 

TAMAL DEL DÍA 
Chef’s Choice, ask your server for today’s tamale 10 

FUNDITO** 
baked chorizo, roasted mushrooms, queso

chihuahua, pico de gallo & grilled tortillas    13
 

EMPANADAS DE BIRRIA DE RES ** 
shredded beef birria, adobo, pickled 

cabbage & crema    12 

ENCHILADAS DE MOLE POBLANO
folded corn tortillas, mole poblano & roasted 

chicken breast (contains nuts)  13  

FLAUTAS DE POLLO **
chicken and queso chihuahua filled flour 

tortillas, crema, cotija & avocado  12 

ELOTE MEXICANO
Street-style baked corn, aioli, lime, cilantro, cotija 

& smoked chiles  9 

FRIJOLES PUERCOS 
braised beans, mezcal, chorizo, bacon, queso 

fresco & salsa escabeche  9 

QUESADILLAS DE ESPARAGOS** 
grilled asparagus, queso Oaxaca, caramelized 

onions & salsa cilantro    13  

TOSTADA DE CALAMAR** 
 crisp calamari, chile-lime salt, green cabbage,

chipotle aioli & black bean   12 

CAMARONES A LA DIABLA**
 crisp masa-covered shrimp, tomato-serrano 

salsa, garlic & spicy arbol chiles  13  

TACOS DE ESTILO DE BAJA** 
 beer battered mahi-mahi, lime aioli, 

cabbage & pico de gallo   13 

CÓCTEL DE CAMARÓN 
local shrimp, spicy tomato broth, cucumber,

avocado, red onion & citrus   14 

CALABACITAS CON CHILE
 roasted fall squash with cumin, brown sugar &

cascabel chile oil  10 

* Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food illnesses
** :Contains Gluten  MP: Market Price



CEVICHE 

CEVICHE CLASSICO DE PESCADO* 
gulf snapper, fresh lime, serrano, tomato, red onion & cilantro    13   

CEVICHE DE MARISCOS CON COCO*
local shrimp, scallops, mahi-mahi, coconut milk, lime & habanero    15 

CEVICHE VERDE DE PESCADO Y CALAMAR*
snapper, calamari, tomatillo, cilantro, lime & jalapeno   14 

 
TOSTADAS DE CEVICHE* 

 pescado classico, black beans, chili oil & micro cilantro    14 

 

PLATILLOS FUERTES 

CARNITAS DE DOS MANERAS 
pork carnitas, carnitas-style baby back ribs, pineapple-citrus glaze, salsa verde,

 arroz a la Mexicana, frijoles negros & grilled baby onions    30 

MOLCAJETES DE LA CASA 
served with grilled panela cheese, nopales, jalapeno, onion, tomatoes, 

salsa guajillo & warm flour or corn tortillas 

ESPECIAL DE MARISCOS*
local shrimp, scallops, mahi-mahi & crab claw  36

VERDURAS DE TEMPORADA
sweet potato, squash, poblano relleno & mushrooms  25

CARNES MIXTAS 
grilled carne asada, carnitas, chorizo &  birria de res   32

POLLO A LA MEXICANA
char-grilled half chicken, new potatoes & escabeche  30

  POSTRES  

HELADO DE MANGO
mango ice cream, mango whip & chocolate dipped frozen mango   9 

BIZCOCHOS BORRACHOS CON TRES LECHES  **
 vanilla cake trifle with lemon liqueur, pineapple, lemon syrup

& vanilla-whipped cream  9

EMPANADAS DE PLATANO **  
 caramelized bananas & Mexican hot chocolate  9

SOPAIPILLA–GORDITAS DULCES **
cinnamon-sugar-coated crisps, pastry cream & fruit preserves  9
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