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Totopos, Guacamole y Salsa $17.5 Quesadillas de Hongos $15
0 tortilla chips, guacamole, salsa mixe, queso fresco wild mushrooms, queso Chihuahua, epazote,
D 9 . < salsa habanero
/ Aguachile de Atun $22 ]
) °:op yellowfin tuna, avocado, sesame & chile costeno Quesadilla al Pastor $15
Q salsa macha, citrus slow-roasted pork, roasted pineapple, onion, cilantro,
. (” queso Chihuahua, salsa avocado tomatillo
7 Tostada de Camaron $22 .
o shrimp, chile morita salsa macha, avocado Sopes de papa con Rajas $16
°ﬂp‘ Yukon potato, poblano, crema, salsa avocado
3 @ Queso Fundido $17 tomatillo (add Chorizo $5)
salsa verde, tortillas (add Chorizo $5) Ensalada de Betabeles v Naranja 616
@ Ensalada de Caesar* $15.5 beet salad, navel orange, sesame seed salsa
'-8 caesar salad, romaine, parmesan, croutons macha, mint
@& Ensalada de Lechugas $14.5 Tetela de Requeson con Salsa de Frijol $15
' & mixed green salad, pomegranate, queso fresco, masa triangle stuffed requeson cheese,
pumpkin seeds black bean salsa, escabeche
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Tacos al Pastor Tacos de Pescado Tacos de Carnitas
K $8.5/1ea. $8.5/1ea. $8.5/1ea.
,D 9 slow-roasted pork, roasted pineapple, fried fish, chipotle mayo, cilantro, slow-cooked pork, salsa avocado
white onion, cilantro, salsa morita cabbage, hot sauce, lime* tomatillo, white onion, cilantro
Q
] PLATOS FUERTES
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ég Grilled adobo marinated steak, black bean,
‘ avocado salsa, baby potatoes | $45
s ®
&
¥ ENCHILADAS DE Do PESCADO ZARANDEARDO
27 MOLE NEGRO CON POLLO grilled hoja santa marinated fish of the day,
! chicken enchiladas, mole negro, queso fresco | $20 garden greens | $34
% ~ FIED ~
ENCHILADAS VERDES C R N ey 1 0d0
Qﬁ% pork enchiladas, salsa verde, crema, . - . u .
42 queso fresco, white onion | $20 Y shrimp sautéed in roasted garlic,
?9 & wilted greens, rice | $32
; 9 ~NY
. COCHINITA BIBIL
§§5 . POLLO AL CARBON
A slow cooked pork wrapped in banana leaf, . . . .
o8,/ isa habanero, pickled red onions | $28 grilled adobo-marinated chicken, salsa morita,
>0’ saisaha P pickled red onion | $29
7
> AL LADO
Frijoles Refritos | $75 Arroz Blanco | $6.5 Elote | $8
refried black beans, white rice grilled Mexican sweet corn,
queso fresco mayonnaise, cotija cheese,

chile guaijillo, lime
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*Thoroughly cooking food of animal origin, including but not limited to beef eggs, fish, lamb, poultry, or shellstock reduces the risk of foodborne iliness. Young children, the elderly
and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked. Menu items may contain or come into contact with WHEAT,
EGGS, PEANUTS, TREE NUTS, and MILK. For more information, please speak with a manager.
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