
SOUPS AND SALADS

POZOLE  
Braised pork, traditional Mexican hominy corn stew in a rich red chile broth, served with

crisp cabbage, fresh red radish, onions, cilantro, lime

15

CAESAR SALAD 
Crisp romaine lettuce, queso fresco, creamy Caesar dressing, house-made croutons

Add: Ancho Chicken +5, Carne Asada +6, Garlic Cilantro Shrimp +7

15

SOUTHWEST SALAD 
Romaine and iceberg lettuce, roasted corn, cheese blend, roasted peppers, fresh avocado,

chili-lime vinaigrette, topped with crispy tortilla strips
Add: Ancho Chicken +5, Carne Asada +6, Garlic Cilantro Shrimp +7

16

APPETIZERS

GUACAMOLE  
Hand-mashed Hass avocados, cilantro, jalapeño, lime, red onion, garnished with crispy pork cracklings

16

QUESADILLA 
Flour tortilla filled with melted cheese, served with sour cream, guacamole, and pico de gallo

Add: Carnitas +4, Beef Birria +5, Ancho Chicken +5, Carne Asada +6, Combo +8

15

EL JEFE NACHOS  
Crispy tortilla chips with jack cheese, pico de gallo, guacamole, sour cream, jalapeños, and black beans

Add: Ancho Chicken +5, Carne Asada +6, Garlic Cilantro Shrimp +7, Combo (2) +8

15

QUESO FUNDIDO  
Oaxaca cheese, mushrooms, onions, served with warm tortillas

Add: House-Made Chorizo +3

13

BEEF TAQUITOS 
Crispy rolled corn tortillas filled with braised beef, pico de gallo, cotija cheese, avocado crema, and lettuce

16

SHRIMP CEVICHE  
Fresh citrus-cured shrimp, avocado, tomato, cucumber, red onion, cilantro, jalapeño, served chilled, with tostadas

18
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*Consuming raw or undercooked meat, poultry, seafood or eggs may increase you risk for foodborne illness.
An 18% suggested gratuity will be added to parties of 6 or more.

Gluten Free
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*Consuming raw or undercooked meat, poultry, seafood or eggs may increase you risk for foodborne illness.
An 18% suggested gratuity will be added to parties of 6 or more.

MEXICAN STREET TACOS
Tacos are served à la carte.

Add: Rice and Beans +5

BAJA FISH 
Crispy golden-fried white fish, cabbage slaw, pico de gallo, smoky chipotle sauce

7

QUESABIRRIA  
Slow-braised beef in ancho and guajillo chile marinade, melted Oaxaca cheese, served with rich

beef dipping broth

7

WILD MUSHROOM  
Wild mushrooms with roasted red pepper, salsa roja, radish-cilantro slaw, pickled onions, finished

with queso fresco

5

SHRIMP DIABLO  
Gulf shrimp, avocado crema, cabbage slaw, sweet and spicy mango-habanero relish

7

GUAJILLO CHICKEN  
Guajillo chile-marinated chicken, avocado, red radish, cilantro, black beans, queso fresco, lime

6

CHORIZO MULITA  
Corn tortilla stuffed with Oaxaca and Chihuahua cheese, chorizo, cilantro, red onion, pico de gallo,

and salsa roja

6

PORK AL PASTOR  
Mexican-style achiote-marinated pork, sweet roasted pineapple, salsa verde, finished

with fresh cilantro

5

CARNE ASADA  
Grilled marinated steak, roasted scallion, avocado puree, salsa roja, finished with crisp red radish

7

CARNITAS  
Slow-cooked pork, tomatillo-jalapeno salsa, pickled red onion, crispy pork crackling crumble

6

CHICKEN TINGA  
Shredded chicken simmered in a smoky chipotle-tomato sauce, crema fresca, red radish, cilantro,

finished with queso fresco

5
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TRADITIONAL PLATES

ENCHILADAS 
Two corn tortillas, sour cream, Mexican rice, refried beans, guajillo sauce or tomatillo sauce

Choice of: Cheese 16, Ancho Chicken 18, Carne Asada 19, or Garlic Cilantro Shrimp 19

FAJITAS 
Sizzling skillet of sauteed peppers and onions, pico de gallo, sour cream, guacamole, choice

of tortillas, Mexican rice, and refried beans
Choice of: Wild Mushroom 25, Ancho Chicken 28, Garlic Cilantro Shrimp 32,

Carne Asada 35, or Combo (2) 37

BURRITO
Flour tortilla filled with Spanish rice, beans, melted Mexican cheese, pico de gallo, crema,

finished with guajillo sauce or tomatillo sauce
Choice of: Ancho Chicken 17, Carnitas 17, Carne Asada 18, or Garlic Cilantro Shrimp 19

*Consuming raw or undercooked meat, poultry, seafood or eggs may increase you risk for foodborne illness.
An 18% suggested gratuity will be added to parties of 6 or more.

HOUSE SPECIALTIES

ACHIOTE CHICKEN  
Mary's chicken marinated with achiote spice, served with corn tortillas, pickled onions,

guacamole, and pico de gallo

31

PORK RIBS CHILE VERDE  
Slow-braised pork ribs in green chile sauce made with tomatillos and poblano peppers,

Mexican rice, refried beans, cilantro, fresh radish salad

34

BEEF ALAMBRES  
Mexican-style grilled beef tenderloin skewer, with chimichurri, red onion, bell pepper,
bacon, tomatillo salsa, lime, Manchego cheese, served with Spanish rice and tortillas

38

ANCHO CHILE SALMON  
Grilled salmon with ancho chile seasoning, refried beans, corn salsa, red radish, herb salad,

pickled red onion, finished with charred lime

32

Gluten Free



DESSERTS

TARTA DE CHOCOLATE 
Warm chocolate tart, champurrado chocolate sauce, pecans, served with creamy cinnamon ice cream

11

CHOCO TACOS 
Waffle taco shells filled with vanilla bean ice cream, peanuts, dipped in chocolate

11

COCONUT FLAN  
Traditional Mexican coconut custard, silky vanilla-braised pineapple

11
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SIDES

BLACK BEANS  
Slow-simmered black beans with cured bacon and jalapeno

4

MEXICAN RICE  
Fluffy, seasoned Mexican rice

4

ESQUITE  
Mexican street corn served off the cob, crema, lime, Tajin

5

PICKLED VEGGIES  
Pickled carrots, jalapeños, and cauliflower

4

CHICHARRON  
Crispy pork cracklings

3

REFRIED BEANS  4

*Consuming raw or undercooked meat, poultry, seafood or eggs may increase you risk for foodborne illness.
An 18% suggested gratuity will be added to parties of 6 or more.
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