
antojitos traditional street & market foods 

elote  

this mexican street corn is a classic way to enjoy corn on the 

cob topped with mayo, cheese, cilantro & chipotle mayo. served 

with a side of tajin chili-salt mix. | $7.99 

sopa de azteca  

traditional tortilla soup made of a guajillo pepper broth, 

cheese, topped with fried corn tortilla strips, crema & avocado 

garnish. | $10.99 

pozole  

hearty soup made of a guajillo pepper broth, stewed pork & 

hominy corn. served with sides of lettuce, radish, onion  

& tortilla chips. | $13.99 

para la mesa shareables for the table 

tortilla chips 

fresh corn tortilla chips served with your choice of:  

beans | $11.49  

guacamole  | $12.29  

beans & guacamole  | $17.49  

chicharrón and guacamole  

this chicharron is a lightly seasoned crispy-fried pork belly 

served with our housemade guacamole dip. | $18.99 

nachos  

corn tortilla chips topped with cheese, pico de gallo, sour 

cream & cilantro. | $18.99  

+ beans | $3.99  

+ guacamole  | $4.49  

+ pickled jalapeños  | $1.99  

+ tinga (chipotle chicken)  | $5.99  

+ chorizo (chopped sausage)  | $5.99  

+ birria (stewed beef)  | $7.49  

mexican fries 

freshly prepared fries topped with cheese, pico de gallo, sour 

cream & cilantro. | $18.99  

+ beans | $3.99  

+ guacamole  | $4.49  

+ pickled jalapeños  | $1.99  

+ tinga (chipotle chicken)  | $5.99  

+ chorizo (chopped sausage)  | $5.99  

+ birria (stewed beef)  | $7.49  

chicken wings (1 lb.)  

lightly breaded, choose one flavour:  

honey garlic, bbq sauce, thai chili, medium, hot, diablo  | $14.99  

+ fries | $3.99  

+ large fries | $6.99  

avocado-shrimp bites (8 pieces)  

avocado & shrimp topped with mayo, teriyaki sauce, sesame seeds 

& fresh jalapeño garnish. | $15.99  

aguachile de chicharrón  

fried pork belly pieces tossed in a habanero citrus juice topped 

with onion, cilantro & jalapeño garnish. | $13.99 

ceviche cocktail  

lime marinated ceviche, tomato, onion, cilantro, avocado & fresh 

jalapeño garnish. served with tortilla chips. 

fish ceviche cocktail | $17.99  

shrimp ceviche cocktail | $19.99  

fish & shrimp ceviche cocktail | $18.99  
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tostadas served on a crispy-fried flat corn tortilla  

bean & cheese tostada 

beans, pico de gallo, sour cream, cheese, cilantro & avocado 

garnish. | $5.99  

tostada de tinga  

beans, pulled chipotle chicken & onion, sour cream, cheese, 

cilantro & avocado garnish. | $6.49  

ceviche tostada  

chipotle mayo, lime marinated ceviche, tomato, onion, cilantro, 

avocado & fresh jalapeño garnish.  

fish ceviche tostada | $6.99  

shrimp ceviche tostada | $7.99  

fish & shrimp ceviche tostada | $7.49 

 

tacos served on soft corn tortillas  

   add cheese | $2.29  

   add guacamole  | $2.29 

veggie tacos (2 tacos) 

beans, sautéed onions & bell peppers, cilantro. | $6.99 

tacos de tinga (2 tacos)  

pulled chipotle chicken & onion, crema, cilantro. | $7.99 

tacos de carne asada (2 tacos) 

marinated & chopped grilled beef, onion, cilantro. | $8.49 

tacos de arrachera (2 tacos) 

marinated & stripped grilled beef arrachera steak, onion, 

cilantro. | $10.99 

tacos de chorizo (2 tacos)  

chopped spicy sausage, onion, cilantro. | $7.99 

tacos al pastor (2 tacos) 

achiote-adobo marinated grilled pork & pineapple, onion,  

cilantro. | $7.99 

tacos de pescado asado (2 tacos) 

marinated grilled fish, pico de gallo, cilantro. | $7.99 

tacos de camarones al pastor (2 tacos) 

achiote-adobo marinated grilled shrimp & pineapple, onion, 

cilantro. | $8.49 

baja avocado tacos (2 tacos)  

fried beer-battered avocado, pico de gallo, corn, chipotle mayo, 

house coleslaw mix, cilantro garnish. | $8.99 

baja fish tacos (2 tacos)  

fried beer-battered fish, chipotle mayo, house coleslaw mix, 

cilantro garnish. | $8.99 

baja shrimp tacos (2 tacos)  

fried beer-battered shrimp, chipotle mayo, house coleslaw mix, 

cilantro garnish. | $9.99 

premium tacos served on soft corn tortillas 

tacos de cochinita pibil (4 tacos)  

achiote-adobo pulled pork, pickled red onion, cilantro. | $16.99 

tacos de suadero (4 tacos) 

tender braised beef, onion, cilantro. | $17.99 

tacos de birria (4 tacos)  

lightly fried corn tortillas filled with stewed beef birria & 

cheese, topped with onion & cilantro. served with a side of our 

beef birria broth. | $19.99 



machetes made with a lightly fried long corn tortilla    

bean & cheese machete 

beans, cheese, onion, cilantro. | $11.99 

machete de tinga  

pulled chipotle chicken & onion, cheese, cilantro. | $12.99 

machete de carne asada  

marinated & chopped grilled beef, cheese, onion, cilantro. | $13.49 

machete de chorizo  

chopped spicy sausage, cheese, onion, cilantro. | $12.99 

machete al pastor 

achiote-adobo marinated grilled pork & pineapple, cheese, onion, 

cilantro. | $12.99 

quesabirria (machete de birria)  

stewed beef birria, cheese, onion, cilantro. served with a side of 

our beef birria broth. | $14.99 

quesadillas made with flour tortillas  

bean & cheese quesadilla (4 pieces) 

beans, cheese, onion, cilantro. served with sour cream dip. | $8.99 

quesadilla de tinga (4 pieces)  

pulled chipotle chicken & onion, cheese, cilantro. served with 

sour cream dip. | $9.99 

quesadilla de carne asada (4 pieces) 

marinated & chopped grilled beef, cheese, onion, cilantro. served 

with sour cream dip. | $10.49 

quesadilla de chorizo (4 pieces)  

chopped spicy sausage, cheese, onion, cilantro. served with sour 

cream dip. | $9.99 

gringa (quesadilla al pastor) (4 pieces) 

achiote-adobo marinated grilled pork & pineapple, cheese, onion, 

cilantro. served with sour cream dip. | $9.99  

mexican pizza made with large flour tortillas 

choripizza (8 slices)  

chopped spicy sausage, cheese, onion, cilantro. | $30.99  

pizza al pastor (8 slices)  

achiote-adobo marinated grilled pork & pineapple, cheese, onion, 

cilantro. | $30.99 

pizza birria (8 slices)  

lightly fried large flour tortillas filled with stewed beef 

birria, cheese, onion, cilantro. served with 2 sides of our beef 

birria broth. | $38.99 

especialidades specialties of the house  

pescado frito - catch of the day! 

whole fish marinated in garlic and herbs, lightly breaded and 

golden fried. served with a side of fries. | $27.99 

taquitos dorados (4 pieces)  

rolled & fried corn tortillas filled with our famous pulled 

chipotle chicken & onion tinga, topped with sour cream, cheese & 

cilantro garnish. served with beans & guacamole. | $17.99 

arrachera platter * 

marinated grilled beef arrachera steak (10 oz.), grilled green 

onion & jalapeño. served with sides of beans, guacamole &  

5 corn tortillas. | $26.99 

burritos wrapped in a flour tortilla 

   add cheese | $2.29  add pico de gallo | $1.99 

   add guacamole  | $2.29 add pickled jalapeños  | $1.99 

veggie burrito 

sautéed onions & bell peppers, rice, beans, sour cream. | $11.99 

burrito de tinga  

pulled chipotle chicken & onion, sautéed onions & bell peppers, 

rice, beans, sour cream. | $14.99 

burrito de carne asada 

marinated & chopped grilled beef, sautéed onions & bell peppers, 

rice, beans, sour cream. | $15.49 

burrito de chorizo  

chopped spicy sausage, sautéed onions & bell peppers, rice, 

beans, sour cream. | $14.99 

burrito de pastor 

achiote-adobo marinated grilled pork & pineapple, sautéed onion 

& bell peppers, rice, beans, sour cream. | $14.99 

burrito de pescado asado 

marinated grilled fish, sautéed onions & bell peppers, rice, 

beans, sour cream. | $14.99 

burrito de camarones al pastor 

achiote-adobo marinated grilled shrimps & pineapple, sautéed 

onions & bell peppers, rice, beans, sour cream. | $15.99 

burrito de arrachera 

marinated & chopped grilled beef arrachera steak, sautéed 

onions & bell peppers, rice, beans, sour cream. | $18.99 

burrito de birria  

stewed beef birria, cheese, rice, beans, onion, cilantro wrapped 

in a lightly fried flour tortilla. served with a side of our beef 

birria broth. | $17.99  

postres sweet cravings 

churros (2 pieces)  

fried dough coated with cinnamon-sugar. served with mexican  

milk caramel & chocolate dips. | $7.99 

mexican crepes   

filled with breaded banana, topped with housemade mexican 

milk caramel. | $8.99  

mexican buñuelo 

fried flat pastry coated in cinnamon-sugar & whipped cream. 

served with a side of syrup. | $8.99  

tres leches cake 

mexican sponge cake slice soaked in a milky delight. | $7.99 

arroz con leche  

this creamy rice pudding has hints of cinnamon, vanilla & orange 

zest. | $6.99   
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* arrachera resembles skirt steak in texture & is best 

served rare or medium rare to avoid toughness. 

** 18% gratuity will be added for parties of six (6) or more. 


