chips and salsa - $6 - v, gf APPETIZERS
chicharrones and queso blanco - $9 - gf

Tlumpia - 3 filipino pork eggrolls with jasmine rice with sweet chile dip - $9

chile cheese fries - crispy smoked potatos, queso, green chile, cilantro,
cotija, lime crema - $10 - v, gf

chile cheese wontons - 5 wontons - chile, cheeese, chile sauce - $10 - v
cherry smoked wings - sweet chile, cholula butter, bbg, dry rub - $1 each
elotes - corn, lime crema, cholula, cilantro, green onion, cotija - $8 - v, gf
nachos - chicken, chips, beans, queso, green chile, cilantro, cotija - $12 -gf
samp'l.er' - two lumpia, chile fries, 3 smoked wings, two wontons - $16

grandma's chicken adobo rice bowl ENTREES
chicken thigh slow simmered in tamari, vinegar, garlic, ginger, onion. served
over jasmine rice with green onion, water chestnuts and a fried egg - $14 - gf

loco moco rice bowl
angus beef seared with onions over jasmine rice. served with a fried egg, green
onion, sesame, doboyaki, anatto, tamari on top - $15 - gf

pancit noodle bowl
filipino rice noodle stir fry with cabbage, carrot, celery, green onions, sesame,
doboyaki, anatto, tamari - 14 - v, gf - add protein for $4

pork belly plate
Tlechon kawali, smoked pork belly, chicharrones - served with jasmine rice & dips
- spicy vineger, sweet chile, tamarinco habanero mango - $17 - gf

blue corn smoked chicken enchiladas

smoked chicken thigh rolled up in blue corn tortillas with diced onion, queso, over
medium fried egg and your choice of red or green chile sauce. served with crispy
smoked papas and pinto beans - $18 - gf

adovada plate
hand trimmed pork simmered in red chile sauce. served with cripy smoked papas,
pinto beans, over medium fried egg and flour tortilla - $18

pork belly mac and cheese
smoked pork belly, cavatappi, blanco queso, green chile, chicharron-panko - $17

smothered burrito
smoked carnitas, pork belly or carne asada with rice and beans inside a flour tortilla
smothered in queso and green chile or red chile. topped with cilantro and cotija - $15

taco plate - pick 3 tacos - smoked carnitas, cowboy carnitas, pork belly, og
carnitas, carne asada, baja beef, green chile chicken, papi chile - served with
rice and beans - $17

fried rice - green chile, pineapple, green onion, water chestnuts, scrambled
egg with sweet chile brussels sprouts - $14 - gf - add protein for $4



COCKTAILS
house margarita - tequila, fresh squeezed lime, simple, triple - $7
mezcal margarita - bahnez mezcal, lime, simple, triple - $9

sp'icy mango margar'ita - tequila, mango, lime, simple, habanero - $10
guava margarita - tequila, guava, lime, simple, hibiscus sugar rim- $10
calamansi mule- vodka, calamansi, honey, ginger - $10

ube colada - rum, soursop, coconut, pineapple, ube, lime - $13

passion fruit paloma - tequila, grapefruit, passion fruit - $10
tamarindo whiskey sour - four roses bourbon, tamarind, ginger - $13
pina old fashion - stranahan's, bitters, cherry, orange - $14
mezcal manhattan - madre espadin, bianco vermouth, bitters - $14

BEER & WINE

coors light, coors banquet or modelo especial - $3
modelo negra, pacifico, dos equis lager or corona - $4
PBR 160z - $4
marble brewery - desert fog or cerveza - $4
marble + meow wolf day ghost - $5
local craft beers of the week - ask your bartender!
pinot noir - michael pozzan - sonoma - $6
vinho verde - famega - portugal - $6

NON-ALCOHOLIC
limeade - pick from mango, guava, passion fruit - $5
pink drink - hibiscus, guava, lime, soda - $6
organic juice - passion fruit, soursop, guava, or mango - $5

other - coke, diet coke, sprit, mexican coke, jarritos, red bull,
hibiscus mint iced tea, lemonade - $2/$3/54

DESSERTS KIDS MENU
ube ice cream - $6 cheese quesadilla - $5
churros & honey dulce - $6 chicken rice bowl - $6
flan - $5 carnitas rice bowl - $6
sopaipillas & honey butter - $5 mac & cheese - $6

weekly specials from 4 - 7pm | $2 taco tuesday | 75 cent wing wednesday
bogo rice bowl & burger thursday | happy hour weekdays $1 off everything
sunday all day happy hour & 75 cent wings



