
 
 

 
TAPAS – PLATTERS 

CHOOSE 3 FOR 35 / 4 FOR 45 / 5 FOR 55 
 

ELOTE ASADO  9 
Butter poached corn on the cob / morita mayo / queso fresco / tajin 

CALAMAR FRITO  15 
Crispy calamari / chilli salt / chipotle mayo sauce 

BRUSSEL SPROUTS  13 
Fried / sweet chili sauce  

Quesabirria  15 
Flour tortilla / Monterey cheese / dipping stew 

Tamarindo-chipotle or buffalo Chicken WINGS  14 
Fried wings / bleu cheese  

THAI CHILI WINGS  14 
Grilled wings / Thai chili sauce  

POLLO AND HONGOS QUESADILLA  14 
Sauteed chicken / mushroom / shallots / Monterrey cheese / pico de gallo 

Homemade CRAB CAKES  14 
Morita mayo coleslaw / cilantro-mustard aioli 

MUSSELS CON CHORIZO  17 
Spicy chorizo / chipotle broth 

EMPANADAS VEGETARIANAS (VEGETARIAN)  11 
Spinach / corn / cheese / crema / tomatillo sauce 

EMPANADAS DE CAMARON (SHRIMP)  11 
Crispy turnovers / avocado / crema / morita sauce 

 

Tacos   
Two or three of the same 

 

AL PASTOR  11 / 15 
Pork shoulder marinated in our special guajillo sauce / onion / 

pineapple / salsa verde 

DE PESCADO  12 / 16 
Negra modelo beer battered cod fish / red cabbage / avocado / 

chipotle aioli (flour tortilla) 

ARRACHERA  12 / 16 
Skirt steak / cilantro / onion / salsa verde 

POLLO ROSTIZADO  11 / 15 
Roasted chicken rubbed with mild chili / sauteed onion-peppers / 

salsa verde 

CARNITAS  11 / 15 
Slow cooked pork shoulder / orange / red pickled onion / morita 

sauce / blue corn tortilla 

VEGETALES AL PASTOR  11 / 15 
Sauteed mushroom and huitlacoche in pastor sauce / pineapple / 

avocado / queso fresco 

Shrimp tacos gobernador (order of 3)    17 
 Three tacos / Shrinp  / peppers / red cabbage and avocado / 

chipotle aioli / flour tortilla 
BIRRIA  (order of 3)  17 

 Three tacos / pickled onion / cilantro and sesame seeds / served 

with its own stew for dipping 
 

Burritos  22 
Rice / beans / morita sauce / pico de gallo / cheese 

(served with fries, sweet potato fries or salad) 

PASTOR – carne asada– CARNITAS – 
 POLLO – mushroom al pastor  

Birria add 2 
  

Entradas - main 
 

Enchiladas suizas  23 
Creamy tomatillo sauce / pickled red onion / queso fresco / avocado  

(Choice of chicken – cheese – shrimp add 2) 
Enchiladas de mole poblano  23 

Traditional mole sauce / onion / sesame seeds / queso / crema 

(Choice of chicken or cheese) 
Camarones al ajillo 26 

Jumbo shrimp sauteed in garlic-guajillo and white wine / served over mashed 

potatoes 

Carnitas michoacanas  25 
Slow cooked pork shoulder / guacamole / black beans / hibiscus pickled onions  

corn tortillas / morita sauce 

Sizzling fajitas  26 
Served with rice and beans / flour tortilla / sauces / crema fresca 

(Choice of chicken - steak – shrimp add 2) 

Pechugas a la plancha  24 
Grilled chicken breast / creamy mushroom – chipotle sauce / mashed potatoes 

/ vegetables 

carne asada  30 
NY Sirloin / rice / beans / roasted poblano pepper / cilantro chimichurri  

Pan seared salmon  28 
Served with mashed potatoes, vegetables and coconut guajillo sauce 

Coliflor rostizada  22 
Whole roasted cauloiflower / toasted cashews / red onion / topped with  

traditional mole sauce 

Birria norteña  26 
Beef brisket / hearty stew / Mexican rice / Corn tortillas 

Ensalada calaveras con pollo  20 
Baby spinach / jicama / tomato / onion / roasted almonds  

queso fresco / avocado / tamarindo-agave vinaigrette  

 

 

 

 
 

Sides  8 
Rice & beans  - mashed potatoes 
Sweet plantain  -  handcut fries 

Sweet potato fries  - steamed vegetables 

GUACAMOLE TRADICIONAL  14 
Avocado / onion / cilantro / fresh lime / cornn tortilla chips 

CHIPS & SALSA trio  8 
Avocado-tomatillo / roasted morita / habanero 

THE BIG NACHOS  20 
Corn tortilla / melted cheese / black beans / red and green sauce 

Choice of : Steak / Carnitas / Pastor / Chicken / Guacamole  

CEVICHE MIXTO  20 
Limed cured shrimp and octopus / cucumber / jicama / avocado / cream 

Queso fundido  16 
Melted Mexican cheese / red & green sauce / flour tortillas /  

                                    *Chorizo or Huitlacoche * 

 

 

 


