.~ 1-58 2-315
Chipotle stewed chicken with crisp greens, salsa verde,
crema, avocado and pico de gallo on flour tortillas.

orF 1-58 2-$15

Achiote marinated chicken thigh, onion, cilantro,
pineapple habanero salsa, on corn tortillas

1-%9 2-%17

Baja beer battered cod, pico de gallo, crema, pickled onion,
pickled cabbage, and habanero mango tango on flour tortillas.

e 1-$10 2-%19

Ancho braised beef short rib, and queso fresco on corn tortillas,
grilled crisp and served with onions, cilantro, and birria consomé.

GF $16

Moose barbacoa, queso fresco in crispy corn tortilla rolls with cilantro,
onion, guacamole, crema, radish and roasted peanuts.

& 515

Grilled chicken, peppers, poblanos, onions, queso in crispy flour tortilla rolls
with chili con queso and chipotle aioli.

cfF $16

Golden fried potatoes in pico de gallo,
chili con queso, and ancho braised beef short rib.

a/v $15

Avocados, red onions, tomatoes, jalapefos, harbonaro, lime and cilantro.

A/v $14

Warm cheese dip, pico de gallo, scallions, ancho and corn tortilla chips.

®cF 521

Tinga chicken, greens, Mexican rice, black beans, pineapple habanero salsa,
corn salad, pickled cabbage, avocado, green onions and chipotle aioli.

$ 3521

Chipotle chicken, rice, beans, queso fresco and guacamole, in a flour tortilla.
Served with rice, beans, salsa verde, pickled onions and chipotle aioli.

$8
Mexico's famous dessert, delicious cinnamon sugar pastry twists,
with our house made dulce de leche caramel dipping sauce.

$5

$2.50

* Milder options may be available. Ask your server.

GF = Gluten Free V =Vegetarilan A = Available Gluten Free option Dietary substitutions available, ask your server. HST extra.
We do our very best to ensure dietary issues are marked accordingly however we cannot ensure cross contamination will never occur.




