
Chicory & Date (vg, gf) | 14
Radicchio, endive, little gem lettuce, Medjool dates, aged Cotija, chile toasted pecans, avocado, 
pickled red onion, chili-orange vinaigrette 

Watermelon & Charred Corn (vg, gf) | 14
Wood-fired corn, watermelon radish, queso fresco, pickled Fresno chile, cilantro, 
toasted pepitas, whipped queso fresco, chili lime vinaigrette

Ranch House Wedge | 16
Little gem lettuce, blue cheese crumbles, cherry tomatoes, applewood smoked bacon, 
crispy onion strings, Snake Bite Ranch™

Nopal & Citrus (vg, gf) | 12
Wood-fired nopales, little gem lettuce, jicama, orange, hearts of palm, Oaxaca cheese, 
toasted peanuts, fresh oregano, tomatillo citrus vinaigrette

Fire Roasted Vegtables (gf, vg) | 21
Red peppers, heirloom carrots, broccolini, zucchini, red onion, smokey pinto puree, 
pepita pesto, sea salt 

ENSALADAS

2 *These dishes may be served undercooked. Consuming raw or undercooked meats or eggs may increase risk for food-borne illness. 
{gf} = Gluten Free – we are not a gluten free kitchen • {vg} = Vegetarian • {v} = Vegan

Small Plates

Corn-Fried Oyster Tacos | 21
Avocado, tomatillo pickle, garlic & chile tajin, chili aioli; corn tortilla

Octopus Pastor Tacos | 22
Pork belly, pineapple habanero salsa, pickled onion, watermelon radish; corn tortilla

Chicken Pibil Tacos (gf) | 16
Orange achiote marinated roasted chicken, 

asadero cheese, cabbage, cilantro, pickled onion; corn tortilla

Wild Mushroom Chorizo Tacos (gf, vg) | 16
Avocado, pickled onion, cotija; blue corn tortilla

Lobster Quesadilla | 24
Charred corn, red pepper, asadero cheese, peanut chile de arbol salsa; flour tortilla

Chicken Empanadas | 16
Chicken Pibil, Oaxaca cheese, avocado crema, pickled onions, 

pickled fresnos, fresh cilantro; soft corn masa

Birria Quesadilla (gf) | 18
Braised shredded beef in birria spices, asadero cheese, onion, cilantro; consommé, corn tortilla

Beef Tarare & Bone Marrow | 28
Canneo cut bone marrow, beef tenderloin, piquín chile, chimichurri, dijonnaise, garlic chips, 

cured egg yolk, grilled sourdough

Ancho Chili Relleno | 21
Chili spice chopped tenederloin, almonds, dates, pablano cream, cotija

Cucaracha | 21
Deep-fried head-on shrimp, garlic, butter, dried chiles, paprika, lime juice

Lobseter Mac & Cheese | 48
8oz lobster tail, penne pasta, jalapeños, cheese sauce
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