
las botanas 

Las ENSALADAS  
ANTOJITOS

QUESO FUNDIDO
Oaxaca & Muenster  cheeses,  topped with Nopales 
caramelized onions  & roasted anaheim chilis .  Flour  tortil las

QUESO FUNDIDO CON CHORIZO
same as above with chorizo  

MARISQUERIA

N OPAL CON QUESO ASADERO  
cactus salad, oaxaca cheese, 
avocado, citrus dressing

G AZPACHO  MORELI  ANO
mango, pineapple, orange & jicama salad, orange 
& lime dressing ,  tajin seasoning

ENSELADA DE  PALMITO
hearts of palm, mixed greens, avocado, cotija 
fermented mango & chipotle dressing

A DD CHI  CKEN BREAST  

ADD SKIRT  STEAK 

G UACAMOLE
served with Nixtamal tortil la chips & 
topped with Pico de Gallo

CHIPS  &  SALSA
choice of salsa verde or roja

B LACK BEANS SALSA
cilantro, garlic, adobo ,  cotija

CEVIC HE JuJu
shrimp, watermelon, cucumber, caramelized 
onions, coconut milk

AGUACHILE  DE  CAMARON 
C ON MANGO FRESCO
Aguachile, shrimp, avocado, serrano peppers, red 
onion, cucumbers, l ime juice

VUELVE  A  LA  V IDA

Los QUESOS
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GORDITAS
short ribs, black beans, melted oaxaca & meunster, 
salsa de tomate, nixtamal corn

TAQUITOS
chicken tinga, black beans, queso ,  avocado cream 

NACHOS WITH  GOOD JuJu
nixtamal totil la chips, black beans, pickled jalapenos, 
home-made cheese sauce, guacamole ,  sour cream

w/ ground beef $18/chicken tinga $17, shrimp $19

LOS ESQUITES
street corn with lemon, chile chipotle, mayo & cotija 
cheese

TOSTADITAS  DE  ATUN
(3) fresh tuna tostadas, tamarind-chipotle dressing
avocado, crispy onion ,  sesame seeds

SOPA DE TORT ILLA
gril led chicken, oaxaco cheese, avocado, guajil lo 
chilis ,  tortil la strips

MOLLETTES
Sonora beans, chorizo, oaxaca & meunster 
cheese pico de gallo, bolil los

QUESO BLANCO FRITO
braised oxtail ,  roasted anaheim chilis, nopales  
cilantro, tlaquepaque salsa

octopus, fresh tomatillo, radish, avocado  cilantro 
fermented mango & chipotle dressing ,  fresh lime 
juice

** Nixtamal:  l imed kernels of corn ground into masa
** Nopales: prickly pear cactus
** Anaheim chilis: mild chilis, intense green in color

Chef Hector Galvez




