
TACO TUESDAY  
 

STARTERS 
Thai Calamari l lightly fried calamari, honey sriacha dressing       14 
Asada Fries l carne asada, crispy fries, avocrema, oaxacan cheese, spicy mayo, pico de gallo  15 

Guacamole + Chips l  avocado, tomato, red onion, lime, cilantro      12 

Salsa Negra + Chips l  roasted tomatoes, jalapeno, onion, garlic, cilantro     7 

Ahi Poke “Nachos“ l marinated fresh ahi, house made crispy wontons, wasabi aioli, spicy mayo  14 

RAW & CHILLED 
Sunrise Ceviche | mango, shrimp, avocado, tangerine, red onion, lime, tajin     17 

Cocktail Tiger Prawns l                Half Dozen  15 l Dozen 27 

Oysters l               3 for 9 l Half dozen 16 l Dozen 30 

LOS TACOS (two tacos/order) 
Al Pastor l marinated pork, avo crema, cilantro, onion, oaxacan cheese     6.50 

Polla Asado l  grilled chicken, salsa negra, cilantro, pickled red onion      6.00 

Carne Asada l  grass fed grilled skirt steak, salsa negra, cilantro, red onion     7.00 

Vegetarian l  corn tortilla, seasonal veggies, pickled fennel, salsa negra     6.00 

Shrimp Tacos l  tempura shrimp, avo crema, mixed cabbage, pico de gallo    6.50 

Fish Tacos l grilled mahi mahi, pico de gallo, avocrema, mixed cabbage     6.50 

Taco Pack  l Six Tacos, Spanish Rice, Frijoles de Cerdo, Chips and Salsa l 35 

*Choice of Two Taco Types* *Carne Asada +4* 

GREENS 
Add chicken 7 l salmon 9 l shrimp 9 l ahi 9 

Caesar Salad l  romaine, tomatoes, fennel, parmesan cheese, croutons, caesar dressing   13 

Heirloom Burrata Salad |  mixed greens, heirloom tomatoes, burrata, olive tapenade, crostini, balsamic 
reduction              19 

Cobb Salad |  romaine & butter lettuce, chicken, bacon, blue cheese crumbles, egg, avocado, 
tomato, blue cheese dressing           18 

ENTREES 
Chicken Fajitas l  grilled chicken, peppers and onion medley, cilantro,     18 

Shrimp Fajitas l grilled shrimp, peppers and onion medley, cilantro,     19 

Brick Chicken | one-pound seared herb citrus chicken, potato au gratin             23 

Herbed Salmon |  oven roasted herb Atlantic salmon, potato au gratin, grilled asparagus   24 

New York Steak |  grilled steak, chimichurri sauce, gorgonzola roasted fingerling potatoes, asparagus, 
cauliflower              32 

DESSERTS 
Ginger Lemongrass Pannecotta l  ginger, lemongrass, berry compote     9 

Chocolate Bread Pudding l  baked cinnamon brioche, chocolate chunk, bourbon caramel  9 

Chefs Gelato or Sorbet l            6 


