
3 tacos • black beans • cilantro rice.

Carnitas ................................................................ 16
braised pork • avocado • cilantro • chicharron • onion • salsa 
roja.

Cochinita pibil ................................................... 17
yucatan baked pork • pickled red onion • charred                 
pineapple salsa.

Dorados de pollo ............................................. 16
crispy chix • salsa roja • chipotle crema • cabbage • cotija.

De la tierra ........................................................... 15
mushroom • rajas • lettuce • onion • chitomate • cilantro.

Carne asada ............................................................ 17
skirt steak • pasilla negro • chile de arbol • pico de gallo • 
lime crema.

Camaron ................................................................... 17
spicy shrimp • chamoy • chipotle • red cabbage salad • 
cotija • pickled red onion.

Fish ............................................................................... 18
crispy fried fish guajillo - spiced masa • cabbage • avocado 
• spicy pineapple salsa.

Lengua .................................................................. 16
beef tongue • salsa verde • avocado • pickled red onion • 
cilantro • cotija.

Quesabirria ......................................................... 18
braised beef • oaxaca • onion • cilantro.

Pollo tinga ........................................................... 16
braised chicken • queso • pico de gallo.

Exotica .................................................................. 39
japanese A5 wagyu • soft scrambled egg • pico de gallo • 
truffle crema.

black beans • guacamole • lime crema.

Pollo ............................................................ 16
chicken tinga • oaxaca • onion • peppers • salsa 
borracha.

Carne asada ............................................ 19
skirt steak • pasilla negro • chile de arbol • rajas • 
cotija.

Huitlacoche ............................................. 17
black corn truffle • jalapeño • tomatoes • oaxaca.

Flor de calabaza .................................... 15
zucchini flower • oaxaca • salsa roja.
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Chopped ................................................... 12
romaine • roasted corn • avocado • black beans •                 
cucumber • cherry tomatoes • oaxaca • crispy • 
tortilla shards • cilantro - lime cumin vinaigrette.

Caesar ............................................................. 12
romaine • avocado • cotija • chipotle caesar 
dressing.

Grill chicken .......................6
Chipotle shrimp ...........10

Skirt steak ..........................16

Totopos caseras ................................................ 12
tortillas chips • refried black beans • guac • salsa • cotija.

Esquites ................................................................. 11
corn • mayo • tajin • cotija.

Croquetas de papa ........................................ 14
goat cheese • cotija • guava jam.

Guacamole for 2 .............................................. 19
crushed avocado • lemon • onion • serrano • cilantro • cotija 
• corn chips.

Queso fundido ...................................................... 12
oaxaca / chihuahua cheese • avocado • pico de gallo • corn 
chips.
Add chorizo +$4.00 / Corn & mushroom +$3.00

Aguachile ................................................................. 19
shrimp • vegetables • jalapeño • avocado • mango • pepitas 
• salsa picante • tamarind • corn chips.

Tostaditas de ceviche .................................... 17
local fish • guacamole • lime • fresno • jalapeño • red onion • 
cilantro • pomegranate.

Short rib flautas ................................................ 15
refried beans • oaxaca • lime creme • salsa verde • cabbage 
• cotija.

Pan de aire nachao ......................................... 12
airbread • queso • pico de gallo • black beans.



Tres leches
light sponge cake soaked in three milks • whiipped cream • 
cinnamon.

Churros
dusted with cinnamon sugar • mexican chocolate •
caramel.

Margarita cheesecake mousse
tequila - lime cheesecake mousse with a graham cracker 
crumble • sea salt.

Flan
classic vanilla caramel custard • fresh berries • coconut 
chantilly.

server with grilled poblano chile relleno filled with oaxaca 
cheese •  refried beans • grilled corn •  guacamole • blue 
corn tortilla • grilled onions.

Bone - in short rib .......................................... 32
salsa macha.

NY steak ................................................................... 36 
12 oz • chimichurri sauce.

Skirt steak .......................................................... 29
10 oz • chimichurri sauce.

Half chiken ......................................................... 25
chipotle adobo.

Camarones ........................................................ 28
lime - tequila marinade.

Filet de cauliflor .............................................. 24
achiote marinade.

3 per order - With side of rice or beans

Pollo con chile verde
pulled chicken • serrano • white onion 

• herb • salsa verde • 
pumpkin seeds • cotija • crema.

Enmoladas
pulled chicken • mole negro • 

cotija • crema • pumpkin 
seeds.

Vegetarianas
mushroom • corn • rajas • mole 
verde • mole amarillo • chili oil.

17 16 16

Consuming raw or undercooked animal products could be hazardous to your health. this item may be served raw or undercooked

Vegano .................................................................. 21
cilantro rice • vegetables • mole amarillo • ube • black 
beans • guacamole • pico • chimichurri.

Snapper zarandeado .................................. MP
cilantro rice • black beans • picked onion • guacamole • 
paprika • mayo • lime • oregano • blue corn tortillas.

Mole negro ........................................................ 24
Half chicken • black mole • cotija • sesame seeds • cilantro 
rice • corn tortillas.

Carne asada ...................................................... 29
skirt steak • elote • cilantro rice • guacamole • black beans • 
cotija • chile relleno.

Mole verde .............................................................. 34
local catch • green mole • pepitas • serrano chile • house 
rice • corn tortillas.

32 oz tomahawk ................................................. 96
chipotle potatoes • poblano creamed corn • chimichurri • 
salsa macha • chipotle butter • fresh tortillas.

Fajita ..................................................................... 24
Grilled marinated steak or chicken • cilantro rice • 
traditional spices • sautéed onions & bell peppers • hand-
made corn tortillas • guacamole • pot beans • house salsa • 
crema • vegetarian option (mushrooms & rajas).

Chile relleno ............................................................ 21
queso fresco • oaxaca • black beans • cilantro rice • salsa 
tatemada.

Camarones a la veracruzana .................... 24
tomato veracruz sauce • capers • olives • cliantro rice • 
avocado • jalapeño.

Burrito california ............................................. 24
Seasoned rice • house-style refried beans • melted cheese • 
fresh guacamole • sour cream • freshly made pico de gallo 
• flour tortilla •
protein options: chicken | steak | carnitas.


