
N O T  T A C O S
Taquitos | 7 

Chicken or Black Bean (3 per order)

Queso Fundido | 12 
Chorizo/Queso/Crispy Onion/Cilantro 

Chips and Guac | 12 
Sub Tostones +$5

Crunchwrap | 12
Taco Meat/Queso/Onion/Crema/Salsa Roja 

Arepa | 15  
Chorizo/Shrimp/Corn/Tomato

8 oz Strip Steak | 24   

Seared Tuna | 22 
Sushi-Grade Yellowfin Tuna/Avocado Salsa/Sweet Soy 

Patatas Bravas | 10 
Fried Potatoes/Salsa Brava/Cotija

Pickled Jalapeños/Charred Jalapeño Aioli
Calamari | 16

Enchiladas | 12    
Chicken or Black Bean/Queso/Onion/Cilantro/Crema 

T A C O S

Chimichurri/Shoestring Fries/Cilantro Aioli 

Sticky Glaze/“Relish”/Kiwi Sauce
Pork Belly | 15

Slow-Cooked Beef/Queso/Corn Tortilla
Birria | 16  

Shredded Pork/Green Cabbage/crispy onions/pineapple sauce 
Carnitas | 13 

Chicken | 12
“Taco Seasoning”/Cheddar/Salsa/Crema 

Arugula/Aioli/Pickled Fresno Chili/Crispy Onion 
Steak | 16 

Shrimp | 15 
Coconut/Chili/Cabbage/Pickled Onions 

Duck | 17 
Chili-Hoisin/”Relish”/Scallions/Mint

Grilled Portobello | 14 
Arugula/Salsa Verde/Avocado

Pickled Onion/Cilantro aioli
Chorizo | 14 

Baja Fish | 16 
Flash-Fried Cod/Cajun Aioli/Cabbage/Scallion

BBQ Pulled Pork | 16 
Chipotle BBQ/Cabbage/Pickled Onions/Cilantro Aioli

Served on 3 Flour Tortillas, Unless Specified Otherwise
Can Be Made On Corn Tortilla Upon Request 

 

Crab Cake | 17
Old Bay aioli/arugula/pickled onion

Tuna Poke | 18 
Yellowfin/Seaweed Salad/Gochujang/Wonton Shell

S I D E S
Street Corn Salad | 6

Yucca Fries | 7

Chips and Salsa | 7

Plantains w/ Green Sauce | 7 

Follow Us 
On Instagram

E M P A N A D A S

Crab | 10
“crab-dip”/cheddar/scallions/old bay

Poutine| 12
Shoestring fries/”Birria gravy”/cheddar curds

Corn | 6 
Queso/Cotija/Cilantro/Crema 

Beef | 7 
Queso/Salsa Roja/Crema 

Chicken  | 6 
Queso/charred poblano/onions/Jalapeño Aioli

Corn Ribs | 9
jalapeño Aioli/chimichurri/Cotija

Chimichanga | 18  
carnitas/black beans/cheese/guac/salsa/JALAPEÑO AIOLI



M A R G A R I T A S

Classic | 12/54 
Add Passionfruit/Mango/Guava+$1

Coconut  | 14 /63
Blanco/Lime/Coconut

Spicy | 13/58 
Blanco/Lime/Jalapeño

Watermelon Cucumber  | 14/63
Blanco/Watermelon/Cucumber/Lime

Spicy Pickle | 14/63
Blanco/Jalapeño/Homemade Pickle

Sangria | 14
Red or white

Paloma | 12
Blanco/Grapefruit

The One With Pineapple | 14
Mezcal/Jalapeño/Pineapple/Cilantro

Mojito | 12
Add Passionfruit/Mango/Guava +$1 

Mezcal Negroni | 17
Mezcal/Campari/Sweet Vermouth

N O T  M A R G A R I T A S

Bourb’n Berries | 15
Bourbon/Raspberries/Mint

Tecate  | 5
Lager/Mex/4.5%

Corona Extra  | 6
Lager/Mex/4.5%

Modelo especial  | 6
Lager/Mex/4.4%

modelo negra  | 6
amber Lager/Mex/5.4%

Allagash white  | 8
Belgian-style wheat/me/5.2%

stone buenaveza salt & Lime | 8
American Lager/ca/4.7%

athletic cerveza  | 8
mexican-style copper/ct/non-alc

hardscrabble dry cider  | 8
cider/NY/6.5%

sloop juice bomb  | 8
ipa/ny/6.5%

C E R V E Z A S

Deschutes fresh squeezed  | 9
ipa/or/6.4%

M O C K T A I L S
N O N - A L C O H O L I C

Nojito | 8
mint/lime

Southern Sunset | 8 
Iced Tea/Citrus/Mint

Golden hour | 8
Pineapple/Mango/Citrus

Piña colada | 8
pineapple/coconut

Fizzy izzy| 8 
Guava/mango/lemon/ginger

V I N O
R E D

W H I T E

vicolo pinot noir | 9
Eguren Ugarte  Crianza rioja | 11

robert hall Cabernet Sauvignon | 13

avia pinot grigio | 9
escudo rojo chardonnay| 11

 Tera Vega Sauvignon Blanc | 12 

[Glass/Pitcher]

Fig Manhattan | 17
RYE/Sweet Vermouth/Fig

Chai Fashioned | 17
Herradura Reposado/Chai/Demerara

Raspberry Limeade | 14
Vodka/Lime/fresh raspberry

 Chili Mango| 14/63
spicy Blanc0/chamoy/mango

hardscrabble CITRA hopped cider  | 8
cider/NY/6.5%

Trinidad Sour | 16
rye/orgeat/lemon/angostura

PRICKLY PEARADISE |16
GIN/PRICKLY PEAR/AMARO/CITRUS

Margaritas
Available For
Takeout 

Margaritas
Available For

Takeout 

All Margaritas  Available in 12 oz & 32 oz bottles

Bring Your Next round home 

Spicy Cider | 14/63 
Cinnamon Tequila/Apple Cider/Citrus

Spiced Peach | 14/63 
Cinnamon Tequila/Peach/Cinnamon Sugar rim


