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PAMBAZ“S (MEXIC{\N'SALSA -DUNKED SAanwH) o 1
(very similar to the torta) , : o B
2 Char-grilled octupus garnlshed with Dlppet'l in a red guajillo pepper sau_ce-and |
MEX“:AN STREET [:I]RN 8 gucumber plkled slaw, red Plckled filled with papas con chorizo (potatoes ' . i
Served on the cob / lime- mayo, cotija - onions and pipian 1'0.10
% i « , .cheese, chile tajin and cll,antro

with chorizo) lettuce, queso fresco and
. . ‘AL PASTOR
ESQUITES i T

salsa verde. The bread used is white
: , Marinated pork, pineapple, cilantro,
Lime mayo, cotija cheese and chile tajin.

l.l and lacks a crispy crust.
salsa verde and pickled red onions in
NOM NOM NACHOS - 10

CHILAQUILES
escabeche.

Tortilla chips, queso fresco, salsa
verde, sour cream, topped with two

Chihuahua cheese, pic.o de gallo, cilantro [:ARNE ASA]]A ; | eNEps O CeR T aateak 2§ : -_ b : |
crema, guacamole and chipotle crema. * - ;
'Add’Pg R +pq Adobo marinated steak, melted oaxaca QUESADILLAS - g e 5
. e icken ; 3 we SRR .
. Add Alslada Steak +B ; gRugre, Lymatilly salsd, "quion Flour tortilla with-melted cheese; PR
Small  Lang and cilantro. your choice of filling, topped with chlpotle e N A
o o mayo. Served with french fries. ~ - _ A"
E“AcAMnLE 8 15 RUASTEB BHIEKEN "l Chicken +4 Steak +6 -Birria 6. - .*~» . - : 'r".'
Avocado, onion, jalapeio, cilantro, : Pulled achiote chicken, jicama, carrot, ' . el
_lime, pomegranate seeds and radishes. jalapeno, cilantro, chipotle crema, EMPANADAS TR"] A 15 3
SRUpRy audLalsacearin; Shrimp tinga and chihuahua cheese ol L2y

SHRIMP CEVICHE 5

Pineapple, mango, tomato, cucumber,
red onion, cilantro and celery.
Served with plantain chips.

e [llFESI] Fll}.ll]lllll. 8 SHRIMP . :
% Grilled chorizo, chicharron : -
~ ~_and radishes.

Served with chipotle mayo and avocado salsa .

@ ALL DAY LUNCH

TRIPPLE PLATTER g

One green chicken enchilada, one ground
beef supreme crispy taco, one cheese e 303
quesadilla topped with chipotle cream. ]

. QuEsODIP | | - s
- iy ko e sl N S | ENCHILADASSUIZAS & e

i‘.' A 5 8 +3 +z Stuffed with chicken, topped with sour

cream, jack cheese, roasted corn
SOPA AZTECA d

chipotle mayo.
and green tomatillo sauce. -
Topped.with avocado.and chicharron,

COCHINITA PIBIL ' T RURRITD iy ' P
pasilla chile, sour cream, chicken,

Achiote braised pork, pickled red onions, i : '

PORK CARNITAS L |

Confit pork, pickled red onion in
escabeche, cabbage, cilantro
and salsa verde.

Tenfpura shrimp, cucumber,
pickled slaw and and pico de gallo. -

Tempura tilapia, red cabbage, pico de
gallo, Pickled red onion and agave :

queso frescoand tortilla strips. cilantro and queso fresco. Steak, lettuce, pico de gallo, chipotle and &
- . cilantro erema and chihuahua cheese.
PAPAS LOCAS 12 VEGETARIAN 3 Served with a side of sweet potato fries. - ok
French fries topped with chipotle cream, Grilled portobello mushroom, asadero [:ARNE ASADA : lq -
- cilantro cream, jack-cheese, pico de gallo cheese, bell peppers and grilled onions. ; : S : .
' ~-jalapenos-and steak. Served on a beettortilla. Arrachera steak, poblano rice and black =" IR 3_
s o beans. Served with tortilla, bullflghtmg :

chiles and pico de gallo.

TAQUITDS. AL RAJAS POBLANAS 3

Filled with chicken, topped with pico

de gallo, lettuce, queso freco, pickled red
onions with a side of salsa verde, sour
cream and chipotle crema.

Roasted onion, roasted corn, pico de
gallo, zucchini squash, poblano pepper,
avocado and salsa verde.

Served-on aspinach tortilla.

CHEESY BIRRIATACOS. 12

Three corn tortillas filled with braised
short rib, melted cheese, with a side of

onion, cilantro, habanero sauce ;
and consomme = ; Jas

& HOMEMADE HOT SAUCES

ll DRUNKEN SAUCE 2 HOT HOT MANGO HABANERD 2

Roasted tomatoes, onions,
garlic and agave.

© SALADS

SALAD BOWL

SIZZLING MOLCAJETE - = 30

Morita chili, pasilla chili, tomato,
garlic, onion and beer.

Our signature dish, chicken, steak,

Rokad groens, strawbernes, marLo, drled PEANUT SAUCE P e % shrimp, chorizo, fresh green tomatillo : v

c;'anb(:!rrles :lu;berrlesd roaged M el e R SR L A e L sauce, onions, tdmato and nopal (mexi-

almon Stt goat cheese and mango GREEN SAUCE 2 TACOSALSAFLIGHT 5 can cactus). Topped with a slice of

VInagre e. Avocado, cilantro, onion, serrano We include a unique selectiont covering queso fresco. Served Wlth rlce beans = s
peppers and garlic. a wide wange of flavors.

DAXACAN CAESAR d: A = % i

Iceberg lettuce, red onion, shaved @ DESSERTS

carrots, pumpkin seeds, shaved : :

parmesan and caesar dressing.

' TORTAS

NOM NOM 8 - CHURRDS _ 8 CHOCO 8

PAN DE MUERTO : | TACDS = Tl

Our signature dessert, a Churros served with'ice Two chocolate waffle torti-~ i e
ES EDEHINITA PIBIL 12 traditional mexican baked cream and chocolate sauce.  1las topped with'vanilla and o
bread, filled with whipped - chocolate ice cream, mini - A
o Pulled achiote pork, refried black beans, cream, hazelnut spread marshmallows, strawberries e

avocado, pickled red onion, cllantro and and strawberries. ’ . - and caramel-pop corn, > _4;'

uegpo fresco. ; R, : Tl b T

T ol .- — DESSERTS EI]EKTAILS e

~ MILANESA A 1D ESPRESSI] MARTINI 12~ CARAJILLD BETTERTHANSEX 12 7| =

: B Wheatly vodka expresso, Licor 43, expresso. Chocolate tequila cream,- B 4
(Breaded chlckeﬁ breast, blai'.k beans, e = e i | Ay el

ilantro mayo and arugula :

' Mcons’gmlng raw or und

hggg«j_.& dtoﬁ-

; coffee-Figuor., s ! =
S o . - - -

ice c




