
CEVICHE + CRUDO

Aguachile Verde* 21
snapper, charred aguachile, 
avocado, red onion, cucumber, 
pickled fresno pepper, corn 
tostada

Shrimp Coctel Acapulco 16
tomato cocktail sauce, 
avocado, fried saltines

Pork Belly Tostones 15
avocado mousse, chimichurri

Elote Corn Ribs 13
cilantro lime aioli, cotija cheese, chili 
lime

Jamaican Curry Wings 14
pickled onions, salsa cuya, lime, ranch

Brussels Bravas 12
tomato salsa, pickled onion, parmesan cheese

Spicy Papaya Salad 13
green papaya, cabbage, pumpkin seed, carrots, 
chile de árbol, sesame tamarind dressing

Chipotle Honey Charred Cabbage 11
cilantro lime aioli, parmesan, honey 
chipotle, pepitas, smoked sea salt 

Grilled Shrimp Brocheta 16
ají panco rub, brown butter garlic, piquillo 
pepper, cilantro 

An automatic gratuity of 20% will be added for parties of 6 or more.
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

foodborne illness.

Crispy Potato Flautas 14
shaved cabbage, avocado mousse, salsa 
molcajete, queso fresco, pickled onions

Rosarito Street Tacos (2) 16
rice flour tempura shrimp, cabagge slaw, 
pineapple pico de gallo, blue corn tortilla

La Tripleta 14
roasted pernil, smoked turkey, ham, sharp 
cheddar, cabbage slaw, mayo-ketchup, crispy 
potato, cuban bread
 

Norteño Street Tacos (2) 16
beef barbacoa,guacatillo salsa, fried potato 
crisp, pickled onion, flour tortilla, 
contains gluten

Beef Birria Melt 16
quesabirria, onions, texas toast, consomé on 
side

Puerto Rican Banh Mi 14
seasoned pork shoulder, pickled vegetables, 
cilantro, jalapeño, mayo-ketchup, tamarind 
chutney, baguette

tacos y sanguiches

AM Breakfast Sandwich 9
cheesy soft-scrambled eggs, chimichurri 
aioli, arugula

Tostones Benedict 18
garlic mojo pernil, chorizo hollandaise, 
poached eggs, mixed greens

Shrimp and Grits 18
cheddar garlic grits, saffron lemon garlic  
butter, smoked paprika

Guava French Toast 17
tres leches blend, spiced rum cream cheese, 
guava syrup, cinnamon sugar, mint

brunch  brunch  brunch

Peruvian Ceviche* 18
mixed catch, leche de tigre, 
purple sweet potato, charred 
corn, avocado, red onions, 
plantain chips 

small plates

Brunch

SIDES
  

scrambled egg 2  bacon 1.50  side salad 4



WINE

BEER

Modelo    6

Modelo Negro    6

Tecate    5

House Cocktails

El Fumado 13
bourbon, rosemary honey, 
orange, smoke

Maracuya Martini 13
vodka, passionfruit, lime, 
vanilla

Mezcalita Picante 13
mezcal, pineapple, coconut, 
lime, chile salt

El Carajillo 13
tequila, coffee liqueur, 
espresso, orange

Verde Smash 13
tequila, basil, cucumber, 
lime

Rosado Spritz 13
aperitivo, grapefruit, 
sparkling rose

Frozen Cocktails

Classic Lime Margarita 12
Banana Rum Daiquiri 12

Red

Ricatelli The Party Malbec    13

Notorious Cabernet Sauvignon    14

Elqui Red Blend      13

Mezza Pezza Trullo Di Pezza Primativo  13

White

Southern Lines Sauvignon Blanc    13

Vidigal Vini Gal Vinho Verde    13

Regalato Pinot Grigio      13 

Vine to Bottle Rosé      13

Franzi & Cratzi Prosecco     13

Franzi & Cratzi Sparkling Rosé   13

Bar Classics

Cuya Margarita 12
+1 for mango, passionfruit, 
or coconut

Mimosa 7
prosecco with choice of 
orange juice, passionfruit
or pineapple

Bloody Mary 9
vodka or tequila, house bloody 
mix, olives

Glenwood Mojito 12
+1 for mango, passionfruit, 
or coconut

El Caballero 13
bourbon, lemon, cherry, 
Chambord

Spanish Gin Tonica 13
gin, citrus, allspice 
berries, tonic

Cuya Sangria Spritz 12
red wine, citrus, seasonal 
fruit, bubbles

Daiquiri de Pina 13
rum, pineapple, lime

COCKTAILS

Non alcoholic
Athletic Lager   6

Athletic IPA    6

Saratoga Sparkling   5

Saratoga Still   5

AGUAS FRESCAS
32oz BOTTLES MADE IN-HOUSE

Horchata     10

Cucumber Lime    10

COFFEE

Batch Brew   3.0 / 4.0
Espresso   4.0

Americano•   4.0

Cortado    4.8

Cappuccino    5.0

Latte•    5.0 / 6.0

Cold Brew   5.0

Oat milk   1.0
Syrup    1.0
 Vanilla
 Caramel
 Hazelnut
 Mocha 
 Cookie Butter

• available iced

NOT COFFEE

Ceremonial Matcha•  6.0
Matcha Latte•   7.0
Tea Satchel   5.0
 Sencha
 Earl Grey
 Mint
Chocolate Mexicano  4.0
Orange Juice   3.5

SPECIALTIES

Cafe de Olla•   5.0
house brew, cinnamon, star anise,
orange peel, piloncillo

Horchata Latte•  7.0
espresso, rice, milk, spices

Matcha Tonic   7.0
matcha, tonic soda, lemon wedge

Bohemia  6

Victoria  6

Estrella  6


