
CHIPS & SALSA $5.25
house red salsa, corn tortilla chips 

GUACAMOLE, CHIPS, SALSA $11.25
house red salsa, corn tortilla chips

PORTOBELLO QUESADILLA $14.25
house cheese blend, portobello mushroom, spinach, 
caramelized onion, crema, guacamole, raw tomatillo 
salsa
add chicken +$5, steak +$6, shrimp +$7

GRANDE QUESADILLA $10.50
house cheese blend, raw tomatillo salsa, crema, 
guacamole, flour tortilla
add chicken +$5, steak +$6, shrimp +$7

QUESO FUNDIDO $11.25
house cheese blend, salsas, guacamole, chips
add chorizo +$2, mushrooms +$1

CHICKEN TAQUITOS $12.00
chicken tinga rolled in a crispy heirloom corn tortilla, 
roasted tomatillo salsa, guacamole, crema, queso 
fresco, lettuce

S T A R T E R S

KALE SALAD $13.25

kale, cucumber, avocado, jicama, radish, 
pistachio, grape, feta, lemon vinaigrette 
add chicken +$5, steak +$6, shrimp +$7

S A L A D

Our homestyle menu is a 
combination of both the modern 

and classic Mexican kitchen. You’ll experience 
inspiration from the Baja coast to the Yucatan 
Peninsula and everywhere in between.

CARNITAS PLATE $23.50
oven-braised pork shoulder, heirloom charro 
beans, white onion escabeche, avocado mousse, 
roasted tomatillo salsa, guacamole, pico de 
gallo, choice of heirloom corn or flour tortillas

SHRIMP ENCHILADAS $22.00
shrimp sautéed in a cilantro-spinach salsa, 
queso fresco, roasted poblano cream, avocado, 
crema

AZTECA ENCHILADAS $21.00
chicken, zucchini, carrot, chile pasilla, roasted 
red bell pepper crema, avocado, crema, queso 
fresco

ENCHILADAS EN CAZUELA $19.00
house cheese enchilada — blend of gruyere, 
cheddar, and monterey jack cheeses, red chile 
sauce, avocado, crema 
add chicken +$5, steak +$6

SpecialsSpecials
All enchiladas are served with rice & black refried beans.

TORTA DE COCHINITA PIBIL $16.25
roasted pork shoulder in achiote marinade, beans, 
queso panela, red onion escabeche, guacamole, 
slaw, xni pek Doña Maria, served on bolillo by 
Dukes Bread

TORTA ALAMBRE $18.00
steak, bacon, sautéed onion, bell pepper, 
mushroom, monterey jack, chipotle aioli, beans, 
guacamole, pickled jalapeno, lettuce, served on 
bolillo by Dukes Bread

T O R T A S

S A L S A S Prices Vary

Don Victor 
Salsa Diabla 
Xni Pek 
Salsa Macha 
Street Salsa

Roasted Molcajete Salsa
Raw Tomatillo Salsa
House Red
Chipotle Aioli
Chipotle Crema

Most of our menu items are gluten-free or 
may be modified to become gluten free 
by substituting any flour tortillas for corn. 
Please be aware that all menu items are 
prepared in a shared kitchen and cross-

contact with gluten-containing ingredients can occur. 
Ask your server for details. 



TTacosacos

STEAK +$1 ea.  
steak, sautéed 
onion, bell pepper, 
mushroom, monterey 
jack, avocado mousse, 
street salsa, corn tortilla

COCHINITA PIBIL 
+$1 ea.  
Yucatán style braised 
pork, fried plantain, 
red onion escabeche, 
guacamole, xni-pek 
Doña Maria, corn 
tortilla

SWEET POTATO  
+$1 ea.

oven-roasted sweet 
potato, feta cheese, 
scallions, toasted 
pumpkin seeds, crispy 
kale, sautéed shitake 
mushrooms, salsa 
matcha (contains nuts), 
corn tortilla

ROASTED CHICKEN  
chicken, green slaw, 
guacamole, monterey 
jack, roasted molcajete 
salsa, flour tortilla

GOBERNADOR  
+$2 ea.

house cheese blend 
mulita, sautéed spicy 
shrimp, pico de gallo, 
peanut avocado 
mousse, corn tortilla

CAMARON ROYAL 
+$2 ea.

beer battered Mexican 
shrimp, jicama slaw, 
avocado, fried leeks, 
chipotle aioli, flour 
tortilla

JARDÍN
roasted vegetables, 
grilled queso panela, 
avocado, portobello 
mushrooms, chipotle 
aioli, corn tortilla

1 Taco  $10.75     
2 Tacos  $15.25

Includes rice and 
black refried beans. 

GARLIC WHITE BASMATI RICE $4.50

BLACK REFRIED BEANS $4.50
topped with queso fresco

CHARRO BEANS $6.50
heirloom mantequilla beans, chorizo, bacon, jalapeno

PLANTAINS $5.50
sweet fried plantains, queso fresco, crema

(3) TORTILLAS, flour or corn $3.25

S I D E S

CALIFORNIA BURRITO  $15.25
steak, frites, pico de gallo, queso fresco, 
guacamole, chipotle crema, roasted molcajete salsa

SHRIMP BURRITO  $15.75
shrimp scampi, shallot onion confit, pico de gallo, 
black whole beans, garlic white rice, guacamole, 
spinach, crema, raw tomatillo salsa

SURF AND TURF CALI BURRITO  $17.25
steak, sauteed shrimp in chimichurri, frites, pico de 
gallo, monterey jack, guacamole, chipotle crema, 
raw tomatillo salsa

MAL PAN BOWL $13.75
roasted vegetables, spinach, queso fresco, garlic 
white rice, black de la olla beans, pico de gallo, 
crema, choice of flour or corn tortilla
chicken +$5, steak +$6, shrimp +$7, avocado +$2

K I D S

B U R R I T O S 
&  B O W L S Order any burrito 

as a rice bowl

TRES LECHES $10.25
traditional Mexican sponge cake, chantilly, 
caramelized bananas, cajeta 

D E S S E R T

All items served with a side of rice and black refried beans.

CHEESE  QUESADILLA $6.25
flour tortilla, cheese
+ chicken $3,  + steak $5

BURRITO $6.25
flour tortilla, cheese, beans, rice
+ chicken $3, + steak $5

SOFT TACO  $6.25
flour tortilla, chicken, cheese
- sub steak +$2

12 and under



C O C K T A I L Shouse-made syrups . sours . shrubs tepache . fresh squeezed juice

TOPO CHICO $4.00

SWEET/UNSWEET TEA $3.25

LEMONADE $4.25

COKE $3.50

DIET COKE $3.50

GINGER ALE $3.50

SPRITE $3.50

MEXICAN COKE $4.00

ORANGE FANTA $4.00

SIDRAL APPLE SODA $3.50

JARRITOS GRAPEFRUIT SODA $3.50

B E V E R A G E S

OG MARGARITA $13.25 

Tequila Exotico Blanco, Patron 
Citronge, housemade sour 
cadillac +$2.50

TOMMY’S MARGARITA $11.25  
Tequila Exotico Reposado, fresh 
lime, agave nectar 

cadillac +$2.50

SEASONAL MARGARITA 
$14.25 ask your server for details

CUCUMBER-JALAPENO  
MARGARITA $15.25 

Lunazul Primero Tequila, Pitron 
Citronge, cucumber, jalapeno, 
housemade sour 
cadillac +$2.50

PALOMA $13.25

Tequila Exotico Blanco, grapefruit 
soda, fresh orange, fresh 
grapefruit, tajin 

MACHETE $14.25

Plantation Pineapple Rum, 
tepache, piloncillo, lemon

RUM PUNCH $11.25

Appleton Estate Signature, Mt 
Gay Eclipse, lime, rich syrup, 
cinnamon, hibiscus, tiki bitters 

OLD OAXACAN $14.25

Ilegal Mezcal, Tequila Exotico 
Reposado, piloncillo, house 
old fashion bitters, xoco bitters, 
cinnamon, orange  

DRE’S HARD HORCHATA $13.25

43, Tuaca, Four Roses, home-
made horchata, chocolate bitters

JAGUAR $14.25

Ilegal Mezcal, Green Chartreuse, 
hibiscus, orange, cinnamon syrup, 
lime

MEXICO ‘86 $13.25

Tanqueray Rangpur, hibiscus, 
simple syrup, lemon, Cava

ADULT SIDRAL $8.25

bourbon, lemon, sidral apple 
soda, rhubarb bitters

FRESITA $8.25

Cocchi Rosa, lemon, grapefruit 
soda

MocktailsMocktails

Made with fresh fruit, ask for 
today’s flavor.

A G U A 
F R E S C A

CANTARITO $8.00 

grapefruit soda, 
fresh orange, fresh 
grapefruit, tajin

VIRGIN MARGARITA 
$8.00 

housemade sour, 
agave nectar, soda, 
salt rim

seasonal fruit +$0.50

JUNGLE CUB $8.00 
hibiscus, orange, 
cinnamon syrup, lime, 
mint, soda

SPICY CUCUMBER 
COOLER $8.00

cucumber, jalapeno, 
lime, agave nectar, 
soda, tajin



WineWine
R E D

NEXT RED BLEND

Columbia Valley, OR $12.25 GL / 36 BT

CHEMISTRY PINOT NOIR 

Willamette Valley, OR $14.25 GL / 51 BT

ATOM CALIFORNIA CABERNET 

California $13.25 GL / 41 BT

COTO DE IMAZ GRAN RESERVA 

Tempranillo, Spain $71 BT

R O S E

YALUMBA ROSÉ

Angaston, Australia $11.25 GL / 33 BL

S P A R K L I N G

MISTINGUETT CAVA BRUT 
Spain $11.25 GL / 36 BT 

W H I T E

TOHU SAUVIGNON BLANC

New Zealand $13.25 GL / 41 BT

HARKEN CHARDONNAY

California $13.25 GL / 41 BT

NORA ALBARINO

Galicia, Spain $51 BT

LiquorLiquor
T E Q U I L A
1800 ANEJO $12 
1800 CRISTALINO $15
1800 SILVER $10 
AVION REPOSADO $13 
AVION SILVER $12 
CASA DRAGONES BLANCO $18 
CASA DRAGONES JOVEN $28  
CASAMIGOS ANEJO $14 
CASAMIGOS BLANCO $12 
CASAMIGOS REPOSADO $13
CODIGO 1530 BLANCO $13
CODIGO 1530 REPOSADO $16 
CORZO REPOSADO $12 
CORZO SILVER $11 
DELEON DIAMANTE $25 
DELEON PLATINUM $12 
DELEON REPOSADO $12 
DON JULIO 1942 $40 
DON JULIO ANEJO $16 
DON JULIO BLANCO $12 
DON JULIO REPOSADO $15
EL TESORO BLANCO $12
EL TESORO REPOSADO $14
EL TESORO EXTRA ANEJO $95
EXOTICO BLANCO $8 
EXOTICO REPOSADO $8
GRAN CENTENARIO REPOSADO $11 
JOSE CUERVO RESERVA $25 
KOMOS ANEJO CRISTALINO $30
KOMOS EXTRA ANEJO $80
KOMOS REPOSADO ROSA $20 
LUNAZUL PRIMERO $12 
MAESTRO DOBEL $13 
PATRON SILVER $13 
SIETE LEGUAS BLANCO $12
SIETE LEGUAS REPOSADO $13

M E Z C A L
CASAMIGOS MEZCAL $14
ILEGAL JOVEN MEZCAL $12
MEZCAL VAGO ELOTE $14
MEZCAL VAGO ESPADIN $14

V O D K A
BELVEDERE $11
GREY GOOSE $11
KETEL ONE $10
NEW AMSTERDAM $7
TITOS $10.50

G I N
BEEFEATER $7
BOMBAY SAPPHIRE $8
BOTANIST $11
CARDINAL $12
HENDRICKS $10
MONKEY 47 $15
PLYMOUTH $10
SUTLERS $10
TANQUERAY RANGPUR LIME  $9
TANQUERAY SEVILLA ORANGE $9
TANQUERAY $8
UNCLE VAL’S BOTANICAL $11

W H I S K E Y 
BAKER’S 7 $15
BASIL HAYDEN $13
BULLEIT BOURBON $10
BULLEIT RYE $10
CROWN ROYAL $10
DEWARS 12Y $13
FOUR ROSES YELLOW LABEL $9
JAMESON $9
JAMESON IPA CASKMATES $10
JIM BEAM SINGLE BARREL $12
JOHNNIE WALKER BLACK $13
KNOB CREEK $13
MACALLAN 12Y $14
MAKER’S 46 $15
MAKER’S MARK $10
TEMPLETON RYE $14
WOODFORD RESERVE $12
WOODFORD RESERVE RYE $12

R U M
APPLETON ESTATE SIG BLEND $10
BACARDI $7
HAVANA CLUB ANEJO $9
HAVANA CLUB BLANCO $9
MT GAY ECLIPSE $9
MUDDY RIVER $9 
PLANTATION PINEAPPLE $12
PUSSERS BRITISH NAVY STRENGTH $11

C O R D I A L S
AMARO MONTENEGRO $10
AMARO NONINO $11
APEROL $10
CAMPARI $10
DISARONNO $9
EDNA RHYNE AMARO FLORA $8
FERNET BRANCA $9 
FRANGELICO $9
GODIVA $10
GRAND MARINER $14
KAHLUA $9
PIMM’S $10

Price per shot

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF ANY PERSONS IN YOUR PARTY HAVE FOOD ALLERGIES. PLEASE 
BE AWARE THAT MANY OF OUR PRODUCTS MAY CONTAIN OR CONTACT COMMON ALLERGENS, INCLUDING BUT NOT LIMITED TO, 
WHEAT, SOY, FISH, SHELLFISH, EGGS, PEANUTS, TREE NUTS, DAIRY/MILK. ALL INGREDIENTS MAY NOT BE PRINTED ON THE MENU. 
PRICE IS SUBJEC TO CHANGE.




