
snacks
POTATO-POBLANO FLAUTAS VG  
jack + cotija cheese, cilantro crema, served 
with guacamole | 8.50 

CHIPS +  GUACAMOLE  
� ALMOST NAKED VG 
topped with cilantro + red onion, served with 
tomatillo + chipotle salsa | 8.50 

� FULLY DRESSED 
topped with cilantro + red onion, bacon, serrano 
peppers, cotija cheese, pepitas, tomatoes, 
served with tomatillo + chipotle salsa | 10

CHIPS +  SALSA VG  
tomatillo, chipotle | 4 
add: habanero  .50

quesadillas 
prepared with flour tortillas

CHICKEN + BACON MOJO  
bacon, tomatoes, jack cheese,                           
cilantro crema | 14

ROASTED MUSHROOM VG 
poblano rajas, jack cheese, garlic mojo,            
cilantro crema | 13
add: chipotle chicken | 3.50  
         carnitas | 4.50 
         carne asada | 6.50 

tacos 
prepared with 3 corn tortillas

CHIPOTLE CHICKEN TINGA GF  
avocado, queso fresco, cilantro | 14

CARNITAS  
pork shoulder, guacamole, radish, 
cilantro + onion | 14 GFtortas

C D M X- S T Y L E  S A N D W I C H E S 
served on a telera roll brushed 

with black beans

PORTOBELLO MUSHROOM 
chihuahua cheese, garlic mojo,  
poblano rajas, arugula, 
tomatillo salsa | 13.50 VG

CRISPY CHICKEN MILANESA 
napa cabbage, pickled jalapeños, cotija 
cheese, avocado-tomatillo salsa, 
cilantro crema | 14

EGGPLANT MILANESA VG 
vegetarian version of our crispy chicken 
milanesa torta | 12

CUBANA 
smoked pork loin, bacon, avocado,  
jack cheese, chipotle mustard, 
cilantro crema | 13

CARNE ASADA 
chile rubbed steak, avocado, poblano 
rajas, arugula, chimichurri | 16

CHIPOTLE-ROASTED CHICKEN 
avocado, poblano rajas, jack cheese, 
arugula, cilantro crema | 12.75

F U E R T E

CHICKEN CHILAQUILES 
poblano rajas, cotija + jack cheese, black 
beans, tortilla strips, salsa roja | 13.50

soups + salads 
add to any salad 
chipotle chicken, crispy eggplant | 3.50 

crispy chicken, carnitas | 4.50
carne asada | 6.50 

EL TORTAZO VG 
romaine + arugula, avocado, pickled carrots, 
poblano rajas, radishes, chili dusted tortilla 
strips, cotija cheese, agave avocado-tomatillo 
dressing | 11

GUACAMOLE COBB 
romaine + arugula, guacamole, 
bacon, roasted corn + black bean salsa, 
tomatoes, poblano rajas, queso fresco, 
chipotle ranch dressing | 14

CRISPY CHICKEN  PEANUT CRUNCH 
kale + cabbage, pickled carrots, sesame-peanut 
crunch, spicy salsa macha vinaigrette | 14.50

add to either soup  shredded chicken | 3.50

CORN POBLANO CHOWDER VG |  GF 
poblano rajas, cotija, cilantro crema, 
cilantro + onion | 10

TORTILLA SOUP VG 
avocado, jack cheese, pasilla chile, lime crema, 
tortilla strips | 8.50

sides
BLACK BEANS   VG |  GF 
queso fresco, cilantro + onion | 5

COLESLAW   VG |  GF 
napa cabbage, pickled onion, cotija cheese, 
cilantro crema | 4

FRIED PLANTAINS  VG 
cotija cheese, lime crema | 5

SHRIMP "DORADOS STYLE" 
fried tacos stuffed with shrimp + jack cheese, 
topped with salsa diabla, crema, slaw, 
cilantro + onion | 15



cocktails 
we have bottled cocktails

for grab + go!

MARGARITAS
EL SÚPER CLÁSICO 
espolòn reposado tequila, combier d'orange, 
lime, cane sugar    
single 13 | pitcher 45
make it spicy or make it fruity (ask us!) +2

ALMOST NAKED 
espolòn blanco tequila, grand marnier, lime  
single 13 | pitcher 45 
make it spicy or make it fruity (ask us!) +2

ANCHO MEZCAL 
montelobos mezcal, ancho reyes liqueur, royal 
combier, ancho chile salt, lime    
single 14 | pitcher 49

MANGO + CHAMOY 
espolòn blanco tequila, ilegal mezcal, mango, 
chamoy, tajín, lime    
single 15 | pitcher 52

PALOMAS 
topped with jarritos grapefruit 

LA CLÁSICA 
espolon blanco tequila, grapefruit, lime, salt | 13

PRICKLY PEAR +  CANELA 
espolon blanco tequila, licor 43, 
mexican cinnamon | 15

JAMAICA +  POBLANO 
union mezcal, ancho reyes verde, hibiscus, lime | 14 

CITRUS +  BASIL 
union mezcal, combier d'orange,  
grapefruit, orange, lime | 14

beer + wine
DRAFT BEER
cruz blanca mexico calling lager | 8                              
make it a michelada +2
maplewood son of juice ipa | 9

LOCAL BEER
hop butcher rotating selection - ask us! | 10

cruz blanca palm shade ipa | 7

noon whistle cosmo pale ale | 7

MEXICAN BEER
corona | 6
tecate | 5
negra modelo | 6

WINE
white sauvignon blanc, casa jipi, valle de san vicente, 
mexico '21   glass 14 | bottle 63

rosado barbera, casa jipi, valle de san vincente, 
mexico '20   glass 13 | bottle 59

red sangiovese + cabernet, casa magoni, valle de 
guadalupe, mexico '21   glass 15 | bottle 68

beverages
AGUA FRESCAS  |  4
� prickly pear + canela            � jamaica  

� horchata (contains dairy)   � citrus + basil

SOFT DRINKS,  TEA + WATER
mexican sprite, mexican coke, 
jarritos grapefruit, fanta | 4

diet coke | 2.50

rishi black iced tea | 3.50

topo chico | 3.75

open water | 2.50

happy hour
4-CL PM | MON-FRI

EL SÚPER CLÁSICO MARGARITA 
OR LA CLÁSICA PALOMA |  10 

TECATE +  TEQUILA  | 8 

$2 OFF DRAFT BEER +  WINE BY 
THE GLASS 

25% OFF SNACKS

11.20.23

ALMOST NAKED
� three 5  | baker's dozen 19

FULLY DRESSED  |  8
3 churros with your choice of topping:
� chocolate + roasted peanuts 
� cajeta caramel + sprinkles 
� double pistachio

MEXICAN DRINKING 
CHOCOLATE 
stone-ground cacao sourced from 
Selva Zoque, MX with whole milk | 8
add: churro (for dunking, of course) | 2 
spike it: mr. black coffee liqueur 
or mezcal | 7

CHU
RRO
S
CHU
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S
CHU
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S

kids
GRILLED CHEESE TORTA |  7  VG 
add: crispy chicken | 4.50

CRISPY CHICKEN STRIPS+ CHIPS  | 9

CHICKEN TACOS
 
2 per order |  6 GF

CHEESE QUESADILLA  | 7  VG


