
s a l a d s

t a c o s  [gf]   

3 per order served on white corn tortilla
d i p s   [vg/gf]  
served with tortilla chips

S A L S A  T R I O 18

S A L S A  V E R D E   (bright, mild) roasted  
tomatillo, poblano, lime 

S A L S A  T A T E M A D A   (smoky, medium)  
charred tomato, ancho chili, cilantro

S A L S A  R O J A   (fresh, hot)  chili de árbol,  
chipotle, roma tomato 

G U A J I L L O  Q U E S O   roasted chili, scallion, tajin 14

G U A C A M O L E   lime, cilantro 15

P O L L O  A L  P A S T O R   
adobo charred pineapple, pickled onion

18

C A R N E  A S A D A   
tomatillo salsa, cilantro, onion, cotija

20

C A R N I T A S   
braised pork, salsa roja, cilantro

17

C A M O T E   
chipotle roasted sweet potato, manchego, 
pickled onion, pepita crunch, crema  [vg]

15

s i d e s

E X E C U T I V E  C H E F
Alex Hoaks

[v] vegan / [vg] vegetarian / [gf] gluten free
*Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food borne illness. 

Automatic gratuity of 20% will be added to parties of 6 or more.

F R I E S   cotija, pimentón aioli  [vg] 6

M A D U R O S   sizzled scallion, salt  [v] 6

C O R N  E L O T E   charred corn, crispy chive  [vg/gf] 7

C R I S P Y  B R U S S E L S   pasilla vinaigrette, cotija [vg/gf] 8

s t a r t e r s

H A M A C H I  C E V I C H E   cucumber, citrus, toasted sesame, guajillo, blue corn tostada*  [gf] 22

S N A P P E R  C R U D O   charred pomelo, pickled gooseberry, pepita crunch, ají amarillo*  [gf] 21

P I C O  R Ú S T I C O   oaxaca, yellow tomato, red onion, pickled tomatillo, cilantro, crispy chive, 
citrus vinaigrette  [vg/gf]

16

B L I S T E R E D  S H I S H I T O   cotija, pickled onion, pistachio salsa macha, crispy garlic,  
cumin lime crema,  [vg/gf]

18

C H O R I Z O  P I Z Z A   oaxaca, cotija, avocado, micro arugula, chipotle crema, crispy tortilla 17

Q U E S O  F R I T O  seared provolone, pistachio salsa macha, lemon, oregano, warm flour tortillas  [vg/gf] 16

F L A U T A S   adobo chicken, queso fresco, pickled onion, avocado crema 17

Q U E S A D I L L A   manchego, oaxaca, roasted cipollini, piquillo pepper, salsa tatemada  [vg] 

Add  carne asada 8  /  chicken 6

15

e n t r é e s

M I X E D  G R E E N   
shaved brussels, queso fresco, charred corn, pickled onion, tomato, avocado, cotija, crispy tortilla, pepita 
crunch, cilantro lime vinaigrette   [vg/gf]

18

I C E B E R G  C H O P   
manchego, pickled onion, puffed rice, tajín, cashew, chives, lime crema, pasilla vinaigrette  [vg/gf]

17

C H I C K E N  P A I L L A R D   
arugula, manchego, tomato, cilantro lime vinaigrette served with fries and pimentón aioli  [gf]

23

Add  chicken  7  /  shrimp  10  /  steak  14

G R E E N  C H I L I  C H I C K E N   salsa verde, sweet plantain hash, crispy chive 28

B I S T E C   grilled picanha, mojo butter, creamy shishito pepper*  [gf] 34

B A R B A C O A  S H O R T  R I B  F A J I T A   cipollini, blistered shishito, piquillo pepper, pistachio salsa 
macha served with flour tortillas

36

S H R I M P  F A J I T A   roasted cipollini, blistered shishito, piquillo pepper, mezcal lime butter served 
with flour tortillas

32


