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{ ) GUACAMOLES

three guacamoles 10.5
tradicional (V) 6.0
tomatillo pico de gallo, jalapefio, garlic,

lime, cilantro

mango (V) 6.0

pico de gallo, jicama, chipotle
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{ ) TACOS 9.0
three per order with homemade corn tortillas

pastor (V)
ancho-guaijillo rubbed pork, grilled pineapple,
chile de arbol salsa

carne
rosemary marinated skirt steak, potato-poblano rajas,
avocado-tomatillo crema, crispy manchego

estilo baja (V)
crispy beer battered mahi mahi,
mexican style coleslaw, chipotle aioli

camaron
shrimp, roasted garlic, chipotle mojo, avocado

pollo (V)
chile morita smoked chicken, butternut squash-apple
mojo, shaved brussels sprouts

chorizo

homemade chorizo, manchego cheese, chile de arbol salsa

rajas con papa (V)
potato-poblano rajas, chile de arbol salsa, crema fresca
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{ ) TORTAS 9.5

mexican style hot sandwich with black
bean hash, napa cabbage, tomato,
jalapeno, avocado, oaxaca cheese

carne _ _
rosemary marinated skirt steak

pollo
chile morita smoked chicken

pastor
ancho-guajillo rubbed pork

20% service charge will be added to parties of 6 or more
(V) is vegetarian or can be made vegetarian
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{ ) CEVICHES 8.
ask your server for our ceviche del dia
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{ ) BOTANAS 8.0

corn masa quesadillas

one of each with chihuahua-oaxaca cheeses,
mahi mabhi, shrimp, wild mushrooms,
tomatillo salsa, crema fresca

flautas

crispy rolled tortillas, chicken tinga, black bean hash,
tomatillo salsa, crema fresca

) ENSALADAS
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verde (V) 5.0
mixed greens, corn, jicama,
queso fresco, chipotle-balsamic vinaigrette
add grilled steak 3.
add grilled chicken 3.
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{ ) PLATOS FUERTES
served with homestyle rice, black beans, and tortillas

tampiqueiia 15.5
rosemary marinated skirt steak,
potato-poblano rajas, roasted brussels sprouts
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{ ) PARA ACOMPANAR 3.5

platanos machos (V)
fried plantains

arroz y frijoles (V)
homestyle rice, black beans

chorizo
homemade spiced crumbled chorizo

rajas con papa (V)
potato-poblano rajas, crema fresca
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new york e chicago e miami

chef/owner patricio sandoval
executive chef aldo ayala



