
 

 

 

 

APERTIVOS ~ APPETIZERS 

(Available all day) 
 

Just Made Tortilla Chips & Salsa of the Day $2      Guacamole, Chips and Salsa $6 
 

Nachos 

Beans & Cheese, Topped with Guacamole, Pico De Gallo, Chipotle Sour Cream $8   

Add Chicken, Carne Asada, Carnitas or Cochinita Pibil $12 
 

Queso Fundido 

Chorizo or Poblano Melted Cheese Dip.  Served with flour tortillas  $9 
 

Panuchos De Cochinita Pibil  

 (3) Tortilla cakes topped with beans, pork, avocado, red onion   $9 

(Cochinita Pibil ~ slow roasted pork marinated in achiote paste, oranges & spices, wrapped in banana leaves) 
 

Tlacoyos ~ Black Bean stuffed Triangle Tortillas 

(3) Tortillas topped with salsa, avocado, red onion   $9 
 

Ahi Stuffed Jalapenos*         (very spicy) 

(3) Jalapenos stuffed with cooked Ahi.  Topped with queso fresco, served with tomato salsa   $12  

 
Appetizer Combo 

(1) Panucho, (1) Tlacoyo, (1) Ahi Stuffed Jalapeno  $12 
 

Ceviche Verde* 

Fresh fish, tomatillos, green olives, green onions, avocado, cilantro, jalapenos. Garnished with tortilla strips $13 
 

Traditional Ceviche* 

Fresh fish, tomatoes, onion, cilantro, jalapenos, jicama. Garnished with avocado and tortilla strips    $13 
 

Shrimp Cocktail* 

Shrimp, avocado, onion and cilantro ~ served in our house cocktail sauce $13 
 

Baja Style Fish N Chips 

Fish of the Day, coated in a beer batter 

Served with homemade potato chips on a bed of cabbage and a serrano cream dipping sauce $14 
 

SOPAS Y ENSALADAS ~ SOUPS AND SALADS 

(Available All Day) 
Beet Salad 

Grilled beets, mix greens, pumpkin seeds, blue cheese, jicama. Topped with a balsamic reduction   $14 
 

Shrimp Salad 

Tequila lime shrimp, mixed greens, tomatoes, cucumber, jicama.  With a spinach and jalapeno dressing.  $14 
 

Carne Asada Salad 

Grilled steak, mixed greens, tomatoes, cucumber, carrots, jicama.  With a tamarind and piloncillo dressing. $12 
 

Chicken Soup 

Shredded chicken with rice, peas, carrots, onion, cilantro, jalepeno. Topped with avocado and lime   $6   
 

Tortilla Soup 

Chipotle, tomato soup poured over tortilla strips, queso fresco, avocado and roasted chipotle   $6 
 

#Most items are naturally gluten free. Please ask you server if you have any questions. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  

foodbourne illness, especially if you have certain medical conditions. 



 

 

 

 

TORTAS ~ SANDWICHES  

(Tortas only available during Lunch Hours 11am-3pm) 

Served Panini style with a black bean spread, mayonnaise, chipotle sour cream, tomato, onion, avocado.   

Includes homemade potato chips and small mixed greens with a tamarind dressing. $14 

                Milanesa ~ Mexican Style, Breaded Chicken  Carne Asada ~ Steak 

                  Cochinita Pibil ~ Slow Roasted Pork   Portabello  ~ Grilled Portabello  
 

TRADITIONAL MENU 

(Available All Day) 
 

Enchiladas Suizas or Enchiladas Mole 

(2) Enchiladas, covered in choice of mole or green and/or red cream sauce, topped with melted cheese. 

Served with a side of rice and beans.  Chicken $14, Cheese $14, Grilled Veggie’s $16 
 

Tacos 

(2) tacos, topped with lettuce, guacamole and a chipotle sour cream. Served with a side of rice and beans    

Chicken $12, Carnitas $12, Cochinita $14, Carne Asada $14, Grilled Veggie’s $14, Seared Ahí or Baja $18 
 

Chicken Taquitos 

(3) Taquitos, garnished with lettuce, pico de gallo, guacamole, queso fresco, chipotle sour cream. 

Served with beans and rice. $12 
 

Tostadas 

(2) Tostadas, topped with beans, lettuce, pico de gallo, guacamole, chipotle sour cream.  

Chicken, Tinga De Pollo, Carnitas $12.  Cochinita Pibil, Carne Asada, Grilled Veggie’s $14  Seared Ahi $18 

(Tinga De Pollo ~ shredded chicken sautéed with onions, tomatoes and chipotle) 
 

Quesadilla 

Tomato infused flour tortilla filled with jack cheese.  Topped with guacamole, pico de gallo and chipotle sour 

cream.  Served with beans and rice. 

Cheese, Chicken, Tinga De Pollo, Carnitas $13, Cochinita Pibil, Carne Asada or Grilled Veggie’s $15  

Seared Ahi $19 
 

Platos ~ Plates 

Served with mixed greens, refried black beans, rajas poblanas, guacamole and corn tortillas 

Grilled Chicken $15, Carnitas $15, Carne Asada $17 

(Rajas Poblanas ~ grilled poblanos, onion, garlic and sour cream) 
 

Burrito of the Day 

Served with mixed greens and a side of rice and beans $15 

 

POSTRES ~ DESSERTS 

(Available All Day) 

 
ChocoFlan         Tropical Dreams Ice Cream  $4 

A layer of chocolate cake and a layer of Flan  $7    Tahitian Vanilla    
          Or 

Tres Leches         Mexican Chocolate 

A traditional cake from Mexico made with three milks 

Garnished with fresh strawberries   $7 
 

Platanos Fritos        Coffee ~ Mexican Style $3 

Fried Bananas served with a fresh fruit compote    100% Kona with a hint of cinnamon 

Covered with chocolate sauce and condensed milk  $7    
 

Desserts made fresh to order and may not look exactly like photo. 



 

 

 

 

 

CENA ~ DINNER 

(Available 5PM-Close) 
 

Fettuccini Poblana 

Fettuccini served alfredo style with roasted poblano peppers, roasted garlic, onion and corn  $14 

 
Mitad Pollo Mole ~ ½ Chicken covered with Mole 

Served with rice and corn tortillas $20 
 

Chile Relleno de Mariscos ~ Seafood Relleno 

A Poblano Pepper stuffed with jack cheese, shrimp, fish and scallops 

Topped with a creamy Pasilla sauce and fried onions.  Served with rice and beans  $22 
 

Atun A La Parilla ~ Grilled Ahí* 

Fresh Ahi, marinated with olive oil, roasted jalapenos, garlic, salt & lime.  

Grilled medium rare, served over a puree of russet potatoes and spinach.  

Topped with a tropical salsa and cilantro sour cream    $20 
 

Pescado A La Veracruzana ~ Fish Veracruz 

Fish of the day -  Topped with a Veracruz salsa, served with rice and beans  $24 

(Veracruz salsa  ~ sautéed tomato, onion, jalapenos, capers & olives) 
 

Pescado Al Pipian Verde ~ Fish in a Green Sauce 

Fish of the day - Topped with Pipian salsa, served with rice and beans $24 

(Pipian salsa ~ sautéed tomatillo, pumpkin seeds, spinach & zucchini) 
 

Camarones Al Mojo De Ajo ~ Garlic Shrimp 

Shrimp sautéed in olive oil, garlic and chile arbol and green beans.  Served with rice $24 
  
Camarones Al Chipotle ~ Chipotle Shrimp 

Shrimp sautéed in a chipotle salsa and green beans.  Served with rice $24 
 

Ribeye A La Parrilla ~ Grilled Ribeye* 

10 oz Ribeye, marinated with olive oil, roasted jalapenos, garlic, salt & lime. Topped with a tropical salsa. 

Served with a puree of russet and sweet potato, grilled bok choy, asparagus and bell peppers $24 
 

Carne Asada a la Mexicana ~ Veracruz Style 

Steak – Topped with salsa Veracruz. Served with rice, beans and corn tortillas $18 
 

Chuleta de Puerco en Salsa de Cacahuate ~ Pork Chop in a peanut/chile sauce 

Served with fingerling potatoes, grilled asparagus and bell peppers   $20 
 

Costiallas De Cordero Al Grill ~ Grilled Rack of Lamb* 

Lamb marinated in a balsamic reduction, tomato, pasilla, garlic and salt 

Topped with Salsa Macha ~ a variety of chiles, nuts and spices 

Served with fingerling potatoes, grilled asparagus and bell peppers   $29 

 
Chile En Nogada ~ A Traditional Mexican Dish of the City of Puebla 

A poblano stuffed with ground beef, pork, peaches, pears, apple, ginger candy,  

raisins, cinnamon, garlic, onion & tomato.  Topped with a macadamia, cream sauce.   

(Note: this dish is served warm)  $18 

 

 

 

 



 

 

 

 
 

MENU DE BEBIDAS ~ DRINK MENU 

 

   HOUSE MARGARITA  ~ Made with 1800 reposado, triple sec, agave and   

       Fresh squeezed lime, lemon and orange juices.  By the glass $10  

               Or Carafe  $45 
 

   HAPPY HOUR MARGARITA  ~ (Because it should always be Happy Hour) 

 Made with tequila, triple sec & sweet/sour mix.       By the glass   $7 

               Or Carafe  $25 
 

     *Seasonal fresh fruit & jalapeno infused margaritas also available*  

 
  
      

MEXICAN MAI TAI $8   MOJITO $10    TEQUILA 

1800 reposado,     1800 reposado    SUNRISE 

pineapple juice, lime,     Lime, orange,      $8 

orange curacao & orgeat    lilikoi & mint 

      Topped with Sprite 

 
 

 
 

SANGRIA       LA PALOMA   $8   

Cabernet Sauvignon      1800 Reposado     

Lemon, lime & orange juice,     Grapefruit juice     

Mango nectar, Pom juice & brandy    Lime, agave, bitters     

    Topped with grapefruit soda 

          

             

By the Glass $5               MICHELADA 

Or Carafe $20                $6 

       

 

 

NEGRITO $8       JENJIBRE (hen-he-bre)                                   

 $8                                                                  

1800 reposado     1800 reposado, lime               

Peach Bitters        Peach Bitters &                  BLOODY   

Vermouth        Ginger Beer                    MARIA $8  

                  

 

CERVEZAS  ~ BEERS   TEQUILAS:  1800  Maestro Dobel  Corralejo 

  On Tap       Corzo           Casamigos Cazadores      Don Julio 

  Modelo Especial  $4.50  Herradura  Cruz   Delirio (mezcal) Casa Noble 

  Dos Equis Amber  $4.50  Tres Agaves Grand Leyenda(Organic)  Milagro Select 

  Negra Modelo     $4.50  Jose Cuervo Reserva De La Familia           

  Pacifico          $4.50                                     

  Maui Blonde       $5.00  WINES: Reds   Whites       

Bottled    Alpatagua~Pinot Noir $10/30  Crios~Torrontes $12/40 

  Corona  $5.00  Tilia~Cabernet Sauvignon $9/30 Alta Vista~Chardonnay $8/25 

     Alta Vista~Malbec $8/25  Sycamore~Pinot Grigio $5/15 


