
starters

 

entrees 

taco duo  
choose two tacos from below, served with rice & beans or wild greens salad

baja fish: tequila battered rockfish, cabbage, chipotle crema, pico de gallo, cilantro 
chicken tinga: chipotle braised chicken, red onion, cilantro, cotija 

brisket: creole mustard, trinity pickles  
beets & beets: golden beet hummus, confit red beets, goat cheese crema, fig balsamic, pistachio 

pork carnitas: guacamole, salsa verde, onion 

chipotle braised chicken enchiladas 
jack & oaxacan cheese, rajas, crema, cotija, red or green sauce

chorizo & mushroom burrito (v) 
house vegan chorizo, roasted mushroom, potato, spicy cashew cheese,rice, beans, jalapeño salsa

 
desserts

 
cocktails

classic margarita  •  blood orange margarita  •  horchata (na)  
 

 

DINNER • 50 
STARTER + ENTREE + DESSERT + COCKTAIL

dulce de leche  
creme brulee

chocolate mousse (v) 
buñuelos, orange zest, 
strawberries, sea salt

chocolate truffle 
smoked chili,  

cinnamon, sea salt

chips & dip trio (v) 
guacamole, roasted jalapeno 

salsa, salsa verde

street corn 
ancho butter, chipotle crema, 

cotija, house tajin

taquitos 
green-chili braised pork, 

guacamole, salsa cascabel, 
crema, house pickles,  

cotija, cilantro
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