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DINNER MENU $35 | 4PM - CLOSE

CHOICE OF APPETIZER CHOICE OF ENTREE

Blackened Baja Tacos
Chile-seasoned Mahi Mahi,
serrano slaw, guacamole,

chipotle mayo, radish,
cilantro, lime, flour tortilla

Rockfish Ceviche
Blood orange, guacamole,
pickled Fresno & jalapefios
chiles, micro greens, lime

Carnitas
Goat Cheese & Pork shoulder, guacamole,
Veggie Flautas cilantro-lime sour cream,
Crispy flour tortillas, roasted pico de gallo, pickled
garlic, cheese mix, sautéed onions, salsa Maya, Mexican

veggies, serrano slaw, pico black beans & rice

de gallo, salsa roja Beyond Enchiladas
Monterey Jack cheese,
medium smoky salsa roja,

Quesadilla beyond picadillo, corn
Monterey Jack, guacamole, tortillas, Mexican black
garlic crema, toasted beans & rice

pepitas, pico de gallo,

cilantro-lime sour cream

with choice of DESSERT

Cheese, Shredded Chicken, Flan
Carnitas, House Chorizo, or Rich vanilla custard, caramelized
Ground Beef sugar, strawberry compote
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