
S TA R T E R S

TA C O S

CHURROS 8
Chili Chocolate Dipping Sauce, Sweet Cinnamon (v)

DULCE DE LECHE SUNDAE 9
Vanilla Ice Cream, Dulce de Leche, 
Churro Crumb, Cinnamon Sugar (v)

S I D E S
 

Mexican Rice (gf, ve) 4
 

Black Beans (gf, ve) 4

D E S S E R T

(v) vegetarian, (ve) vegan, (gf) gluten free.  Allergens are 
present in our kitchen so we cannot guarantee dishes are 
100% allergen free.  Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness.

CHICKEN TINGA 6
Avocado, Cilantro, Cilantro Crema, 

Onion, Radish (gf)

CARNE ASADA 8
Marinated Skirt Steak with Citrus 
Glaze, Salsa de Arbol, Gucamole, 

Cilantro, Onion, Radish (gf)

BLACKENED TILAPIA 7
Mango Pineapple Salsa, Cilantro, 

Onion, Radish (gf)

HONGOS 6
Roasted Mushrooms, Grilled Corn, 

Black Beans, Salsa Verde, Cotija 
Cheese, Cilantro, Onion, Radish 

(gf, v)

SUADERO 7 
Braised Beef Brisket, Salsa de Arbol, 
Scallion Cabbage Slaw, Guacamole, 

Cilantro, Onion, Radish (gf)

BAJA SHRIMP 7 
Seared Baja Shrimp, Cabbage, 

Chipotle Crema, Cilantro, Pickled 
Tomatillo (gf)

E N T R É E S

AQUACHILE MIXTO 16
Fresh Seafood, Cucumber, Lime, Radish, Avocado, 

Serrano, Onion (gf)

VERANO GUACAMOLE & CHIPS 16
Crispy Blue Corn Tortillas, Avocado, Lime, Scallion, 

Serrano, Cilantro (gf, ve)

ENSALADA 10
Local Greens, Grilled Corn, Black Beans, Tomato, Radish, 
Avocado, Cotija, Tortilla Crisp, Lime, Serrano Vinaigrette 

(gf, v)

CRISPY CHIHUAHUA CHEESE 12
Cilantro Crema, Salsa de Arbol (gf, v)

Add Carne Asada $6, Chicken Tinga $4, Baja Shrimp $8

CHEESE QUESADILLAS 9
Chihuahua & Cotija Cheeses, Cilantro Crema, 

Salsa de Arbol (v)
Add Carne Asada $6, Chicken Tinga $4, Baja Shrimp $8 

NACHOS GRANDES 16
Cheddar, Black Beans, Pico di Gallo, Guacamole, Onion, 

Cilantro, Salsa de Arbol (v)
Add Carne Asada $6, Chicken Tinga $4, Baja Shrimp $8

ESQUITES 12
Grilled Corn, Guajillo Crema, Pickled Jalapeno, 

Cotija, Cilantro (gf, v)

ENCHILADA SUIZAS 20
Savory Chicken, Oaxaca Cheese, Tortilla, Salsa Verde, 

Crema, Onion, Radish

BLACKENED TILAPIA 26
Blackened Spiced Tilapia Filet, Mango Pineapple Salsa, 

Scallion Cabbage Slaw, Lime (gf)

 

CARNE ASADA 33
10oz Marinated Skirt Steak, Citrus Glaze, Salsa de Arbol, 

Scallion Cabbage Slaw, Lime (gf)

ROASTED ACHIOTE CHICKEN BREAST 24
Achiote Marinated Chicken Breast, Pico de Gallo, Scallion 

Cabbage Slaw, Lime (gf)

BURRITO (LUNCH ONLY) 13
Cheddar, Salsa de Arbol, Avocado, Mexican 
Rice, Black Beans, Lettuce, Warm Tortilla (v)

Add Carne Asada $6, Chicken Tinga $4, 
Baja Shrimp $8



  
SPARKLING WINES  
Prosecco, Bisol, Italy, Brut, NV  13 65
Rose Prosecco, Riondo, Italy, Brut, NV 14 70
Champagne, GH Mumm, France, Brut, NV 25 125

WHITE WINES  
Sauvignon Blanc, Stoneleigh, 
New Zealand, 2022 14 70
Chardonnay, La Cetto, 
Guadalupe, Mexico, 2022 14 70
Riesling, Relax, Schmitt Sohne, 
Germany, 2022 13 65

ROSÉ WINES  
Summer in a Bottle, Wolffer Estate, 
New York, 2023 17 85

RED WINES  
Merlot, Coppola, California, 2022 14 70
Pinot Noir, Seven Ranchlands,
Cline, California, 2022 14 70
Tempranillo, SIerra Blanca, 
Guadalupe, Mexico, 2022 15 75

B E E R S 12OZ CANS  
(Naked or  Dressed w/ Hot Sauce & Lime) 
Corona Extra  12
Pacifico Lager  12
Bronx Brewery Hazy IPA  16

Bucket of 120z beers (6)  55

D RA F T  B E E R S    16oz  60oz
Corona Premier 13 45
Modelo Especial 14 50
Wolffer Cider Rose 16 60

DRinks
COCKTAILS

HOUSE MARGARITA (ON TAP) 16
Blanco Tequila + Lime + Agave

CANTARITO 17
Blanco Tequila + Jarritos Lime & Grapefruit + 

Fresh Key Lime

PALOMA SPRITZ 17
Blanco Tequila + Fever Tree Sparkling 

Grapefruit + Elderflower + Lime

EL HOMBRE 17
Mezcal + Montenegro + Kahlua + 

Coconut Crema + Cinnamon

MARIA’S MICHELADA 15
Beer + Ice + Clamato + Valentina 

+ Lime + Chili Rim

F R O Z E N
SANDIA 18

Vodka + Red Bull Red + Watermelon + Mint

MUCHO MANGO 18
Blanco Tequila + Mango + Lime + Agave

* Make it spicy

ICY JAMAICA 12
N/A Hibiscus Tea

* Add a shot of tequila for $8

R T D
High Noon Vodka Tropical 

Flavors  14 

     Bucket of nooners (6) 75

W I N E S

Coke Zero 12oz 6
Canada Dry Ginger Ale 12oz 6
Red Bull Original 7

Red Bull Sugarfree 7
Red Bull Red Edition  7
Fiji 1L 9 

San Benedetto  4
Still Water 11oz
Jarritos 6
(Lemon, lime, mandarin, cola, tamarind)

N / A

HAPPY HOUR
Monday - Wednesday, 4 PM - 6 PM

Apertivo Spritz 10

Jameson Ginger 10

Sangria 10

Daily Tequila 10



SPIRITS VODKA
Absolut 16

Absolut Citron 16

ALB 13

Grey Goose 17

Ketel One 17 

Luksosowa 14 

Stoli 15

Tito’s 16 

GIN
Beefeater 14

Bombay Sapphire 16

The Botanist 19

Hendrick’s 17 

Monkey 47 20

Tanqueray 14

Empress Elderflower Rose 15

RUM
Angostura White Oak 13

Bacardi 14

Bacardi Spiced Rum 14

Cruzan Black Strap 13

Goslings 15

Malibu 15

Plantation 3 stars 14

Zacapa 23 20

TEQUILA
Avion Añejo Cristalino 35

Casa Dragones Blanco 30

Casa Dragones Anejo 55

Casamigos Blanco 20

Casamigos Añejo 24

Cazadores Blanco 16

Cincoro Anejo 37

Cincoro Reposado 35

Clase Azul Reposado 40

Corralejo Reposado 16

Don Julio Blanco 27

Don Julio 1942 45

Dulce Vida Blanco 15

Dulce Vida Anejo 22

Dulce Vida Reposado 20

Dulce Vida Pineapple  
Jalapeno 16

Espolon Reposado 19

Herradura Blanco 25

Patrón Silver 22

Mezcal
Casamigos Joven 25

Del Maguey Puebla Joven 16

Desolas Blanco 15



BOURBON
Basil Hayden’s 20

Bulleit 17

Contradiction Smooth  

Ambler 21

George Dickel 15yr 25

Jefferson’s Ocean Aged 25

Jim Beam 14

Maker’s Mark 16

Redemption Bourbon 16

Pisco
La Caravedo Quebranta 15

CACHAÇA
Leblon 13

cognac
D’Usse VSOP 20

RYE
Smooth Amber 
Contradiction 20

George Dickel 19

Michter’s 19

Redemption 16

Rittenhouse 15

Russell’s Reserve 6yr 23

Whistlepig 10yr35

Bulleit $18

WHISKEY
Jack Daniels Sour Mash 17

Hibiki Harmony 35

Suntory Toki 17

Jameson 14

Jameson Orange 15

Jameson Black Barrel 17

Jameson Cold Brew 15

Redbreast 12yr 25

BLENDED SCOTCH
Dewar’s White Label 15

Johnnie Walker Black 20

Single Malt Scotch
Glenlivet 12yr Double Oak 24

Laphroaig 10yr 22

Macallan 12yr Sherry Oak 33

Oban Little Bay 30

Amaro
Cynar 12

Fernet Branca 15

Montenegro 16

SPIRITS


