
Homemade Onion Rings, Chipotle Aioli

CA R N E  ASA DA

Smokey Chipotle Crusted Boneless
Ribeye, Salsa de la Casa, Nopales

8216 oz

Medallions de Filete, Guajillo Demi,
Latkes, Chimmichuri

7510 oz

Butchers Cut, Chipotle Glaze, Charred
Onion

8812 oz

Tomahawk, Onion Rings, Beef
Vinnaigrette, Roasted Garlic 

19540 oz

25Fluke Ceviche, Tigers Milk, Onion, Sweet
Potato, Crispy Quinoa, Dill, Horseradish

Seared Salmon, Lime, Cilantro, Jalapeno,
Everything Seed Mix

21

R AW  BA R

Ahi Tuna Tostada, Avocado, Salsa Macha
(2 Pcs)

22 Hamachi, Cucumber Aguachile, Avocado,
Red Onion

24

Hand Cut Fries, Mexican Ketchup (V)

12Sauteed Spinach, Mushrooms, Epazote
14Snap Peas, Crispy Garlic, Mexican Oregano

Vinnaigrette, Vegan Cotija
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A N TOJ I TO S

Guacamole with Scallions & Herbs, House Fried
Chips, and Salsa (V)

Homemade Cornbread Skillet, Jalapeno Honey
“Butter”

20

19

15

Roasted Cauliflower, Salsa Guajillo, Pepita Crumb,
Oaxacan Ranch (V)

Latkes, Mexican Scallion, Hatch Chile Crema,
Guava Jam (V)

Grilled Corn, Lime Aioli, Cilantro, Vegan Cotija (V)

16

15

14Sikil Pac Pumpkin Seed Dip, Chile Lime Coated
Jicama Sticks, Tostadas (V)

S O U P  &  E N SA L A DAS

Abuela's Matzo Ball Chicken Soup 14

22Romaine, Cucumber, Avocado, Bread Crumbs,
Vegan Parmesan, Mexican Caesar (V)

21Cabbage, Spinach, Mango, Charred Corn, Avocado,
Shaved Onion, Cilantro Lime Vinaigrette (V)

42Adobo Salmon, Herb Salad, Cilantro Garlic Rice 

P L ATO S

Spinach and Mushroom Enchiladas Verdes, Vegan
Cotija, Cilantro Garlic Rice, Black Beans (V)

34

MPSeabass Cooked in Banana Leaf, Guajillo, Onion
Criolla, Tostadas, Cilantro Garlic Rice

36Handmade Chicken Tamales, Duo of Salsas,
Vegan Cotija, Pickled Onion, Cilantro Rice,
Black Beans

Pollo Asado Half Chicken, Cilantro Garlic Rice,
Black Beans, Cherry Tomato & Avocado Salad

44

38Wagyu Blend Burger, Chipotle Aioli, Caramelized
Onion, Charred Jalapeno, Vegan Cheddar, Hand
Cut Fries

39Chicken Schnitzel, Spice Bomb, Hand Cut Fries,
Spicy Lemon Dill Aioli

65Short Rib Carnitas, Onion, Cilantro, Corn
Tortillas

AC O M PA Ñ A M I E N TO

Cilantro Garlic Rice (V) + Black Beans (V) 10

11

14

Cherry Tomato & Avocado Salad 10

Starters

Mains

V E G E TA L E S  ( V )

Crispy Spiced Sweet Potatoes, Lime Crema (V) 12

Machaca Chicken Taquitos, Pickled Onion,
Cilantro, Vegan Cotija, Crema, Tomatillo

22

Barrio Fries, Chunks of Pastrami, Mexican Brown
Gravy, Scallions

20

TAC O S

Striped Bass, Cabbage, Grilled Pineapple,
Avocado, Habanero Salsa

17

19

Garlic Citrus Chicken, Pico de Gallo, Salsa Verde

2 per order

Birria Brisket, Pickled Onion, Cilantro

Thick Cut Pastrami, Habanero Honey Mustard,
Pickle Pico de Gallo

21

22

19Watermelon, Tomato, Jalapeno, Vegan Feta, Mint

14Grilled Asparagus, Black Garlic, Lime Zest

(V) Vegan Signature


	Starters
	ANTOJITOS
	Guacamole with Scallions & Herbs, House Fried Chips, and Salsa (V)
	Sikil Pac Pumpkin Seed Dip, Chile Lime Coated Jicama Sticks, Tostadas (V)
	Homemade Cornbread Skillet, Jalapeno Honey “Butter”
	Roasted Cauliflower, Salsa Guajillo, Pepita Crumb, Oaxacan Ranch (V)
	Latkes, Mexican Scallion, Hatch Chile Crema, Guava Jam (V)
	Grilled Corn, Lime Aioli, Cilantro, Vegan Cotija (V)
	Machaca Chicken Taquitos, Pickled Onion, Cilantro, Vegan Cotija, Crema, Tomatillo
	Barrio Fries, Chunks of Pastrami, Mexican Brown Gravy, Scallions

	TACOS
	Garlic Citrus Chicken, Pico de Gallo, Salsa Verde
	Birria Brisket, Pickled Onion, Cilantro
	Striped Bass, Cabbage, Grilled Pineapple, Avocado, Habanero Salsa
	Thick Cut Pastrami, Habanero Honey Mustard, Pickle Pico de Gallo

	RAW BAR
	Ahi Tuna Tostada, Avocado, Salsa Macha (2 Pcs)
	Hamachi, Cucumber Aguachile, Avocado, Red Onion
	Fluke Ceviche, Tigers Milk, Onion, Sweet Potato, Crispy Quinoa, Dill, Horseradish
	Seared Salmon, Lime, Cilantro, Jalapeno, Everything Seed Mix

	SOUP & ENSALADAS
	Abuela's Matzo Ball Chicken Soup
	Romaine, Cucumber, Avocado, Bread Crumbs, Vegan Parmesan, Mexican Caesar (V)
	Watermelon, Tomato, Jalapeno, Vegan Feta, Mint
	Cabbage, Spinach, Mango, Charred Corn, Avocado, Shaved Onion, Cilantro Lime Vinaigrette (V)


	Mains
	PLATOS
	Spinach and Mushroom Enchiladas Verdes, Vegan Cotija, Cilantro Garlic Rice, Black Beans (V)
	Seabass Cooked in Banana Leaf, Guajillo, Onion Criolla, Tostadas, Cilantro Garlic Rice
	MP
	Adobo Salmon, Herb Salad, Cilantro Garlic Rice
	Handmade Chicken Tamales, Duo of Salsas, Vegan Cotija, Pickled Onion, Cilantro Rice, Black Beans
	Chicken Schnitzel, Spice Bomb, Hand Cut Fries, Spicy Lemon Dill Aioli
	Pollo Asado Half Chicken, Cilantro Garlic Rice, Black Beans, Cherry Tomato & Avocado Salad
	Short Rib Carnitas, Onion, Cilantro, Corn Tortillas
	Wagyu Blend Burger, Chipotle Aioli, Caramelized Onion, Charred Jalapeno, Vegan Cheddar, Hand Cut Fries


	CARNE ASADA
	Smokey Chipotle Crusted Boneless Ribeye, Salsa de la Casa, Nopales
	16 oz
	Butchers Cut, Chipotle Glaze, Charred Onion
	12 oz
	Medallions de Filete, Guajillo Demi, Latkes, Chimmichuri
	10 oz
	Tomahawk, Onion Rings, Beef Vinnaigrette, Roasted Garlic
	40 oz
	195


	ACOMPAÑAMIENTO
	VEGETALES (V)
	Cilantro Garlic Rice (V) + Black Beans (V)
	Cherry Tomato & Avocado Salad
	Hand Cut Fries, Mexican Ketchup (V)
	Grilled Asparagus, Black Garlic, Lime Zest
	Homemade Onion Rings, Chipotle Aioli
	Sauteed Spinach, Mushrooms, Epazote
	Crispy Spiced Sweet Potatoes, Lime Crema (V)
	Snap Peas, Crispy Garlic, Mexican Oregano Vinnaigrette, Vegan Cotija



