FOR THE TABLE

Served with our Homemade Tortilla Chips

Guacamole, 75 Salsa Cruda,
Avocado, Jalapefio, Cifantro, Tomato, Oninn, Lime Tomato, Jalapeiio, Cilantm, Onion, Lime

3 Salsas, 125 Frijoles Refritos,
Saba Crude | Rcasted Com- Groen Chill Saha | Peapple Sabe Refried Pinto Beans, Queso Frescs

3 Dips, 165 Queso Fundido, 95
Guacamole | Saba de Molcapite | Fnjoles Refritos Molten Montery Cheese & House Pork Chorito (optional
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Market Salad, Mercado Ensalada 85 | rmow I15  Yucatan Shrimp Cocktail, 125
Apples, Avocado, Pepitas, Cotija Cheese Salsa Roja, Roasted Com, Pineapple, Avocado,
Roasted Com, Tomato, Radishes, Romaine, Tajin, Pickled Jalapeiios, Crispy Tortillas

Plantain Chips, Lime Agave Dressing

Add Ons:

Grilled Scrip Steak 115 | Grilled Chicken 60 Quesadillas,

Criopy Pork Carnitas 60 | Grilled Shrimp 95 Com Tortillas Staffed, Folded & Pressed on the Plancha

Grilled Mahi Mahi 125 | Mushroom Barbacoa 70 Monterey Chesse, Guacamole, Pineapple Saksa,
Roasted Com Salsa, Crema Meaicana

Cheice of Filling
Elote, Griled Soees Com, 5 Grilled Strip Steak 125 | Grilled Chicken 85
Queso Fresco, Crema Mesicana, Chil, Pickled Jalapefios, Lime 10, e pork Chorizo 85 | Grilled Shrimp 115

Mushroom Barbacoa 95 | Monterey Cheese 75

Ceviche de Pescado, 95
Lime Cumd Mahi Mahi,

Mango Habanero Aguachile, Pickled Red Onions,
Jalapeiios, Cucumbers, Radishes, Plantain Chips
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SOUP

Chicken Tortilla Soup ‘Sopa Axteca’ 85
2 ———— Chill Broth, Cotija Cheese, Pinto Beans, Roasted Comn,
=S \ Cabbage, Avocado, Lime, Tortilla Chips

All prices are subject to |12.55K vat
Please advise your Server of any nut, gloten, dairy or seafood allergy
Core bill pas cable, Card payments can ooly be cplizs ap sa 4 rrartactions per table,
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TACOS (3 per Order)

- our Torcilles ore 100% Corn Mero & Hond Pressed to Order

Quesabirria, Tijuana Style Braised Beef Short Ribs 160  Chorizo de Puerco, House made Pork Chorino 95
Monteray Cheese, Consuma, Onions & Cilantro, Lime Salsa de Aguacate, Salsa Cruda, '

Pickled Ped Onions, Lime
Carne Asada Ranchero, Grilled Strip Steak 140

Salsa de Aguacate, Salsa de MO'C{iEte, Pescado al Carbon, Bap Style Grilled Mahi Mahi 125
Charred Onions & Bell Peppers, Lime Salsa de Aguacate, Pineapple Salsa,

Cordero de Barbacoa, Slow Cocked Lamb 125 Shredded Cabbage, Lime

Cooked in Banana Leaves, Salsa de A\guacate, Camaron a la Parrilla, Grilled Shrimp

Salsa Cruda, Onions & Cilantro, Lime Salsa o Amiacl, Rnededl Corn=Salsn,

Bl Pollo al Pastor, Grilled Adobo Chicken & Pineapple 105 ~ ~hredded Cabbage, Lime

WA] Salsa de Aguacate, Salsa de Molcajete,
P Onions & Cilantre, Lime

Wild Mushroom Barbacoa -~ Vegan

Refried Beans, Salsa de Molcajete,

Carnitas de Puerco, Crispy Pork Belly Confit 115  Roested Com Salsa, Coconut Crema, Lime
Salsa de Aguacate, Salsa Cruda,
Pickled Red Onions, Lime

Add Monterey Cbeese to your Toco - odd 520

BURRITOS

Fiour Torcilla wrapped wich Arrne Rojo, Retried Beans, Pinto Beans, Monterrey Choese,
Salsa Cruda, Crema Meaicana, Guacamate

Pollo al Pastor, 125 Pescado al Carbon,
Grilled Chicken Thighs & Pineapple Bajs Style Grilled Mahi Mabi

Carne Asada Ranchero, 160 Camaron a la Parrilla,
Grilled Strip Steak Grilled Shrimp

Carnitas de Puerco, 135 Mushroom Barbacoa,
Crispy Pork Belly Confit Vegan Cheese, Coconut Crema ~ Vegan

Moke is Suieo ~ Corered with Qoeso Souce & Solso Rojo’ & Broiled - odd S20
Mcke is Chimichengo - Deep Fried with Solsa Verde & Cremo Mesiceno

FAJITAS

Served with Arroz Rojo, Black Beans, Fried Piantain, Charred Sweet Peppers,
Onions & Scallione, Warm Corn Torcilles

Carne Asada Rancbero, 315 Pello Al Pastor,

Grilled 10Q0a, Strip Steak, Salsa de Aguacate Grilled Adobo Chicken Thighs,

: Pineapple, Salsa de Aguacate
Birria, 295

. - - Pescado al Carbon, 215
(s Dritonc et Shoch 10N, Flcsond v omiern Baja Style Grilled Mahi Mahi, Pineapple Salsa

Cordero de Barbacoa, 215 Camarén a la Parrilla, 215
Slow Cooked Lamb, Pickled Red Onione Grilled Shrimp, Roasted Com—Green Chili Salsa

Carnitas de Puerco, 180  Mushroom Barbacoa, 165
Crispy Pork Belly, Pickled Red Onions, Salsa de Aguacate Vegan Cheese, Coconut Crema ~ Vegan

SIDES

Frijoles Refrites, Pelned Pinto Beans, Quoro Fresce 50 Fried Semet Piantain, Qunsa Frescs, Crema Meccana 50
Frijoles Chasros, Couboy Finte Beans 50 5 Handmade Corn Tortilles 50
Frijoies de la Olla, Mesican Black Bean Stew 50 Arres Roje 50

All prices are sabject to 1255 vat Please adrise your Serves of any nut, gluten, daley or seafoed aftergy
One bill per table. Card payments can only be spit up to 4 transactians per Lable.




