
C H I P S  &  G UA C  $9
avocado, pico de gallo, serrano pepper, 
ci lantro, lime ju ice, topped with queso cotija, 
radish, pickled on ion

C H I P S  &  SA LSA    $4
house made ch i ps, served with salsa verde &
ch i le de arbol ginger    

N A C HO  MO� A ’ S  N A C HOS    $16
ch icken al pastor, torti lla ch i ps, black bean purée, 
guacamole, pickled jalapeños, ch i potle fondue, 
mexican crema, radish, queso cotija, ci lantro

Q U ESA D I � A  L A  G R I N GA   $10
ch ihuahua cheese, al pastor de pollo,
flour torti lla, mexican crema, pico de gallo

2  P E R  O RD E R  no m ix & match

A L  PA STO R  D E  P O�O    $8
spit roasted ch icken th ighs 
marinated in ch i le guaj i llo, 
charred slow roasted pi n eapple, ci lantro   

CA R N E  A SA DA      $8
gri lled ch i potle soy marinated steak, 
on ion, ci lantro

CA R N I TA S     $8
confit of pork, salsa verde, ci lantro

PA � I � A DA  D E  VE RD U RA S   $8
gri lled seasonal vegetables, queso cotija, 
black bean purée, guaj i llo salsa, ci lantro


