
E L  P U �O  C H U �O  $ 8
cajeta fi lled churro, dusted in cinnamon
& sugar, atop strawberry ice cream

C H I P S  &  G UA C  $9
avocado, pico de gallo, ci lantro, serrano pepper, 
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    

E LOTE    $5
corn on the cob, ch i potle fondue, cotija, 
valentina, ci lantro

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

6 - PA C K  $2 2

1 2- PA C K  $4 2

m ix  &  match ,  s e l ect  f rom taco  types  above

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

F R I E D  C H I C KEN    $8
negra modelo beer battered ch icken, 
smoked cabbage slaw, ghost pepper mayo, ci lantro

CA M A RON ES    $8
shrimp marinated i n salsa de arbol, topped with 
pickled on ion, epazote mayo, 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

P ESCA D O  D E L  D I A   $9
ach iote marinated pescado, roasted corn relish,
guacamole, ci lantro

PA LOM A  $1 3
reposado tequi la, agave, squirt, florecita, lime salt

M Y  S I STE R’S  A  HO RC H A TA  $1 3
rum haven coconut rum, horchata, ci nnamon,
toasted coconut

H I B I SC US  H A C I EN DA  WA TE R  $1 3
h i biscus, lime tequi la, topo ch ico

M A RGA R I TA    $1 2
horn itos tequi la, combi er, lime, agave  

M A RGA R I TA  P I TC H E R    $50

  A � -ON S  (G L A �  |  P I TC H E R ) $3 | $10
       fru ity: strawberry, mango, raspberry
       smoky: mezcal    

F ROZEN  M A RG    $1 2

D RA F TS,  BO�L ES  &  CA N S  
ask server for selection  

HO RC H A TA     $4

FO U N TA I N  D R I N K    $3.50

M EX I CA N  C OKE     $4

REF RESC OS     $5.25

S I D RA L  (NATURAL APPLE SODA)  $4

TO P O  C H I C O     $4

F I J I  WA TE R     $4

JA � I TOS     $4
ask server for selection

PURE LEAF BL ACK ICED TEA   $4

RE D  BU �     $4

ad d  cb d  o i l  to  any  co cktai l  |  +  $ 5


