
Dinner
SMALL PLATES

Chips Service   (v)(vg)(gf)
Salsas Trio - verde, roja and macha  | 15
ADD GUAC  OR CASHEW "QUESO"  (v)(vg) +7

Queso Fundido with Mezcal (v)
Mezcal-flambed chihuahua cheese, salsa 
habanero, guajillo oil, flour tortillas | 15 
ADD MUSHROOMS WITH CACTUS (v)(vg) +4
ADD CHORIZO + 5 ADD STEAK + 7 

Shrimp  Aguachile
Cold dish, made with freshly caught shrimp 
marinated in a serrano-lime-cucumber juice 
mixture and topped with red onions, avocado & 
cucumber  |  18

Crab Avocado Salad
Blue crab, shallots dressing, cabbage, crispy 
cheese, lime, cilantro | 18

Primavera Salad
Shaved fennel, chayote, orange-agave dressing, 
mix greens, watermelon radish, pepitas  | 16

Charred Sweet potato (v)
Mexico City's quintessential snack. Chipotle 
honey-butter, black garlic salsa negra, maldon 
salt  |15

Sopesitos   (v)
Two hand-formed corn masa patties, black bean 
chipotle crema, queso fresco, pickled radish, 
salsa verde cruda | 14
ADD PORK, MUSHROOMS OR CHICKEN  +  4

Fried Plantains   
Salsa negra and crema  |  15

LARGE PLATES

Antojitos Platter
Four corn little cravings : Quesadilla, Sopesito, 
Tostada and Tetelita with side salsa verde |22

Camarones a la Diabla
Arbol and guajillo sauce, blue agave, pineapple, 
cilantro, scallions, garlic rice   |  23

Quesabirria
Broth soaked corn tortillas stuffed with slow braise 
short rib, quesillo, consome dip | 20 
MAKE IT VEGETARIAN

Tres             Tacos corn tortillas (gf)
Served with garlic rice-black bean puree, salsa. 
*Not available to mix and match. Choice of: 
mushrooms with cactus (vg)(v), grilled sunfish, 
grilled skirt steak , pork carnitas, short rib birria, 
beef tongue or chicken breast adobado| 24

Branzino         fillet            a la Talla 
Broiled skin-on branzino, recado verde, lime, 
pickled red onios avocado, radish, served with 
garlic rice and black beans, house-made corn 
tortillas | 28

Eny~ £wzwª with Mole poblano
Three corn tortillas, shredded chicken thighs, 
queso fresco, onions, avocado, crema  |  25

Arrachera 
Grilled skirt steak with bell peppers and onions 
spinch salad, salsa taquera, avocado.  Served 
with corn tortillas, black beans & garlic rice  | 35

*(v) vegetarian  *(vg) vegan *(gf) gluten free
*please alert your server of any allergies *consuming raw or undercooked

foods may increase your risk of food-borne illness
 A gratuity of 20% will be added to all parties of 6 or more. This gratuity is at the discretion of 

the guest and can be removed upon request.  

HAPPY HOUR  
Tuesday-Friday 3-5 pm

MEZCAL AND TEQUILA FLIGHTS
3 oz

$19.99 ESPADIN
 $24.99 BLEND

  $29.99 WILD AGAVE

Celebrate  Cinco de Mayo 
with us from 

Friday 5/3- Sunday 5/5
Special  Menu 
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dinner

*(v) vegetarian  *(vg) vegan *(gf) gluten free
*please alert your server of any allergies *consuming raw or undercooked

foods may increase your risk of food-borne illness
 A gratuity of 20% will be added to all parties of 6 or more. This gratuity is at the discretion of 

the guest and can be removed upon request.  

KIDDOS

Agua Fresca OTD | 5
Orange Juice | 5

Mexican Coca Cola | 5
Mexican Sprite | 5
Diet Coke | 5
Jarritos Cane Sugar Soda (various flavors) | 5 
Topo Chico 12 oz (plain, lime and grapefruit) | 5
Topo Chico 750 ml |  10

Tea (hot or iced) | 5
French Press Coffee | 5/15

Ginger Ale   |    5

Kids Quesadilla (v)
Griddled flour tortilla, melty cheese, 
crema  | 12

Cheesy Bean Burrito (v)
Griddled flour tortilla, melty cheese, 
black beans | 10

Kids Bowl with Chicken or Steak 
Rice and beans, crema and queso 
fresco, corn or flour tortilla | 12 
ADD GUACAMOLE 3 oz or PICO DE 
GALLO  3 oz + 3

SIDES

Cashew "Queso”+ chips (v)(vg)  |  12
   | 12Guacamole + chips

Salsa Macha  + chips   |   12
Black Beans  (v)(vg) |  5    

|5 Garlic  Rice (v)(vg)    
Rice and Beans  | 9
Mexican Crema (v)   |  3
Pico de Gallo (v)(vg)   |    3

   3Habanero Salsa   |
Red or Verde salsa  |  3
Small Guacamole  | 3
Blue corn chips   |  3
House-made corn Tortillas (v)(vg)   |  6
Flour Tortillas    |  6

DESSERT
Hoja Santa Flan (v)
Hoja santa egg custard, toasted sugar caramel, 
macerated pineapple | 14

Chocolate or Vanilla Tres Leches Cake (v)
House made Mexican vanilla or chocolate sponge 
cake, abuelitas tres leches, macerated fruit | 14

REFRESCOS
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