
TO SHARE

PLATOS TÍPICOS

MARISCOS

TACOS

SIDES

GUCAMOLES
Clásico • Serrano, Onion, Cilantro, Lime & Tomato

Cantina • Pomegranate, Apple & Mango
Humo • Chipotle & Grilled Corn

TRÍO GUAC
*All Three Guacamoles*

NACHOS
Melted Chihuahua Cheese, Black Beans, Pico De Gallo, Queso Fresco,
Pickled Jalapeño, Tomatillo Sauce & Chile De Arbol Sauce
Add  Chicken 7 Chorizo 7 Steak 8

QUESO FUNDIDO
Oaxaca Cheese, Chihuahua Cheese, Queso Fresco, Mushrooms,
Poblano Peppers, Corn Tortilla Chips, Creamy Zucchini Sauce
& Chile de Árbol Sauce
Add  Chorizo or Chicken 7 Steak 8 Birria 8 

CANTINA PICADERA PARA DOS
Spicy Guacamole, Crispy Pork Belly, Tostones, Yuca Fries,
Fried Cheese & Corn Chips

16

37

16

18

35

FAJITAS
Veggie Fajitas, Poblano Peppers, Spring Onions, Mushrooms, Corn,
Jalapeños, Chihuahua Cheese, Pico De Gallo, Creamy Zucchini Sauce,
Chile De Arbol Sauce & Flour Tortillas
Add  Shrimp Or Steak 10  Chicken 8

CHICKEN ENCHILADAS
Shredded Chicken, Corn, Tomatillo Sauce, Sour Cream, Queso Fresco,
Red Onions, Avocado, Black Beans & Rice

BARBACOA DE BORREGO
Lamb Shank, Corn Tortillas, Avocado, Cilantro, Pickled Onion
& Lamb Consomé

MOLE CON POLLO
Puebla Style Mole, Rice, Beans, Corn Tortillas & Avocado 

CAMARONES A LA MEXICANA
Sauteed Shrimp, Tomatoes, Corn, Red Onion, Cilantro,
Avocado & White Rice 
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COCTEL DE CAMARON
Shrimp Cocktail, Cocktail Sauce, Avocado, Serranos, Red Onion,
Cilantro & Corn Tortadas

TUNA TOSTADA
Crispy Corn Tortilla, Avocado Spread, Yellow Fin Tuna, Salsa Macha,
Cucumber, Red Onion & Cilantro

AGUACHILE DE CAMARÓN
Shrimp, Mango, Cucumber, Avocado, Serranos, Cilantro, Pickled Red
Onion & Crispy Corn Tostadas

CEVICHE  MIXTO
Shrimp, Octopus, Tuna, Mango, Cucumber, Avocado, Lime,
Red Onion & Tortilla Chips
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BIRRIA
Braised Short Ribs, Mixed Chiles Tijuana Style, Monterrey 
Jack Cheese & Consomé

CARNITAS 
Lechón & Pork Belly

SUADERO
Beef Brisket Braised

CAMPECHANO
Chorizo, Crispy Chicharrón, Beef Brisket

THE IMPOSSIBLE TACO
Plant Based Meat, Hard Shell Tacos, Corn, Mushrooms, Pickled
Cucumber & Onion Salad

BAJA
Tempura Mahi Mahi Fish, Cabbage Salad, Pico De Gallo

POLLO
Roasted Chicken, Queso Fresco, Pico De Gallo, Lettuce, Sour Cream
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MEXICAN STREET CORN
Cotija Cheese, Mayonnaise, Lime & Tajin

BRUSELAS
Fried Brussels Sprouts, Cotija Cheese, Sweet & Spicy Chili Sauce

ARROZ CON FRIJOLES
Mexican Rice, Black Beans & Queso Fresco 

MADUROS
Sweet Plantains With Queso Fresco & Crema
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GARNACHAS
FLAUTAS
Three Crispy Tortillas Stuffed with Queso Oaxaca, Potato, Epazote,
Crema, Queso Fresco, Chile de Árbol Sauce & Salsa Taquera 

GORDITAS
Two Handmade Corn Tortillas Stuffed with Lettuce, Crema,
Queso Fresco, Chile de Árbol Sauce & Salsa Taquera
Add  Suadero 8 Chorizo or Carnitas 6

SOPES
Handmade Corn Tortilla, Chorizo, Refried Beans, Lettuce, Queso Fresco,
Crema, Chile de Arbol Sauce & Pickled Onion

QUESADILLA
Handmade Corn Tortilla, Queso Oaxaca, Mushrooms, Corn, Epazote,
Queso Fresco, Crema, Chile De Arbol Sauce & Salsa Taquera 
Add  Chicken Or Chorizo 6 Steak 7
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THE BIGGEST TACO $80

DINNER MENU

*The consumption of raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness. Although every effort is made to accomodate food allergies, we may not always guarantee meeting your needs.

Three Corn Tortilla Tacos Per Order, All Tacos are Served with Creamy
Zucchini Sauce, Chile de Arbol Sauce, Onion, Cilantro & Lime

Only Available on Mondays

Choice of Chicken or Steak

Lettuce, Avocado, Pico de Gallo, Queso Fresco,
Crema, Queso Chihuahua, Pickled Onions, 
Avocado Sauce, Cilantro Macho, Radishes


