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CHIPS
GUACAMOLE TRADICIONAL
1st place at az taco festival
avocado + lime + onion + cilantro 
jalapeño + chili lime pepitas 

SALSA ROJA

 

tomato + onion + jalapeño + cilantro
garlic + guajillo + chipotle

SALSA VERDE
tomatillo + onion + poblano + jalapeño 
cilantro + garlic 

CEVICHE VERDE *
halibut + avocado + lime + onion + jicama
cucumber + jalapeño salsa verde + tostadas

TRIO
salsa cruda + salsa roja + guacamole tradicional 
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20SHRIMP AGUA CHILE
shrimp + guacamole + cucumber 
pico de gallo + corn crumble + agua chile 
chile pequin + chips

ENTREES

QUESABIRRIA 
                 slow braised beef + oaxaca + consommé 

  onion + cilantro

CARNE ASADA*
grilled skirt steak + mojo de ajo + cilantro 

red onion + avocado verde salsa cruda
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EXTRAS

    7 RANCHERO BEANS     9
pinto beans + poblano 
cotija + jalapeño

FRIJOLES NEGRO    7
black beans + garlic + coriander
pimento

SEASONAL VEGETABLES
 

  8
brussels sprouts + tajin butter   
corn nuts 

==
* These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  increase your risk of foodborne illness, especially if you have certain medical conditions.

PARA LA MESA

DORADOS DE PAPA
fried potato taco + asadero + oaxaca + roja 
fondue de queso + verde + escabeche 
chorizo jam + crema

ELOTE
grilled corn + tajin butter + aji mayo
cotija + corn nut + chili oil + lime
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TAQUERIA
3 tacos served with yerba buena rice and choice of beans

CHIAPAS
black bean + grilled corn + heart of romaine
negro aioli + cotija 
grilled pineapple habanero salsa

15BIRRIA TACOS
braised beef + consommé + salsa cruda

cucumber radish & onion slaw 

11SONORA black bean + cilantro jalapeño rice 
guacamole + four chile salsa + cotija 

15 14

ENSALADA

TIJUANA CAESAR
romaine salad + heirloom cherry tomato + red onion 
garlic herb bread crumbs + bonito aji panca caesar  

          add protein:

          grilled steak*          | 8
          red bird farms chicken  | 6
          mexican white shrimp*   | 8

POZOLE
traditional pork & hominy stew + guajillo 
pasilla + arbol + chipotle + cumin 
garlic + oregano + tortilla

16BAJA FISH*
fried red snapper + habanero negro aioli

cabbage slaw

15ACHIOTE CHICKEN
red bird chicken breast + salsa verde 

guacamole + cilantro + onion

14AVOCADO DORADOS
crispy shell + potato

 avocado + salsa verde + pickled onion

BOWLS14AL PASTOR
pork shoulder + salsa cruda + fried epazote 

grilled pineapple habanero hoja santa + cotija

encurtido (epazote,jalapeño,cabbage) 

ROASTED BEET SALAD
arugula + whipped goat cheese + orange

red & golden beets + chile lime pepitas
fennel vinaigrette + pomegranate 

15
QUESO FUNDIDO
queso mexicano + crema de elote + roasted poblano
chili lime corn nuts + flour tortilla
mushroom | 3
chorizo  | 4

          add protein:
          grilled steak*          | 8
          red bird farms chicken  | 6
         mexican white shrimp*   | 8

YERBA BUENA RICE
rice + mint + jalapeño + cilantro 

15

SMOKED BIRRIA 
smoked & slow braised beef + guajillo 
garlic + ancho + chipotle + cabbage 
cilantro + onion + flour tortilla 

  

CHICHARRÓN DE RIBEYE* 
   6oz ribeye chicharrón + mojo de ojo
   guacamole + salsa cruda + serrano + cotija 

22

         THE 
  BOSS DOESN’T KNOW
           MARGARITA 

7
         

COCHINITA PIBIL TORTA 18
house made bollio roll + pibil puerco 
ham + romain + negro aoli + cheese blend
avocado + curtido 


