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STARTERS

Served with 4 Corn Tostadas
Add: Dipping Canasta +5.99 / Salsa Trio +5.99

TRIO SALSA & CANASTA VGT 12.99
Salsa Roja | Salsa Verde | Nata

Dipping Canasta: Tostadas | Achiote Arepas | Plantain Chips
GUACAMOLE VE 15.99

Hass Avocado | Onion | Micro Cilantro

NACHOS 16.99

Chicken | Crispy Tortilla | Pinto Beans | Gouda Cream
Cotija | Red Onions | Jalapefio | Cilantro | Enchilada Sauce
QUESO FUNDIDO VGT 16.99

Oaxaca Cheese | Chihuahua Cheese | Poblano

Tomato | Cotija | Corn Tostadas

Add: Portobello +1.99 | Chicharron +1.99

CHICHAMOLE 17.99

Chicharron | Guacamole | Cotija | Onion | Micro Cilantro
HUMMUSMOLE VE 19.99

Hummus | Cilantro Hummus | Red Pepper Hummus
Guacamole | Onion | Micro Cilantro | Jalapefio

SOUPS

CORN BISQUE VGT 8.49

Charred Corn | Roasted Poblano | Cotija | Achiote
TORTILLA 9.99

Chicken Tortilla | Chili Tomato Broth | Avocado
Corn Tortilla | Cilantro | Black Pepper Crema
UPON REQUEST VGTIVE

SALADS

Chicken +3.99 | Steak +4.99 | Shrimp +5.99 | Mahi Mahi +5.99
Potobello + 3.99 | Carnitas + 4.99 | Short Rib +5.99

CHOP SALAD VGT 13.99
Romaine | Avocado | Queso Fresco | Corn | Corn Tortilla

Red Onion | Vine Ripe Tomato | Chipotle Vinaigrette

CABBAGE FATTOUCH 14.99

Shredded Cabbage | Tomato | Cucumber | Onion

Parsley | Radish | Pita Croutons | Pomegranate Molasses
CAMPESINO SALAD 14.99

Queso Fresco | Tomato | Cucumber | Onion | Poblano

Canchitas | Olive Qil | Lime Vinaigrette

HEARTS OF PALM VE 15.99

Heart of Palm | Shaved Brussels | Asparagus | Cucumber

Vine Ripe Tomato | Pickled Cabbage | Onion | Tomato Vinaigrette

STREET TACOS (1PER ORDER)

5” Corn Tortilla | Onions I Cilantro | Lime | Salsa - Sub Bibb +.99

PORTOBELLO VE Roasted Garlic Mushrooms 5.99
CHICKEN Chicken Shawarma 6.99

CARNITAS Shredded Confit Pork Shoulder 6.99
STEAK Beef Shawarma 7.99

FISH Mahi Mahi 7.99

SHORT RIB Slow Cooked Short Rib  8.99

SHRIMP TEMPURA Tempura Shrimp  8.99

ECLECTIC TACOS

Two 5" Corn Tortillas | Sub Bibb Lettuce +1.99

SPICY FALAFEL VG 17.99

Falafel | Roasted Red Pepper Hummus | Guacamole
Pickled Turnips | Cilantro Tahini | Bibb

MAC & CHEESE VGT 17.99

Mac & Cheese Fritters | Gouda Cream | Jalapefio
Truffle Shavings | Micro Cilantro | Truffle Crema
BIRRIA TACO 19.99

Slow Cooked Short Rib | Oaxaca | Birria Broth | Cilantro | Onion
SPICY SHRIMP 20.99

Spicy Grilled Shrimp | Cabbage Slaw | Tajin | Guacamole
PISTACHIO KEFTA 21.99

Spiced Ground Beef | Romaine | Pico de Gallo
Jalapefio | Cilantro | Labne | Pistachio

CARNE ASADA 21.99

Carne Asada | Corn Purée | Wild Mushroom Ragout
Micro Cilantro | Black Pepper Crema

TUNA CEVICHE 22.99

Ahi Tuna Tartare | Aji Amarillo | Red Onion | Canchas
Salmon Cawviar | Bibb Lettuce

MARY TIERRA 29.99

Prawn a la Plancha | Carne Asada | Corn Purée
Micro Cilantro | Canchitas | Spicy Cilantro Aioli

CLASSIC TACOS

Chicken +3.99 | Steak +4.99 | Shrimp +5.99 | Mahi Mahi +5.99
Potobello + 3.99 | Carnitas + 4.99 | Short Rib +5.99

QUESADILLA 12.99
Two 5” Corn Tortillas

Oaxaca | Chihuahua | Tomato | Poblano | Nata | Guacamole
BURRITO 13.99

Rice | Beans | Gouda | Cotija | Guacamole | Enchilada Sauce
RICE BOWL 14.99

Basmati Rice | Pinto Beans | Romaine

Charred Corn | Guacamole | Pico de Gallo

PASTA BOWL 15.99

Green Tallarine | Mexican Pesto | Cilantro | Sofrito | Cotija

STREET TACOS

Two 5” Corn Tortillas | Onions | Cilantro | Lime | Salsa

LUNCH COMBOS $19.99 (M-F112-4)

CHOP SALAD + CHOICE OF SOUP + CHOICE OF ENTREE
Chicken | Steak | Shrimp | Mahi Mahi | Portobello | Short Rib

QUESADILLAS
Two 5” Corn Tortillas | Nata | Guacamole
Oaxaca | Chihuahua | Tomato | Poblano




*RAW BAR

JUMBO SHRIMP COCKTAIL (6) 15.99
Cocktail Sauce

OYSTERS ON THE HALF SHELL (6) 17.99
Half Dozen | Guajillo Chili Mignonette
JONAH CRAB CLAWS (4) 19.99

Cocktail Sauce | Spicy Cilantro Aioli | Lemon

CHILLED SEAFOOD PLATTER 59.99

Oysters (6) Jumbo Shrimp Cocktail (4) Jonah Crab (4)
Lobster Salad | Ahi Tuna Tartare

Guajillo Chili Mignonette | Horseradish

SEAFOOD TAPAS

CRISPY SHRIMP 16.99
Shrimp Tempura | Harissa | Cilantro Aioli | Salsa Verde | Lime

* MAHI MAHI CEVICHE 17.99
Mahi Mahi | Avocado | Aji Amarillo | Agave Sweet Potato

Red Onion | Canchas | Coconut Lime Marinade

STEAMED MUSSELS 17.99

Mussels | Chili Tomato Broth | Corn Tostada | Cilantro

* TUNA TACOSITOS (4) 19.99

Ahi Tuna Tartare | Guacamole | Chipotle Aioli | Gyoza Shell
LOBSTER TACOSITOS (4) 23.99

Lobster Salad | Guacamole | Cilantro Aioli | Gyoza Shell

* VUELVE A LA VIDA SEAFOOD COCKTAIL 24.99
Scallops | Shrimp | Octopus | Mahi Mahi | Avocado

Onion | Tomato | Poblano | Tajin | Red Sauce

MEAT TAPA S

DUCK EMPANADAS 14.99
Confit Duck | Potato I Spicy Cilantro | Jalapefio Aioli

CHICKEN AREPITAS (4) 13.99

Chicken Salad | Guacamole | Corn Arepa

PORK BELLY TOSTONES (4) 14.99

Pork Belly | Guacamole | Tostones

SHORT RIB AREPITAS (4) 15.99

Short Rib | Gouda Cheese | Corn Arepas

CHICHARRON DUO 16.99

Crispy House-Cured Pork Belly | Puffed Pork Skin | Tajin | Scallions

LAMB CHOPS AL PASTOR 25.99
Grilled Al Pastor Lamb Chops | Chipotle Vinaigrette

VEGETARIAN TAPA'S

ESQUITES VGT 9.99
Corn Off The Cob | Cotija | Tajin | Chili Lime Mayo

YUCA FRITA VGT 9.99

Yuca Frita | Tajin | Lime | Aji Amarillo Aioli

HUMMUS TOSTONES (4) VGT 12.99

Spicy Roasted Red Pepper Hummus | Guacamole | Tostones
VEGAN CROQUETAS VE 13.99

Spinach | Sofrito | Coconut Milk I Almond Milk | Vegan Crema

CRISPY CAULIFLOWER VE 14.99

Cauliflower | Cilantro Tahini | Sumac | Lime

SIGNATURES

CUBAN SANDWICH 18.99

Carnitas | Ham | Swiss Cheese | Pickled Jalapefios

Mustard | Plantain Chips

SALMON BURGER 18.99

Handcrafted Salmon Patty | Guacamole | Tomato | Bibb Lettuce
Crispy Onions | Pickled Jalapefios | Cabbage Slaw

CRAFT BURGER 19.99

80z Sirloin Burger | Bacon Jam | Gouda | Crispy Onions

Bibb Lettuce | Tomato | Guac | Chipotle Aioli | French Fries

MAINS

BIRRIA SHORT RIB PASTA 29.99

Short Rib | Spaghetti | Birria Broth | Roasted Tomato

Queso Frito | Cotija | Micro Cilantro

HARISSA MAHI 32.99

Mahi Mabhi | Cilantro Rice | Crispy Cauliflower | Harrisa | Tahini
CHURRASCO 39.99

80z Grilled Churrasco | Crispy Potatoes | Corn Tortillas

Corn | Cabbage Slaw

SEAFOOD BLACK RICE PAELLA 39.99

Prawn | Shrimp | Scallop | Octopus | Maduros

Al Dente Forbidden Black Rice | House Sofrito

LAMB CHOPS MOLE 44.99

Lamb Chops | Red Mole | Chihuaua Stuffed Poblano | Crema
SURF & TURF PARILLADA 59.99

Langoustine | 8oz Grilled Churrasco

Cabbage Slaw | Crispy Potatoes | Scallion

Aji Amarillo Aioli I Chimichurri

SIDES 7.99

FRENCH FRIES
CRISPY POTATOES
PLATANO MADUROS
BASMATI RICE
PINTO BEANS
CABBAGE SLAW

DESSERTS

CHURROS 10.99
Cinnamon Sugar | Condensed Milk

ICE CREAM 11.99

Vanila Bean | Maria Cookies | Crunchy Caramel Pearls
HORCHATA VE 12.99

Sugar In The Raw | Raspberry | Mint

COCONUT MANGO PANACOTA 12.99

Mango Fruit Coulis | Vanilla Bean Ice Cream

BURNT BASQUE GUAVA CHEESECAKE 13.99

San Sebastian Cheesecake | Guava

CHOCOLATE LAVA CAKE 14.99

Vanilla Bean Ice Cream

TRES LECHE BROWNIE TOWER 17.99

Tres Leche Cake | Brownie | Churros | Vanilla Bean Ice Cream
NUTELLA TACOSITOS 19.99

Gyoza Taco Shell | Strawberry | Raspberry | Blueberry

Whipped Cream | Caramel Pearl | Nutella Soil | Gold Dust

* Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish or Egg May Increase Your Risk of Foodborne liness.



