
House Made Tortillas One protein per order

CAMARONES ZARANDEADOS
Marinated Shrimp a la Brasa with Smoky
Habanero Mayo. Lime, Garlic Bread

21

GUACAMOLE
Fresh Avocado, Red Onion, Lime, Cilantro,
Cherry Tomato, Serrano. Served with Chips

18

Appetizers

QUESO FUNDIDO
Monterrey and Oaxaca cheese, Rajas
Poblanas, Corn. Served with Flour Tortillas

18

Add Chorizo  + $5

ESQUITES

Fresh corn, Mayo, Lime, Powdered Chili,
Garlic

14

NACHOS

Beans, Lettuce, Pico de Gallo, Pickled
Jalapenos, Oaxacan Cheese, Sour Cream and
Cotija

19

Choice of: Chicken, Chorizo, Steak, Al Pastor, Carnitas  

FLAUTAS
Rolled and fried tortillas filled with choice of
Chicken, Cheese, or Chorizo. Topped with
lettuce, sour cream, and Cotija cheese.

18

MULITAS DE BIRRIA
Corn Tortillas, Beef Birria, Queso Oaxaca,
Cotija. Served with Consome

21

TLACOYO House made Tortilla, filled with Fried Beans and Avocado Leaf. Topped with
Sour Cream, Queso Oaxaca, Onion, and Your choice of Salsa Verde or Roja.

18

All seated parties incur a Gratuity of 18 percent. Tables of six or more incur a 22 percent Gratuity. Payments made on a card are
subject to a 3.5 percent Restaurant Fee.  Thank you for choosing to dine with us and please ask your server if you have any questions.

19PAN SEARED PULPO
Garbanzo Puree, Ayocote Salad with Onion,
Corn, Thyme, Sun Dried Tomatoes and Chile
Ancho Salsa

25

CARNITAS CHICKENAL PASTOR STEAKCHORIZO 15

Topped with Cilantro, Onions, and Guacamole

BAJA FISH 18Beer battered Fried Fish topped with red cabbage cole slaw, cherry tomatoes,
and red onion

SHRIMP 21Chipotle marinated shrimp topped with Queso Fresco, cherry tomatoes and
sliced Avocado

BIRRIA 18Beef Birria. Topped with Cilantro & Onions. Served with Consome

+ 6 To add Chicken, Steak, Carnitas or Al Pastor

Housemade tortilla stuffed with Quesillo,
Monterrey and your choice of Meat: Chicken,
Carnitas, Al Pastor, Steak. Served with House
Salad

QUESADILLA

Tacos



Entrees

Marisqueria

Soup
SOPA DE MARISCOS Fish, Crab, Shrimp, Clams, Mussels, Pulpo, Epazote, Guajillo.

Served with Toasted Bread or Tortillas 39

PANCITA Tripe, Chickpeas, Epazote, Guajillo. Served with Rice & Beans 25

POZOLE Maiz Cacahuazintle, Cabeza de Puerco, Limon y Oregano. Served with two Tostadas 25

MOLE DE GALLINA
Mole de Tlaxcala, Half Chicken, Sesame Seed.
Served with Rice, Beans, Tortillas

29 POLLO HACIENDA
Half Chicken, Rajas Poblanas in a Cream Sauce.
Served with Rice and Beans

RIBEYE MAR Y TIERRA PARA DOS
16 oz. Ribeye Served with Bone Marrow,Shrimp, Grilled Cactus, Grilled Queso, House
Tortillas, Rice, and Beans

79

ENCHILADAS
Filled with Chicken or Cheese and covered in
sauce of your choice (Roja, Verde, or Mole)
Topped with lettuce, Avocado, Crema, and
Cotija Cheese. With Rice and Black Beans

28

MOLCAJETE PARA DOS

Cecina, Carne Enchilada, Pollo, Chorizo, Tuetano,
Camarones. Queso Fresco, Nopal, Cebolla, Salsa
de Molcajete. Served with Tortillas

75

CARNE HACIENDA
12oz NY Strip Steak, Pico de Gallo, Guacamole,
Rice, Black Beans, House made Tortillas

45

BRANZINO FILET 36

CRUDO PLATTER

18 Half-Dozen 18 Half-Dozen

CEVICHE TROPICAL

AGUACHILE
Octopus, Shrimp, Calamari, Red Onion,
Cilantro, Aguacate. Served with Tostadas

30

Tomatillo Verde or Habanero Negro

COCTEL DE CAMARON MIXTO
Cocktail sauce,  Avocado, Shrimp, Octopus,
Calamari. Served with crackers

Octopus, Shrimp, Calamari in a Mango +
Passionfruit Sauce. Served with Crackers

CEVICHE TRIO 45

30

Aguachile Verde, Aguachile Negro & Ceviche
Tropical. Served with Tostadas and
Crackers.

30

OYSTERS CLAMS
Freshly Shucked, Raw Blue Point Oysters.
Served with Cocktail sauce and Hibiscus
Mignonette

Freshly shucked, Raw Little Neck Clams. Served
with Cocktail Sauce and Hibiscus Mignonette

36

Six Oysters, Six Clams, Your Choice of Ceviche or Aguachile
49

CHILE RELLENO 28
Poblano pepper stuffed with Cheese in
Especie. Served with Rice and Black Beans.

CHILATE 21

MOLE DE OLLA 27

TRADITIONAL CHICKEN SOUP 21

Chicken stock. Vegetables

Red Mole de Olla with Beef and Vegetables.

Caldo de Pollo con Vegetales

Ask server for details


