APPS / TAPAS

CHIPS & GUACAMOLE
Crispy tortilla chips served with fresh, creamy guac. 9 ® @

JALAPENO POPPERS
Crispy breaded jalapefios filled with cream cheese,
served with signature house sauce. @

PATATAS BRAVAS FRIES
Crispy fries topped with spicy tomato sauce and
creamy smoked paprika aioli. 9 © @

PORK BELLY BAO BUNS
Two steamed bao buns filled with pork belly, vegetables,
and toasted sesame, served with savory broth. @

MINI LOBSTER ROLLS
Three bite-sized mini lobster rolls filled with
lobster salad, topped with chili, herbs, and aioli.

GRILLED WATERMELON & FETA
Watermelon topped with feta, mint, chili flakes,
and balsamic glaze. @ ®

ARGENTINIAN EMPANADAS

Two large golden-baked pastries with your choice of

spicy ground beef or humita (sweet corn & creamy cheese),
served with tomato jam and chimichurri. @
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SOUP OF THE DAY
Always fresh, always delicious.

Small §9 ¢ Large $15
DAILY TAPA SPECIAL

Ask your server about today’s featured tapa creation!

LOADED NACHOS 22

Crispy tortilla chips topped with mixed cheeses, black
beans, corn, fresh vegetables, guac, and crema. @ ®

Add Chicken +85 ¢ Add Pork Pastor +S5 ¢ Add Ground Beef +$5

TACOS

Served individually on large 6-inch flour tortillas.
Gluten-free option available.

SMASH BURGER TACO

Smash-seared beef with mixed cheese, fresh greens, caramelized

onions, and burger sauce wrapped in a warm flour tortilla.

BAJA FISH TACO
Crispy Baja fish topped with fresh slaw, and
spicy aioli — zesty and perfectly balanced. @

PORK AL PASTOR TACO
Marinated pork with caramelized edges,
grilled pineapple, guac, and cilantro. @

CHICKEN PIBIL TACO
Slow-roasted achiote chicken topped
with pickled red onions and cilantro. @

VEGETARIAN TACO
Warm forfilla with melted cheese, sautéed beans, and corn,

topped with pickled red onions, guac, crema, and cilantro. @
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MAINS

SMOKED MEAT SANDWICH 26
Hand-sliced Montreal smoked meat piled high on toasted bread

with Dijon mustard, crisp pickles, and spicy coleslaw.

Served with your choice of salad or fries. @

AL PASTOR TORTA SANDWICH 25
Toasted roll filled with marinated pulled pork, pineapple,

guac, melted cheese, lettuce, onions, and spicy aioli.

Served with a side salad or fries.

FAJITAS FOR 2

Sizzling fajitas with grilled peppers and onions, served with
Mexican rice, warm fortillas, black bean-corn mix,

cheese, crema, and guacamole.

Chicken $36 ¢ Shrimp $36 ¢ Beyond Meat Chorizo @ $36 ¢ Beef $39

36 / 39

TACO SALAD 17
Fresh mixed greens topped with black beans, corn, tomatoes,
cucumber, peppers, shredded cheese, crispy tortilla chips,fresh

guac, and crema, finished with a mild chipotle vinaigrette. @ ®

Add Chicken +$6 ¢ Add Shrimp +$6 ¢ Add Baja Fish +$6

RICOTTA CANNELLONI

Four pasta tubes filled with creamy ricotta and spinach,
baked in rich tomato sauce, topped with melted cheese,
and served with garlic toast.

Tomato Sauce @ $22 ¢ Meat Sauce $24

22 /24

TUNA TARTARE 50z 27
Freshly diced tuna with citrus and spices, topped with

a cured egg yolk and served over mango salad with

crispy tortilla chips and umami sauce. @®

STEAK TARTARE 50z 27
Hand-cut premium beef seasoned to order and topped with

a cured egg yolk and shaved cured cheese, served with

toasted bread, pickles, Dijon mustard, and crispy fries. @

DESSERTS

LAVA CAKE 12
Gluten-free chocolate lava cake with a molten

center, finished with powdered sugar and fresh

strawberries — decadent and irresistibly smooth. @

Add Ice Cream +$3

DULCE DE LECHE EMPANADAS 14
Golden empanadas filled with dulce de leche and
toasted pecans, served warm with creamy ice cream.® @

DULCE DE LECHE AFFOGATO (18+) 22
Créme caramel ice cream finished tableside with
a full espresso martini — rich, creamy, bold, and indulgent. @ ®

EXTRAS $3
Toasted Bread ® Mixed Cheese ® Guac
Sauce (Hot Salsa, Chimichurri, or Jam) ¢ Spicy Coleslaw
Extra Tortilla Chips (Basket) ® Extra Aioli
Extra Tortillas/Wraps (2) © Crema/Sour Cream

SIDES $7
Fries o Side Salad
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