
vegetarian friendly

Queso fundido  $16.99
Chorizo, Serrano Salsa, House Cheese Blend, Pico De Gallo, Wild Mushrooms, 

Poblano Rajas & Grilled Onions. Served with Chicharrónes & Tortillas

Carne Asada sopes  $15.99
Crispy Golden Masa, Guacamole, Cotija Cheese, Pico De Gallo, 

Crema Mexicana & Serrano Salsa

Grilled Quesadilla  $13.99
House Cheese Blend & Flour Tortilla. Served with Pico De Gallo, 

Guacamole & Sour Cream
Add Chicken $4.99  Add Carne Asada $5.99

carne asada Fries  $16.99
Golden Brown Fries Topped with Carne Asada, Melted House Cheese 

Blend, Avocado Crema & Pico De Gallo

coctel De camarones baja  $16.99
Shrimp Broth, Salsa Mexicana, Avocado, Cucumbers, Serrano Peppers, 

Fresh Lime, Radishes, Tostadas & Crackers  

guacamole de cazuela  $16.99
Hand-Cut Avocado, Serrano Peppers, Onions, 

Cilantro, Roasted Corn, Fresh Lime & Pepita Seeds  

(Starters)

carnitas borrachas  $25.99
Dos Equis® Ambar-Braised Pork Shoulder, Habanero Pickled Onions, 

Avocado Crema & Salsa Verde. Served with Arroz Clasico & Refried Beans
Choice of Corn or Flour Tortillas 

carne ala talla  $37.99
12oz Hand-Cut Char-Grilled Ribeye, Poblano Rajas,
Grilled Onions, Habanero Lime Pickled Cabbage & 

Guacamole. Served with Arroz Clasico & Refried Beans

Camarones ala diabla  $27.99
Sauteed Shrimp with Butter, Garlic, Guajillo, Arbol & Ancho Peppers. 

Served with Arroz Clasico & Refried Beans
Choice of Corn or Flour Tortillas

beef birria $24.99
Slow-Braised Beef Shoulder in Banana Leaves, Guajillo Adobo 

 & Limes. Served with Arroz Clasico & Refried Beans
Choice of Corn or Flour Tortillas

los favoritos de chef homero  $25.99
One Chicken or Cheese Tamale, One Crispy Beef Birria Taco & 
One Enchilada Suiza. Served with Arroz Clasico & Refried Beans

(main courses)
All Entrées are Garnished with Onions & Cilantro

COMPLIMENTRARY BASKET OF CHIPS & SALSA. 
$4.99 ADDITIONAL CHARGE FOR MORE CHIPS & SALSA. 

pozole de casa  $7.99 cup  | $12.99 bowl
Slow-Braised Pork Shoulder, White Hominy, 

Guajillo Broth & Traditional Garnishes

ENSALADA ORGANICA  $15.99
Mixed Greens, Pomegranate, Orange, Queso de Cabra, 

Honey Citrus Vinaigrette, Pepita Seeds & Pecans

Add Chicken $5 or Shrimp $6

ENSALADA de camarones con elote  $16.99
Achiote Marinated Grilled Shrimp, Mixed Greens, Cucumber, Jicama, 

Corn, Pepita Seeds, Cotija Cheese, Pico De Gallo & Radish 
Tossed in Elote Dressing

(Soups & Salads)

Enchiladas Suizas  $21.99
Achiote Lime Marinated Chicken & House Cheese Blend in Creamy 

Tomatillo Sauce. Served with Arroz Clasico & Black Beans

Enchiladas de Camarones  $24.99
Sautéed Shrimp & House Cheese Blend in Tomatillo Sauce. 

Served with Arroz Clasico & Black Beans

enchiladas de queso  $20.99
Mixed Traditional Cheeses in a House-Blended Guajillo Sauce. 

Served with Arroz Clasico & Black Beans

enchiladas alambres  $23.99
Red Chile-Braised Shredded Beef Birria & Mixed Traditional Cheeses in 

House-Blended Chile Sauce.
Served with Arroz Clasico & Refried Beans

All Enchiladas Drizzled with Crema Mexicana 
& Topped with Cotija Cheese

Substitute any Enchilada Plate with House-Made Mole Sauce for $1
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cLASSIC FRIED
ICE CREAM

$10.99

Hand-Scooped Vanilla Ice Cream 
Rolled in Seasoned Corn Flakes & Flash 
Fried. Garnished with Caramel Sauce, 

Cinnamon & Sugar. Served in 
a Buñuelo Bowl

cLASSIC FRIED
ICE CREAM

$10.99

Hand-Scooped Vanilla Ice Cream 
Rolled in Seasoned Corn Flakes & Flash 
Fried. Garnished with Caramel Sauce, 

Cinnamon & Sugar. Served in 
a Buñuelo Bowl

CHOCOFLAN  $9.99
Rich Custard Cooked with Caramelized Sugar. 

Served with Whipped Cream      

Funner Churros  $9.99
Fried Churros Served with Vanilla Ice Cream, 
Caramel, Chocolate Sauce & Whipped Cream

(DESSERTS)

our menu contains 
flavors from these 
regions in mexico!

Grilled Peppers, Onions, Corn on the Cob, Pico de Gallo, Guacamole & Sour Cream.
Served with Arroz Clasico & Refried Beans

Choice of Corn or Flour Tortillas

grilled achiote lime pollo                                                                  $23.99  |  $33.99

grilled house-marinated carne asada                    $26.99  |  $36.99

mexican shrimp al mojo de ajo                 $27.99  |  $37.99

grilled vegetables                                                                               $19.99  |  $29.99

combination (Choice of Any Two)                    $28.99  |  $38.99

(Mushroom, Chayote, Poblanos, Onions & Zucchini)

All Burritos Drizzled with Crema Mexicana. Beans Served Inside.
Americano Style $1 (Pico de Gallo, Sour Cream & Cotija Cheese)  Wet Style $2 (Cheese & Sauce)

Chimichanga Style $3 (Cheese, Pico de Gallo & Guacamole)

marinated pollo  $19.99
Achiote Lime Marinated Chicken, Avocado Crema, Serrano Salsa, 

Onions & Cilantro. Served with Arroz Clasico & Black Beans 

carnitas $21.99
Carnitas Borrachas, Avocado Crema, Salsa Verde, Onions & 

Cilantro. Served with Arroz Clasico & Refried Beans

camaron gobernador  $23.99
Sautéed Shrimp, Habanero Lime Pickled Cabbage, Poblano Rajas, 

Grilled Panela Cheese & Herbed Mayo on Flour Tortillas. 
Served with Arroz Clasico & Black Beans  

Baja Style Fish Taco  $21.99
Beer Battered Fried Cod, Habanero Lime Pickled Cabbage, 

Pineapple Chayote Salsa, Herbed Mayo, Onions & Cilantro. 
Served with Arroz Clasico & Black Beans 

crispy beef birria  
$22.99

Braised Shredded Beef, Melted 
House Cheese Blend, Cilantro, 

Habanero Pickled Onions & Jus. 
Served with Arroz Clasico 

& Refried Beans 

carne asada
$22.99

Garlic Lime Marinated Steak, 
Avocado Crema, Serrano Salsa, 

Onions & Cilantro. Served with 
Arroz Clasico & Refried Beans

single  |  to share


