
Queso fundido  $12.99
Chorizo, Wild Mushrooms, Poblano Rajas, Grilled Onions, 

Chicharrones & Tortillas 

alitas de pollo $15.99
Seven Crispy Fried Wings & Guacamole

Choice of Chipotle Glaze or Adobo Spice Dry Rub 

coctel de camarones baja  $16.99
Caldo de Camarones, Avocado, Pickled Cabbage,                        
Salsa Mexicana, Fresh Lime, Tostadas & Crackers

carne asada sopes  $12.99
Crispy Golden Masa, Guacamole, Lime Crema,  

Cotija Cheese & Salsa Puya

guacamole de cazuela  $12.99
Hand-Cut Avocado, Serrano Peppers,  

Onions, Cilantro, Fresh Lime & Spicy Pepitas  

Complimentary Corn or Flour Tortillas Available Upon Request 

vegetarian friendly

(Starters)

pozole de casa  $6.99 cup  |  $10.49 bowl
Slow-Braised Pork Shoulder, White Hominy,  

Guajillo Broth & Traditional Garnishes

ENSALADA ORGANICA  $12.99
Mixed Greens, Pomegranate, Orange, Queso de Cabra,  

Honey Citrus Vinaigrette, Spiced Pepitas & Pecans

Add Chicken $5 or Shrimp $6 

ENSALADA YUCATECA  $16.99
Achiote Marinated Shrimp, Mixed Greens, Jicama, Chayote,  

Carrot, Grilled Pineapple, Watermelon Radish,  
Salsa Mexicana & Chipotle Ranch

(Soups & Salads)

carne ala talla  $29.99
14oz Hand-Cut Char-Grilled Ribeye, Nopalitos, Poblano Rajas  
& Grilled Onions. Served with Arroz Clasico & Frijoles Charros

Add Lobster $40 

carnitas borrachas  $22.99
Dos Equis® Ambar-Braised Pork Shoulder, Avocado Crema 

 & Salsa Verde. Served with Arroz Clasico & Frijoles Charros

Choice of Corn or Flour Tortillas

Costillas de Puerco en Salsa Mulata  $22.99
Bone-In Baby Back Pork Ribs Simmered in Mulato Chile  

Served with Arroz Clasico & Frijoles Charros

beef birria  $22.99
Slow-Braised Beef Shoulder in Banana Leaves, Guajillo Adobo,  

 & Limes. Served with Arroz Clasico & Frijoles Charros

Choice of Corn or Flour Tortillas

los favoritos de chef homero  $22.99
One Chicken or Cheese Tamale, One Crispy Beef Birria Taco &  

One Enchilada Suiza. Served with Arroz Clasico & Frijoles Charros

Hand-Rolled to Order in Locally-Sourced Corn Tortillas

enchiladas de menonita  $16.99
Menonita, Oaxaca & Panela Cheeses in House-Blended Chile 

Sauce. Served with Arroz Clasico & Black Beans

Enchiladas Suizas  $17.99
Shredded Rotisserie Chicken & House Cheese Blend in Tomatillo 

Sauce. Served with Arroz Clasico & Black Beans

Enchiladas de Camarones  $20.99
Sautéed Shrimp & House Cheese Blend in Tomatillo Sauce.  

Served with Arroz Clasico & Black Beans

enchiladas alambres  $18.99
Red Chile-Braised Shredded Beef Birria & Mixed Traditional 

Cheeses in House-Blended Chile Sauce. 
Served with Arroz Clasico & Frijoles Charros

(main courses)



All burritos are drizzled with crema; beans served inside.

carne asada  $17.99
Garlic Lime Marinated Steak, Avocado Crema, Molcajete Salsa, Onions & Cilantro. Served with Arroz Clasico & Frijoles Charros

Make it Americano Style: Pico de Gallo, Crema & Cotija Cheese Added 
 

daily catch  $18.99
Grilled Locally-Sourced Fish, Shredded Cabbage, Habanero Mango Salsa, Avocado Crema, Onions & Cilantro  

Served with Arroz Clasico & Black Beans 

marinated pollo  $15.99
Garlic Lime Marinated Chicken, Avocado Crema, Salsa Puya, Onions & Cilantro. Served with Arroz Clasico & Black Beans 

Make it Americano Style: Pico de Gallo, Crema & Cotija Cheese Added

crispy beef birria  $17.99
Braised Shredded Beef, Melted House Cheese Blend, Cilantro, Onions & Jus. Served with Arroz Clasico & Frijoles Charros 

carnitas  $ 16.99
Carnitas Borrachas, Avocado Crema, Salsa Verde, Onions & Cilantro. Served with Arroz Clasico & Frijoles Charros

camaron gobernador  $20.99
Sautéed Shrimp, Habanero-Lime Salsa, Poblano Rajas, Grilled Panela Cheese, Herbed Mayo & Pickled Cabbage on Flour Tortillas 

Served with Arroz Clasico & Black Beans  

single  |  to share

classic fried ice cream  $8.99
Hand-Scooped Vanilla Ice Cream Rolled in Seasoned Corn Flakes 

& Flash Fried, Garnished with Caramel, Cinnamon & Sugar 
Served in a Buñuelo Bowl

Funner Churros  $8.99
Fried Churros Served with Vanilla Ice Cream,  

Caramel Sauce & Whipped Cream      

CHOCOFLAN  $7.99
Rich Custard Cooked with Caramelized Sugar  

Served with Whipped Cream      

our menu contains 
flavors from these 
regions in mexico!

(DESSERTS)

Griddled Peppers, Onions, Corn on the Cob, Salsa Mexicana, Guacamole, Frijoles Charros & Arroz Clasico

Choice of Corn or Flour Tortillas

grilled achiote lime pollo        $18.99  |  $24.99

grilled house marinated carne asada      $20.99  |  $26.99

mexican shrimp al mojo de ajo      $22.99  |  $28.99

grilled vegetables  (Mushroom, Chayote, Poblano Chiles & Tomato)      $17.99  |  $23.99

combination  (Choice of Any Two)         $24.99  |  $29.99

jalisco mexico city

morelos

chiapas

yucatan

oaxaca

 baja
california sur

nayarit

sinaloa

sonora

puebla



Freakshow Cabernet Sauvignon   $13
Ripe Blackberries & Hazelnut Flavors with Hints of  
Baking Spice   

Freakshow Chardonnay   $13
Lemon Zest & Crème Brûlée Flavors with Hints of Vanilla

Draft   
Rincon Reservation Road Brewery $8  
(Ask Your Server for Selections)

Dos Equis® Lager $8

Blue Moon® $8

Coors Light $7

Pacifico $8

Bottle   $8
Corona®

Corona Light

Modelo Especial

Modelo Negra

Dos Equis Ambar

Stone IPA

        
Pepsi

Diet Pepsi

Mountain Dew®

Sierra Mist®

Root Beer

Lemonade

Brisk® Raspberry Tea

Unsweetened Iced Tea

Funner 'Rita 
CaliFino Añejo Tequila, Fresh Lemon & Lime Sour & 
Apricot Brandy Float with a Salt Rim

Green mango 'Rita
Milagro Reposado Tequila, Blue Curacao, Mango Purée & 
Fresh Lemon & Lime Sour with a House Spice Mix Rim 

blackberry-jalapeno 'Rita
Ghost Tequila, Blackberry Purée & Fresh Lemon &  
Lime Sour with a House Spice Mix Rim

Blood Orange 'Rita
Milagro Reposado Tequila, Blood Orange Puree, Fresh 
Lemon & Lime Sour with a House Spice Mix Rim

 

Watermelon 'Rita
Milagro Reposado Tequila, Watermelon Liqueur & 
Fresh Lemon & Lime Sour with a House Spice Mix Rim

Passion 'Rita
Volcán Blanco Tequila, Passion Fruit Purée & 
Fresh Lemon & Lime Sour with a House Spice Mix Rim

Skinny 'Rita
Volcán Blanco Tequila, Agave Nectar, Soda Water, 
Peach Bitters & Fresh Lime Juice

CADILLAC 'RITA
Milagro Reposado Tequila, Fresh Lemon & Lime Sour & 
Grand Marnier Float with a Salt Rim

$13.95 / $38.95 Pitcher

~

$19.95$19.95
SHAKE IT LIKE A SALT SHAKERSHAKE IT LIKE A SALT SHAKER
Souvenir Shaker to Take Home. Served 
with your Choice of House Margarita

 $3.25

44oz Margarita Served with House Blanco Tequila. 
Keep the ‘rita-nator Cup & Return for $16.95 Refills

'rita-nator $25.95 'rita-nator $25.95 



Mezcal & 
Tequila Flights

Del Maguey Mezcal Flight   $30
(Vida, Chichicapa & Ameyaltepec)

Yuu Baal Mezcal Flight   $30
(Tepeztate, Reposado & Añejo)

CaliFino Tequila Flight   $20
(Blanco, Reposado & Extra Añejo)

Funner Flight (Tequila & Mezcal)   $30
(Herradura, Milagro & Scorpion)

Avion Reserva 44   $26
Scents of Roasted Agave, Marzipan & Vanilla

Califino EXtra Anejo   $13
Layers of Oak, Caramel & a Hint of Chocolate

Ghost Tequila   $6
A Beautiful Marriage of 100% Agave Tequila  
& India-Born Ghost Peppers

Patron Silver   $9
Earthy Notes of Soft Spices & Zesty Citrus with 
Hints of Butterscotch, Nutmeg & Pepper 

Herradura® Silver   $8
Robust Aroma of Cooked Agave, Vanilla  
& Wood 
 

CaliFino Blanco   $6
Crystal Clear, Vibrant, Sweet Hints of Vanilla

Volcan Silver   $8
Herbal, Citrus & Spice Notes with a Taste  
of Cherry, Pear & Peach

Milagro Reposado   $7
Vanilla & Tropical Fruit with a Breeze 
of Raspberry
 
CaliFino Reposado   $7
Tastes of Sweet Vanilla & Warm Buttery Spice

Clase Azul Reposado   $26
Notes of Cedar with a Touch of Tropical Fruit 
Sweetness & Honey
 

Don Julio Anejo   $11
Citrus Aromas of Lime, Mandarin & Grapefruit

CaliFino Anejo   $8
Deep Hints of Baked Agave & Flavors of 
Toasted Almonds

Jose Cuervo® Reserva De La Familia   $20
Flavors of Toasted Croissant with Sour Cream & 
Honey, Leather, Spice Cake & Apple Tart

Gran Patron Burdeos   $65
Hints of Chocolate & Subtle Notes of 
Oak,Vanilla & Cinnamon

~

~

~

FROM Oaxaca, San Juan del Rio

Yuu Baal Reposado   $8
Slight Banana & Bubble Gum Aromas with Just 
a Hint of Smoke 

Yuu Baal Anejo   $9
Distinguished Taste of Woods & Dried Fruits 

Yuu Baal Tepeztate   $28
Notes of Black Pepper, Roasted Agave, Scorched 
Earth & Sweet Agave Perfume 

Del Mague y V IDA   $7
Fruit Aromatics with Hints of Honey, Vanilla  
& Roasted Agave 

FROM Oaxaca, San Agustin de las Juntas

Scorpion Mezcal  Anejo   $13
Dry & Sweet with Lime, Leather, Oil & Smoke 

 

from Oaxaca, san baltazar chichicapam 

Del Maguey Chichicapa   $10
Citrus with Overtones of Mint

FROM puebla, San pablo ameyaltepec 

Ameyaltepec   $28
Notes of Spice, Lilac & Tropical Fruit 

FROM oaxaca, San dionisio ocotepec 

Bozal Ensamble   $7
Slightly Smoky, Citrus & Floral Notes 

FROM zacatecas, jalpa 

Miel De Tierra Salmiana   $13
Sweet Notes of Cooked Agave & Pickled Carrots 

FROM oaxaca, tlacolula 

Ilegal Mezcal   $10
Caramelized Pear & Bitter Orange on the Nose 

FROM lachigui, rio seco, santa maria 
zoquitlan (oaxaca)

El Jolgorio Madrecuishe   $28
A Balance Between Fruity & Vegetal Notes with 
Minerality & a Touch of Spice 

FROM Oaxaca, Santiago Matatlan

Fidencio Unico   $7
Aromas of Charcoal, Baked Green Apples & 
Pears with Tastes of Maple 

Fidencio Ensamble   $15
Hints of Wet Stone, Eucalyptus & Toasted Agave

~

~



Macho Quatro $16
Two Eggs Any Style, Bacon, Crispy Breakfast Potatoes  

& Two Silver Dollar Pancakes

Benedicto el Chipotle $16
Two Crispy Sopes, Chipotle Honey Glazed Ham, Poached Eggs,  
Chipotle Hollandaise & Avocado. Served with Crispy Breakfast  

Potatoes, Poblano Rajas & Sautéed Onions 

'Ritas Steak & Eggs $22
8oz Grilled Ribeye & Two Eggs Any Style. Served with  

Crispy Breakfast Potatoes, Poblano Rajas & Sautéed Onions

Scrambled Fajita Skillet $16
Three Scrambled Eggs, Carne Asada, Peppers & Onions, Panela Cheese,  

Crispy Breakfast Potatoes & Spicy Chorizo Sausage Gravy

Spanish Omelet $17 
Spicy Chorizo Sausage, Bacon, Salsa Puya, Poblano Rajas &  

Onions with Menonita, Oaxaca & Panela Cheeses

Huevos Rancheros $16
Two Eggs Any Style, Corn Tortillas, Charro Beans, Menonita,  

Oaxaca & Panela Cheeses & Ranchero Sauce

Chilaquiles Manchego $18
Two Eggs Any Style Over Tortilla Chips in Red or Green SalsaTopped with 

Manchego Cheese, Sautéed Peppers & Onions. 
Choice of Spicy Chorizo or House Marinated Carne Asada

Breakfast Burrito $15
Three Eggs Scrambled, Crispy Breakfast Potatoes, Menonita, Oaxaca & 

Panela Cheeses. Choice of Carne Asada, Spicy Chorizo or Bacon

Dulce de Leche Pancakes $14
Four Homemade Pancakes Topped with Bananas,  

Dulce De Leche & Whipped Cream

Oatmeal $12
Served with Strawberries, Candied Pecans,  

Leche Condensada & Cinnamon-Brown Sugar 



chile relleno en nogada $18.99
Roasted Poblano Chile, Shredded Beef Birria,  

Dried Apples, Apricots & Plums,  
Walnut Crema & Pomegranate.  

Served with Arroz Blanco & Black Beans

(Available December 24 & 25 and every Friday, 
             Saturday & Sunday in December.)



 

molcajete surf 'n' turf $62.99

Available December 31, January 1 & 2

Grilled 8oz Hand-Cut, Char-Grilled Ribeye 
& Shrimp al Mojo de Ajo.

Served with Salsa Picante, Grilled Nopal, 
Fried Chicharrones, Grilled Panela Cheese, 

Fajita Vegetables & Choice of Corn or Flour Tortillas


