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ANTOJITOS

GUACAMIONS::.. . =5 e Sl e T e $17

Smashed Avocado Mixed with Charred Poblano Purée,
Topped with Cilantro, Pepitas, Pomegranate, & Served
with Fried Corn Tortillas.

ShiriimpEAlG, U aicinlilllo B e L . Y $22
Shrimp Marinated in Chile-Lime Sauce Mixed with
Cucumber, Red Onion Topped with Radish, Avocado

& Cilantro, Served with Fried Corn Tortillas.

CrabiiC alkels UM ie 1o Wb SN eEE Ve CTRE $25

Served with Charred Poblano Aioli, Petite Frisee Salad
Mixed with Citrus Segments, Pepitas, Radish & Tossed
with Honey Citrus Vinaigrette.

Chips & Salsa Martajada

Aeleliiienell BeSken: @ C©nl28: souansuoasoontotsosoasonsnsgodshoodsdon $5
Upgrade to Salsa Sampler

FEEEET, EFIRGE, CRHUEIE 6ot sssotassessasssababassssssusss6sd0888coss $9
Taquitos

Topped with Queso Fresco, Crema, Salsa Cruda, Pico de
Gallo, Radish, & Guacamole.

CRICEEM TIDE)Essa0o0000000000000600000050550555006560000868000805000600 $18
R ICT T i e e e s e e SRR oeu Ty $16

Quesadilla

Filled with House Cheese Blend & Epazote Served with
Guacamole, Salsa Morita & Pico de Gallo.

CRICKEN TING Q.. e e $14
CArNE ASAAA. ... ettt $16

EXTRAS $5

Rajas con Crema
Papas
Frijoles Negros (refried or De La Olla)
Arroz Verde o Rojo
Fajita Vegetables
Side Salad

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if
you have certain medical conditions.

SOPAS Y ENSALADAS

Add Protein

W) CIIGIRGM o 0000 anomsnonsnsasasasansnansnansnsnasnssanannnsnasassmns +$8
IR SIRFITDD{L o n000a0s0s0nnssanssosnoassssssnnmssssannannssdaos +510
ORGSO (@R 00 oo oo ananonanssonsossannansnnnssnanso: +$12
InsElecle OrEEmICE oo -cooocoooo0atsaaasoon0 $17

Mixed Greens, Pomegranates, Citrus Segments, Queso
de Cabra, Pepitas, Radish & Pecans, Tossed with Honey
Citrus Vinaigrette.

Ensalada de la Casa(House Salad)........ $17
Mixed Greens, Cotija, Crispy Chickpeas, Cucumbers,
Corn & Cherry Tomatoes Tossed with Elote Dressing.

PEZENE ROJGoatonnnonnons o N a el R - o $14
Slow Braised Pork Shoulder, White Hominy, Guajillo/
Ancho Broth, Shredded Cabbage, Radish, Onion & Lime.

Menudo (Saturdays & Sundays Only)............. $15
Braised Tripe, White Hominy, Guajillo Broth, Cilantro,
Onion, Radish & Lime.
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TIERRA

ALL ENTREES COME WITH CHOICE OF TORTILLA

Mo lloBlobillaniof/ . . i SeOEEe &5 i e $28

Pan Seared Airline Chicken Breast Served with Arroz
Rojo, Caramelized Butternut Squash & Celery Rooft.

Fajitas

Sautéed Poblano Pepper, Cipollini Onions, Cherry
Tomato, Topped with Guacamole, Pico de Gallo & Served
with Four House Salsas.

$29

Biiirriler e AR e RO R L $31

Eight-Ounce Braised Short Rib Wrapped in Hoja Santa,
Served with Consommé Reduction & Sweet Corn Purée.

WeEBIUT T HOY S e R R L s $24
Chicken Tinga, Frijoles de |la Olla, Arroz Rojo, Salsa
Fresca, Pico de Gallo, Served in a Flour Tortilla with
Poblano Cream Sauce, Habanero Pickled Red Onions,
Crema & Queso Fresco.

Bistec Ranchero..............ccovivviinn... $65
Twelve-Ounce Grilled Ribeye Served with Salsa
Ranchera, Blistered Cherry Tomatoes, Cipollini Onions,
Crispy Fingerling Potatoes, Sweet Peppers & Two Grilled
Shrimp Head-On.

Carne con Papas.......coeeiiiiiiiinn.. $40
Twelve-Ounce Grilled Marinated Flat Iron Steak

Topped with Salsa Cruda & Served with Crispy

Fingerling Potatoes.

Siete MAres.......oooviiiieii it $42
Seared Seabass, Mussels, Little Neck Clams,

Scallops, Shrimp & Fried Crab Cake Served in a

Lobster Tomato Consommé.

Clamiciiolnlels RaRIcDIlI ]| $36
Sautéed Shrimp, Cipollini Onions, Sweet Pepper Finished
with a Spicy Morita Sauce & Served with Arroz Verde.

StallimioRZalicinlclelclclo e $32
Grilled Salmon Marinated in a Chipotle Sauce, Served
with Arroz Verde & Petite Frisée Salad Tossed with
Cucumber, Cherry Tomatoes, Citrus Segments & Honey
Citrus Vinaigrette.

Pacific=Ro.c kSEiSINERE el e MP
Roasted Whole Fish Marinated in Achiote Served With
Salsa Morita, Salsa Fresca, Frisée Salad Tossed With
Cucumber, Cherry Tomatoes, Citrus Segments, Honey
Citrus Vinaigrette & Choice of Two Sides.

Pan-seared Seabass, Topped with Poblano Butter Sauce
& Served with Crispy Potatoes & Caramelized Celery
Root, Sweet Peppers.

@@

ALL PLATED WITH RICE & BEANS

ARSI OI(P ok e, . . ... ... $22
Cilantro, Onion & Avocado Salsa.
ClalinleWAlsadadBee). soritisn i, $22
Cilantro, Onion & Avocado Salsa.
DO GEMIEEERY) oo nn oo 0n dnbe Nlbsbn ookl $22
Cilantro, Onion & Avocado Salsa.
BajaiiFishigCod). .- a0 1. . NSRS $23
Cilantro, Onion & Avocado Salsa.
CrisPVABEIO Bilrric. . & i N S PN, S $23

House Cheese Blend, Consommé, Cilantro & Onion.

Sulaldleliol(BE e )NN s e - . VY BN AR v $23

Cilantro, Onion & Avocado Salsa.

ENCHILADAS

ALL ENCHILADAS ARE TOPPED WITH QUESO FRESCO,
CREMA MEXICANA, RED ONION & CILANTRO.

Enchiladas Suizas...........coevivevnenn.. $22
Filled with Chicken Tinga & House Cheese Blend Topped
with Creamy Poblano Sauce.

Enchiladas de Camarones................ $24
Filled with Sauteed Shrimp & House Cheese Blend
Topped with Creamy Poblano Sauce.

Enchiladas Rancheras..................... $23
Filled with Chicken Tinga & House Cheese Blend Topped
with a House Blended Chile Sauce.

Enchiladas de Queso..................... $21
Filled with House Cheese Blend Topped with House
Blended Chile Sauce.

ENMOladas....ooviiiiiie e iiieeieineannns $24
Filled with Chicken Tinga & House Cheese Blend Topped
with Mole Poblano.

POSTRES $13

Pan de Elote
Fried Corn Bread, Chantilly, Banana Mousse, Pecans &
Totomoxtle.

Choco Flan
Dulce de Leche, Chantilly, Pecans & Totomoxtle.

Churros
Mexican Chocolate Ganache & Mixed Berry Compote.

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if
you have certain medical conditions.
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BRUNCH

Available Saturday and Sunday, 9am-1pm only

G U.a,C MO @l @ Gl il te ors (MR EERe O . L e $17
Smashed Avocado Mixed with Charred Poblano Purée, Topped with Cilantro,
Pepitas, Pomegranate & Served with Fried Corn Tortillas.

Quesadilla
Filled with House Cheese Blend & Epazote Served with Guacamole, Salsa morita
& Pico de Gallo.

CllN NI o & & civin AN h.04 of & a 70 p0amTAB B Gag o o o IR TITARIUEIUN SR R R L 5 8 o A $]4
GO NIOVA G b NI O SR W N T TR $16
Enifidifiol.aidicis ... (Hom st i semt  GURIBERRAC N (L $18

Filled with House Cheese Blend & Epazote Topped with Black Bean Purée, Two Eggs
Your Way, Salsa Cruda, Pico de Gallo & Salsa de Cacahuate.

HluleiviolsTRIaNChie][o sk st AE R 0 T N s el B $18
Corn Tortillas Topped with Two Eggs Your way, Black Beans, Queso fresco, Avocado
& Cilantro.

MIaS R G O e T e . . o $17

Whipped Hibiscus Cream Cheese, Mixed Berry Compote, Vanilla Chantilly, Fresh
Berries, Maple Syrup & Pecans.

Breakfast BUITifo. ..ottt ettt e et et e e et e et $17

Scrambled Eggs, Breakfast Potatoes, House Cheese Blend, Pico de gallo, Salsa
Ranchera, Served with Arroz Rojo, with Choice of Carne Asada, Chorizo or Bacon.

StEAK & E g g8 cuiut et ittt et et e e e e ettt e $32

Grilled Ten Ounce Flank Steak, Breakfast Potatoes, Two Eggs Your Way & Choice
of tortillas.

Two Egg Breakfast....... ... $21
Two Eggs Your Way, Breakfast Potatoes with Choice of Longaniza or Bacon &
Choice of Tortillas.

1o Y 1= = 3 $18

Multigrain Bread, Bean Purée, House Cheese Blend, Chorizo, Topped with
Avocado, Salsa Cruda, Pico de Gallo, Two Eggs Your Way & a Side of Fresh Berries.

ERnehil@cl@8 SUARZEISoo0no00n00000000006000000600000000000000000000000000« $22
Filled with Chicken Tinga & House Cheese Blend Topped with Creamy
Poblano Sauce.

BlelelfEBlilrilaplialclols s SN S s e T e el $23
House Cheese Blend, Consommé, Cilantro & Onion.

EXTRAS

BirelaikifialsiiRloliciilole]s E e T S L L L. $5
Blaicion:or Longaniizaiis = i seie S s T e e $10
IO o o oot Tat PES e T e i S0 e L S $4
Bie SIhEB GirnieIs = "N M SialE S 0. il S Tt 1L R $9

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.



