
TRUFFLE GUAC $19.95
Fresh guacamole top with truffle cotija cheese, 

corn kernels, pumpkin seeds and truffle oil.

ESQUITES DE LA CASA
$16.95

Corn kernels mixed with spicy mayo, 
cheese mix, cilantro, lime and Mexican 

seasoning.

CHICKEN QUESADILLA 
$18.95

Crispy flour tortilla filled with Chihuahua 
and Monterrey cheese and slow cooked 

shredded chicken in a smoky chipotle sauce.
 

GUACAMOLE DE LA CASA
$17.95

Traditional guacamole with feta cheese, 
pumpkin seeds, fresh cilantro, cebolla & 

fresh jalapeño. Add grasshoppers $5

QUESO FUNDIDO $14.95
Melted Mexican blend of cheeses topped 
with pico de gallo and guajillo-chipotle 

salsa. Add chorizo $2

SHRIMP CEVICHE $22.95
Fresh shrimp in a Clamato based salsa with 

lime, cilantro and avocado.

OCTOPUS CEVICHE $23.95
Slices octopus marinated in a light habanero 
vinaigrette, creamy avocado, spicy mayo and 

fresh tomato.

    TUNA TACOS $21.95             
Three hard shell tuna tacos with 

spicy -mayo, avocado and crispy leek.

RAW: Consuming raw or undercooked meat, 
poultry, seafood, shellfish, egg or any product 
containing these raw or undercooked food items 
may increase the risk of  foodborne illness 
especially if  you have certain medical conditions.



COCKTAILS


