
 
For the Family 

 

Guacamole  $12 
Ancho-lime chips 

Jalapeno (Mild) • Serrano (Medium) • Habanero (Hot) 
 

Nachos $12 
Cheese, black beans, pico de gallo, guacamole, crema, 

salsa roja 
 

Shrimp Ceviche $14 
Shrimp, serrano citrus, cucumber, avocado, tomatillo, 

onion, cilantro, ancho chile dust 

 

Kid’s Combo  $10 
 

(includes Beans, Rice, & Agua Fresca) 
Choice of: Kid’s Taco or Quesadilla 

(Steak, Chicken, or Cheese) 

Tacos 
All Tacos served in a Hand Made Corn Tortilla 

 
Filet Mignon $5  

Marinated Tenderloin, salsa roja, crema, 
queso fresco, onions, & cilantro 

 

Grilled Chicken $4.50 
Achiote grilled chicken, tomatillo salsa, 
onions, crema, queso fresco, & cilantro 

 

Carnitas $4.50 
Mexican Coke braised pork, salsa cruda, 

pickled onions, charred pineapple, & cilantro 
 

Beef Birria $6 
Gujillo braised beef, crisped tortilla, 

Chihuahua Cheese, jalapeno slaw, & consommé 
 

Fish  $6 
Cod, flour tortilla, chipoltle aioli, avocado 

crema, pickled onions, & cilantro 
 

Pibil Jackfruit (Vegan) $4.50 
Pibil marinated Jack Fruit, 

spicy black bean puree, Jalapeno Slaw 
 
 

Combo Plate $14 
Any 3 Tacos with a side of beans & rice 

Healthy Options 
 

Build your own bowl $15 
 

Choice of:  Vegetarian Black Beans, Achiote Rice, 
Grilled Corn, Shredded Lettuce 

 

Protein: Tenderloin, Grilled Chicken, or Pibil 
Jackfruit (Vegan) 

 

Salsa: Pico de Gallo, Salsa Roja (spicy), Salsa Verde 
(medium) 

 

Topping: Mexican Crema, Queso Fresco, Avocado Crema 
(Vegan), Chipotle Aioli 

 
Have it wrapped as a burrito +$1 

 
All Day Breakfast Burrito $16 

Scrambled Eggs, Potato, Black Beans, Neuske’s Bacon, 
Chihuahua & Cheddar Cheese, Tomato, Onion, & Salsa 

Roja 

Fajitas 
 

All Fajitas come with: Sauteed Peppers & Onions, Corn or Flour tortillas, Pico de Gallo, Cheddar Cheese, 
Crema, Choice of Salsa: Roja, Verde, Cruda, Habanero 

 

Filet Mignon $18 • Grilled Chicken  $16 • Combo $22 

Quesadillas 
 

$15 
 

Flour tortilla, Chihuahua Cheese, onions, & 
cilantro with choice of: 

 

Tenderloin, Grilled Chicken, Birria, 
or Pibil Jackfruit (Vegan) 

 

Salsa: Pico de Gallo, Salsa Roja (spicy), Salsa 
Verde (medium) 

 

 

Sides 
 

$4 
 

Equites: Grilled Corn, chipotle aioli, lime, 
cotija cheese 

 

Black Beans (Vegan): Epazote, avocado leaves, 
jalapenos, & onions 

 

Achiote Rice (Vegan): Peas, carrots, corn 
 

Fried Plantains 
Churros 

 

$5 
 

Cinnamon Sugar, Chocolate Sauce 
 
 

*ALLERGY DISCLAIMER: NUT, DAIRY, SHELLFISH, GLUTEN ALLUM*  CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 
INCREASE YOUR RISK OF FOODBOURNE ILLNESS* 


