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APPETIZERS
QUESO FUNDIDO $12

Oaxaca cheese, chorizo, roasted poblano pepper, caramelized onion, roasted corn, cotija, queso fresco, and crema

CORN ON THE COB "ESQUITE" $8

Grilled corn with spicy crema, Tajin, cotija cheese, and lime
CHIPS & SALSA $3

M Fresh corn tortilla chips with house salsa M
GUACAMOLE DE LA CASA $10

Made tableside with avocado, tomato, onion, cilantro, roasted garlic, jalapefio, and lime

M CEVICHE DE PESCADO $12 W

Local white fish, tomato, onion, cucumber, jalapefio, cilantro, radish, avocado and tostadas
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AGUACHILE $12

Shrimp cured in lime and serrano chile with red onion, avocado, cilantro, cucumber, radish and tostadas

Y TACOS Y

TACOS ARE ALL A LA CARTE:
CARNITAS TACOS $4

Pickled red onion, pickled carrots, avocado purée, cilantro, chicharrén and Serrano salsa

QQ | FISH TACOS $4 | Q9

Grilled or beer battered local white fish, cabbage, chipotle crema, avocado, and cilantro

CARNE ASADA TACOS $5

Marinated steak, avocado purée, cipollini onion, pickled jalapefio, cilantro and Serrano salsa macha

POBLANO TACOS $4

Caramelized onion, black bean corn salsa, nopal pico de gallo, avocado purée, and cashew crema

SHRIMP COSTA AZUL TACOS $7

Melted oaxaca cheese, cabbage, butter poached shrimp, cabbage, grilled poblano, caramelized onions, habanero crema and bacon

BEER $3
Well drinks & house wine $7
House classic margarita $8



