- STARTERS -

Chips and Salsa 6
Salsa Roja, Heirloom Tortilla Chips

Guacamole 14
Cofija, Pico de Gallo, Heirloom Tortilla Chips

Nachos 15

Chorizo, Cheese, Avocado Salsa, Frijoles, Escabeche

Lemon Pepper Chicken Chicharrones 11
Chicken Skin, Chicken Oysters, Shishito Peppers

Tostada 21
Bluefin Tuna, Cashew Crema, Chile Morita, Tokyo Negi

- TRCOS -

Hand Pressed, Non-GMO, Corn Toriillas | Two Tacos per Order
Mushroom & Garlic 14 Pollo Asado 12
Cauliflower al Pastor 14 Carne Asada 16
Swordfish al Carbon 18 Chorizo & Papas 18

- PLATOS €SPECIALES -

Hongos Adobados 21
Oyster Mushrooms, Black Garlic Adobo, Salsa Macha, Nopales, Flour Tortillas

Camarones a la Diabla, 27

“TransparentSea” Blue Prawns, Chile de Arbol, lemon Cucumber

Tikin Xic 38
Achiote Grilled Snapper, Recado Negro, Pickled Red Onion

Costillas 31
Beef Short Ribs, Tamarind Glaze, Grilled Cambray Onion, Flour Tortillas

Birria Tatemada 39
Lamb Neck, Chile Gudgjillo, Consommé, Corn Tortillas

Bone-In Carnitas 42
Pork Shank, Salsa Verde, Escabeche, Corn Tortillas

- SIDES -

“Rice and Beans” 11
Toasted Rice, Garbanzo Beans, Butter Beans, Cotfija, Fresno Chiles

Refried Lentils 12

Quesillo, Epazote

Elote 13
Corn Ribs, Gudgijillo Butter, Chile Mayo

Heirloom Corn Tortillas 6

- POSTRES -
Churros 11

Cinnamon Sugar, Mexican Chocolate Sauce

Tres Leches 12

Italian Meringue, Macadamia Nut

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

'ﬂ. o 1 Fl'-" "-nll'l



- COCKTRILS -

CACTUS COOLER 18
Rufina Espadin Mezcal, Cucumber Cactus Cordial, Pineapple, Lime

SAN ‘DIA’ DRINKING 18 | 68

Tequila Blanco, Pamplemousse, Sandia Agua Fresca, Cremant D'Alsace

CHILI FRUIT 19
Michter's Bourbon, Spiced Carrot, Pineapple, Mango, Chamoy

COMO LA FLOR 19 | 72
Las Californias Gin, Prickly Pear, Grapefruit, Rose Syrup, Citric Acid, Coconut Water

MI TIO FERNIE 18

Flor De Cana Rum, Fernet, Mint, Banana, Mexi Coke

PINKY SWEAR 18 | 68
Community Spirits Vodka, Hibiscus, Pineapple, Lime, Ginger Beer

HOLY MOLE! 19

Siete Misterios “Doba-Yej' Mezcal, Mole Infused Campari, Reserva Especial Vermouth

THE MARG 15

Tequila or Mezcal, Lime Juice, Agave

MAMA MARACUYA 18

Mezcal, Amaro Montenegro, Passionfruit Liqueur, Lime

- FLIGHTS -
TAHONA 32 ESPADIN 45
A volcanic stone wheel used to crush agave pifias The most widely cultivated agave varietal
Siete leguas, Tequila Ocho Rufina, Ojo de Tigre
Codigo Estate Harvest Contraluz Cristalino
ANCESTRAL 58 LOS OTROS AGAVES 36
The oldest method of distillation, pre-dating Colonization Spirits born from healers, rum runners, and revolutionaries
Siembra Valles, Codigo 1530 Nocheluna Sotol, la Venenosa Raicilla
Pluma Negra Puntagave Bacanora
-Vino -

Glass | Carafe | Bottle

SPARKLING

Cremant 18 | 72
Riefle, Alsace, FR

WHITE RED
Sauvignon Blanc 16 | 24 | 64 Mencia 16 | 24 | 64
Von Winning, Pfalz, GR Ultreia SaintJacques, Bierzo, SP
Vinho Verde 17 | 28 | 68 Carmenere 17 | 28 | 68
Niepoort Docil, Minhos, PT Terranoble - Grand Reserva, Colchagua, CH
Chardonnay 15 | 26 | 60 Cabernet Franc 19 | 26 | 60
Averaen, Williamette Valley, OR lang & Reed, Napa Valley, CA
- CERVEZA -
DRAFT CAN/BOTTLE
Lager 8 Pilsner 6
"El Charro” Tenaya Creek Las Vegas, NV Tecate, Mexico
Stout 8 Lager 7
lead Dog - Churro Stout, LV, NV “Buenaveza” Stone Brewing
Tripel Ale 10 San Diego, CA
“la Fin du Monde” Unibroue Quebec, CA Lager 10 (320z)

Fruited Sour 11 Familiar” Corona Brewing CDMX, MX

“Sournova” Almanac Brewing IPA 8

San Francisco, CA “Por Favor” Baja Brewing Tijuana, MX



