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Grunchy Nacho Monday

1 order of Free Traditional Nachos
With  Purchase of Any Pitcher
Margarita or Beer.

Taco Tuesday

2 Tacos for $10
Pulled Pork Taco
Al Pastor Taco

Tostaditas Shrimp Ceviche.*
Crispy corn tostaditas topped with a smooth
layer of guacamole, radish, carrot, cucumber,
cilantro, onion, tomato, shrimp, lemon, and
mixed lettuce.
Pastor Flatbread.
Flour Flatbread, Chile Arbol Sauce, Adobo
Pastor Meat (Pork), Grilled Pineapple,
Blended Mexican Cheese.
Grilled Chicken Tomatillo Flatbread.
Flour Flatbread, Roasted Tomatillo Sauce,
Blended Mexican Cheese, Grilled Adobo
Chicken.
Empanadas. 2 per order
e Mushroom: Flour Tortilla, Onion, Epazote,
Egg, Guacamole, Radish, Mushroom.
Picadillo: Flour Tortilla, Carrot, Bay Leaf,
Tomato, Garlic, Onion, Potato, Guajillo
Chile, Celery, Egg, Guacamole, Radish.
e« Oaxaca Cheese: Flour Tortilla, Epazote,
Onion, Oaxaca Cheese, Egg, Guacamole,

 Ten ollar Delights *

Midweek Flautas (Wednesday)

1 order of Free Traditional Flautas :
With  Purchase of Any Pitcher .
Margarita or Beer. :

Ghips & Dips

Chips & Pico. $5

Dive into the crunch of our freshly made
tortilla chips, Served with pico de gallo (a
blend of diced tomatoes, onions, cilantro,
jalapefios, and a hint of lime).

Radish.

Shrimp: Flour Tortilla, Chipotle Sauce,
Whipping Cream, White Wine, Garlic,
Onion, Egg, Guacamole, Radish, Shrimp.
Chipotle Pulled Chicken: Flour Tortilla,
Chicken, Chipotle Chile, Mix Of Mexican
Chiles, Tomato, Garlic, Onion, Egg,
Guacamole, Radish.

Happy Hour: 4:00Pm to 6:00Pm.

Mon-Fri. Available only in the bar area and designated patio area.
Happy Hour not available on holidays or commercial dates, subject to

restaurant discretion.

Our menu features succulent, high-quality beef (Prime), Free Range Chicken, and flavorful wild caught Seafood,
(Not Farm Raised), carefully selected to elevate your culinary experience. To complement these delectable
proteins, our expert chefs craft each corn tortilla by hand, using traditional techniques. From the moment you
take your first bite, you'll savor the exceptional flavors that only top-notch ingredients and artisanal

craftsmanship can provide, we aim to be great.

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

e Starred dishes are our must-try specialties.
o A gratuity of 20% will be added to parties of Five or more.
* Cakeage Fee $25.00

e Dear customer, please be aware, there is a 2.08% bank fee for credit card transactions, if you want to avoid

this fee you can use debit card, cash or a personal check as payment method.

Scan the QR code
to view our full
regular menu.

SCAN FOR Mgy,
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Margaritas +

House Traditional Margarita. $8
Tequila, Triple sec, Fresh lime juice,
Simple Syrup

Add Fruit Puree.

For Glass. +$1.50

Flavors: Strawberry, Mango, Blood
Orange, Prickly Pear, Hibiscus,
Watermelon, White Peach.

Coconut. For Glass.+$1.75

Wines

Choose. $10 Glass

Red
e Please ask your server for our
current wine selection.

White
e Please ask your server for our
current wine selection.

Beer Selections

Draft- $10 (x2)

e Dos Equis

e Corona Premier
e Modelo Especial
e Negra Modelo

e Pacifico.

Bottle: $10 (x2)

e Corona Light
e Corona Extra

Canned- $10 (x2)

e Tecate

Happy Hour: 4:00Pm to 6:00Pm.

restaurant discretion.

* A gratuity of 20% will be added to parties of Five or more.
* Cakeage Fee $25.00

« Dear customer, please be aware, there is a 2.08% bank fee for credit card transactions, if you want to avoid this fee you can use debit card, cash or a personal

check as payment method.

Mon-Fri. Available only in the bar area and designhated patio area.
Happy Hour not available on holidays or commercial dates, subject to




