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Antojitos

Guacamole   14 
served with chips 
Street Corn   8 
roasted corn on the cob, cotija cheese, sweet cream, 
chile powder 
Empanadas   12 
chipotle braised chicken, aji verde 
Ceviche   18 
cod, citrus, tomato, onion, cilantro 
Mini-Changas 
crispy flour tortillas, guacamole, sour cream 
chicken 14. beef 16. 

Flautas   14 
crispy chicken stuffed corn tortillas, queso blanco, sour 
cream, pico de gallo 
Nachos Classico   12 
corn tortilla chips, refried beans, melted cheese, pico 
de gallo, jalapeños 
chicken 16. steak 18. chorizo 19. 

Quesados   14 
flour tortillas, melted cheese, salsa ranchera, sour 
cream, guacamole 
chicken 16. steak 18. chorizo 19. 
veggies 16. shrimp 17. 

Picada Mexicana   26 (for 2) 
nachos, chimichangas, quesados, flautas

Suizas   20 
creamy tomatillo salsa, swiss cheese, sour cream, onions 
Ranchera   20 
roasted tomato salsa, red onion 
Mole Negro   20 
Brick-red Oaxacan mole, gently spiced and subtly sweet 

Enchiladas
choice of chicken, beef, steak, cheese or vegetable 

served with Mexican rice & refried beans

Carne Asada    22 
grilled hangar steak, salsa tatemada 
Camaroñes Fritos    24 
citrus-chili aioli, slaw, radish 
Hongos    20 
“chorizo spiced” wild mushrooms, cotija cheese, 
cilantro, pickled chilis, onions, salsa tatemada 
Birria    24 
ancho-garlic braised short rib, oaxaca cheese, onion, 
cilantro, aus jus 
Pescado    24 
seared cod, slaw, pickled onion, aji verde 
Chicharrón    24 
crispy pork belly, mojo verde, greens 
Pollo Frito    24 
fried chicken thighs refried beans, mojo verde 
Cochinita Pibil    24 
citrus braised pork, pickled pineapple, avocado, cilantro 
Classic    18 
hard shell taco, ground beef or chicken , lettuce, pico de 
gallo, sour cream, queso blanco

Tacos
3 each on corn tortillas w Mexican rice & refried beans

Sopas
Sopa Frijol Negro    8 
black bean soup, cilantro, onion 
Sopa de Tortilla    10 
crispy tortillas, epazote-tomato broth, avocado, queso 
blanco

Ensaladas
Little Gem & Manchego Caesar    16  
roasted garlic-lime caesar dressing, sour dough 
croutons, radish 
Mixed Green Salad  16 
little leaf lettuce, citrus, avocado, queso fresco, pipits, 
pickled red onions, white balsamic 

Kids
Kids Combo   8 for 1   |   12  for 2 
steak, chicken or vegetable taco, enchilada or quesado   
Chicken Tenders   14 
breaded or grilled 

+chicken  14  +steak 16  +shrimp 14  +pork belly 15   
+cod 20  +avocado  4  +egg  3



Platos Principales

Chiles Rellenos    28 
2 poblano peppers, queso fresco, salsa ranchera, 
Mexican rice, refried beans & corn tortillas 
Burrito Ahogado    24 
steak or chicken, chipotle sauce, corn, pico de gallo, 
salsa ranchera, guacamole, sour cream, served with 
Mexican rice & refried beans 
Panceta de Cerdo y Cazuela de Chorizo    36 
crispy pork belly & house chorizo, salsa tatemada, 
fermented pineapple, scallion 
Fajitas 
sizzling platter of sauté onions, peppers, & wild 
mushrooms. Served with pico de gallo, guacamole, sour 
cream, flour tortillas 
veggies 24 | chicken 26 | steak 30 | pork 26 | shrimp 28 | duck 35

Churrasco   38 
grilled skirt steak, mojo verde, french fries  
Short Rib Barbacoa    38 
ancho garlic braised short rib, cilantro-lime rice, 
black beans, smoky salsa tatemada 
Camaroñes à la Mantequilla Dee Mezcal    36 
sauté shrimp, cilantro-lime rice, mezcal butter 
Pollo Oaxaca    30 
grilled chicken breast, mole negro, cotija cheese, 
cilantro-lime rice 
Bacalao al Pasilla    36 
roasted cod, chile pasilla butter, warm fennel 
escabeche, pepitas 
Vegetarian Plate    24 
guacamole tostada, bean burrito, cheese quesado, 
rice & beans

Margaritas

Wine

Beer Cocktails

Non-Alcoholic 

Sparkling 
Naveran “Brut” Cava, Spain NV                                        13 
White 
Columna Albariño, Rias Baixas, Spain ‘23.                     15  
Huai Sauvignon Blanc, Marlborough, N. Zealand ‘23  14  
Spoken West Chardonnay, California ‘23                      13 
Red 
Spoken West Pinot Noir, CA ‘23                                      14 
M. Riccatelli “Apple Doesn’t Fall Far” Malbec, 
Mendoza, Argentina ‘24.                                                  12   
Jax Vineyards “Y3” Cabernet Sauvignon, CA ‘23         14 
La Antigua “Crianza” Tempranillo, Rioja, Spain ‘15      14

Jarritos: Mandarin, Tamarind, Fruit Punch  
Mexican Coke or Sprite  
Virgin Pina Colada or Strawberry Daiquiri 

Strawberry-Tini    16 
strawberry purée, vodka and lemon 
Olé Olé    16 
vodka, rum, amaretto, pineapple & cranberry 
La Mula    15 
tequila blanco, ginger beer & lime 
Frozen Corona    17 
coronita dipped in a frozen margarita 
Sangria    15 
our house recipe in red, white & seasonal 
Mitad y Mitad    15 
half sangria y half frozen margarita 
Michelada    12 
refreshing Mexican beer cocktail made with peppers, 
hot sauce, lime & spices 
En Fuego    15 
ancho reyes chile liquor, triple sec, lime, tajin, 
served on the rocks

Wilson Margarita 17 
hornitos silver, citrus, orange liquers, on the rocks 
pitcher rocks/frozen 70 straight up 135 

Mango Chamoy 16 
frozen margarita, mango, chamoy sauce 
Pepino Picante 16 
muddled jalapeño & cucumber, tequila blanco, lime, 
agave & triple sec 
Tamarinita 16 
tequila blanco, triple sec, lime, tamarind, agave, tajin 
Chica Flaca 16 
skinny margarita, tequila blanco, triple sec, lime, 
agave 
Mezcalita 15 
mezcal, lime, triple sec, agave, pomegranate

Draft: 
Negra Modelo  dark lager, Mexico                                          8 
Estrella Galicia  lager, Spain                                                       7 
Single Cut “Rrr Sabor!”  Mexican lager, NY                8 
Alternative Endings “Vaya con Dios”  
West Coast IPA, NJ                                                                                8 
Cigar City  “Guayabera” Citra Pale Ale, FL.                 8 

Bottle: 
Mexico: Corona, Corona Lite, Dos XX Amber, Dos 
XX Dark, Modelo Especial, Victoria, Sol, Pacifico, 
Tecate 
Other: Coors Litem Miller Lite, Amstel lite, Stella 

*Please inform server or manager of any allergies * 
*Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your risk of 
food borne illness*


