TACOS-0-
QUESADILLAS

TACO = TWO CORN TORTILLAS
QUESADILLA = ONE FLOUR TORTILLA

Brussels Sprouts
spiced pumpkin seeds, roasted poblano chile,
cotija cheese, crema fresca $9

Dorado
grilled mahi-mahi, napa slaw, avocado,
chipotle mayo $12

Atan
tortilla crusted tuna, guacamole,
siracha ailoii $15

Tinga de Pollo
roasted tomato chipotle chicken,
queso fresco, crema fresca $10

de Cerdo

braised pork belly, pineapple, chipotle aioli $12

Costilla de Res

braised short rib, red pickled onion,
tomato jalapefo salsa $13

CEVICHE

Atan "Chino / Latino”

tuna, soy, kafir lime leaf, serrano chile $16

Salpicon de Camarones
shrimp, jicama, mexican cinnamon, lime $14

Tiradito de Salmén
salmon, watermelon, ancho chile,
toasted sesame seeds $12

ANTOJITOS

SMALL PLATES

Tostada de Aguacate

avocado, radish, cotija cheese, chipotle honey $6

Tostada de Salmén
mezcal cured salmon, pickled onion,
everything cream cheese $11

Queso Fundido

queso fresco, house-made chorizo,
red chile broth $10

Nachos
chipotle queso, pico de gallo, crema fresca $12

N>
DINNER

HORCHATA
de Nueva York

GUACAMOLE-Y-
SALSAS

MADE FRESH TO ORDER
SERVED WITH CORN TORTILLA CHIPS

Guacamole Clasico
avocado, fomato, lime, cilantro $11

Guacamole Verde
avocado, fomatillo, apple, cucumber $12

Guacamole Rojo
avocado, roasted fomato, chipotle,
habanero chili kick $12

Guacamole con Chorizo y Queso
guacamole clasico, chipotle queso, mexican chorizo,
potato chips $13

Trio de Guacamoles
guacamole clasico, guacamole verde,
and guacamole rojo served with tostadas $18

Trio de Salsas
tomatillo chipotle, charred tomato costefio,
pepita chile de arbol $8

ENSALADAS

Ensalada de la Casa
kale, quinoa, avocado, mango,
cilantro vinaigrette $9

"El Jardinero”

greens, tomato, cucumber, radish,
lime-agave vinaigrette $10

Ensalada de Berros
watercress, grapefruit, jicama,
chocolate vinaigrette $9

PLATOS FUERTES

LARGE PLATES
Enchiladas Dobladas

mexican cheeses, avocado, shredded
cabbage, chile guajillo sauce $16

Dorado en Hoja de Platano
banana leaf grilled mahi-mabhi,
pineapple habanero salsita $25

Salmén en Tamarindo
tamarind glazed salmon filet,
sweet corn, crema fresca $23

Pollo al Horno
citrus roasted half chicken, garlic,
cilantro chimichurri $21

Carne Asada
grilled skirt steak, green onion,
salsa ranchera $25

MAS

SIDES
Elote

mexican street-style corn on the cob,
chipotle mayo, cotija cheese, chile de arbol $5

Arroz Mexicano
classic mexican rice $5

Frijoles Refritos
refried black beans, epazote, cotija cheese $5

Mitad y Mitad
"half and half", arroz mexicano
and frijoles refritos $5

del Mercado

seasonal market-style vegetables $7

Pan de Maiz

house-made jalapefio corn bread,
oaxaca cheese, green onion $7

Tortillas

corn or flour $4

DULCE

DESSERT

Horchata Flan
classic flan custard, burnt caramel sauce $7

Pastel de Chocolate
chocolate cake, ancho chile,
spiced whipped crema $7

Capas de Crepes Tres Leches
layers of crepes, mexican vanilla cream,
fres leches $7

Papi Churros
chile pasilla de oaxaca, cinnamon,
spiced dark chocolate $7




COCKTAILS
DE CASA

FRESH DAILY SELECTION BELOW
$12 EACH

The Papi Chulo
Gran Centenario Anejo, Créme de Cacao,
Ramazotti Amaro, Pineapple,
Lime, Ginger Beer

Benny Blanco
Milagro Silver Drambuie, Passion Fruit,
Chipotle, Lemon Juice, Soda

Drunk in Love
Diplomatico, Ron Zacapa 23, Grand Marnier,
Pineapple, Orange, Grenadine, Bitters

Smokey the Bear
Mezcal, Aperol, Croft Distinction Port,
Lemon, Agave

Lovers Lane
Camerana Reposado, Fraise de Bois,
Strawberry, Basil, Balsamic, Lime

Mi-Chela-Helada

Tecate, Mina Real Mezcal, Chalula, Lime,
Worcestershire

MARGARITAS
DE CASA

FRESH DAILY SELECTION BELOW
$12 EACH / $10 FOR CLASSIC

Classic
El Jimador Blanco, Triple Sec, Lime,
Agave, Salt

Blood Orange
El Jimador Blanco, Solerno Blood Orange liquor,
Blood Orange, Lime

Meyer Lemon Yuzu
El Jimador Blanco, Triple Sec, .
Meyer Lemon, Yuzu, Agave

Hibiscus
El Jimador Blanco, Hibiscus Liquor, Lime

Jalapefo / Cucumber
El Jimador Blanco, Triple Sec, Cucumber,
Jalapeno, Lime, Agave

Guava
El Jimador Blanco, Triple Sec, Guava, Lime

MACETA DE MARGARITAS / $38 EACH
1 liter pitcher of Margaritas
(Serves 5, choose from daily selection)

DRINKS

HORCHATA

de Nueva York

HORCHATA

Classic $6

Pinky & The Cactus

Classic Horchata + Cactus Flower $7

Pick Me Up

Classic Horchata + Espresso $8

Drunken
Classic Horchata + Rum $10

The Funky Monkey

Classic Horchata, Malibu Rum,
Stoli Vanilla, Kahlua $12

SANGRIA
DE CASA

FRESH DAILY SELECTION BELOW
$10 / GLASS

White
Viura, Brandy, Peach, Pear

Red

Garnacha, Brandy, Créeme de Cassis, Raspberry Liquor,
Strawberry, Raspberry, Blackberry

MACETA DE SANGRIAS / $38 EACH
1 liter pitcher of Sangrias
(Serves 5, choose from daily selection)

AGUA FRESCAS

DAILY FRESH FRUIT WATER
$6 EACH

Mango, Watermelon, Pineapple, Hibiscus

SODAS
MEXICANA

$5 EACH

Mango, Guava, Mandarin, Tamarind
Strawberry, Pineapple

A/

MOJITOS
DE CASA

FRESH DAILY SELECTION BELOW
$12 EACH / $10 FOR CLASSIC

Classic
Bacardi Superior, Mint, Lime,
Demerara Sugar, Soda

Watermelon
Bacardi Superior, Watermelon, Mint, Lime, Soda

Raspberry
Bacardi Superior, Raspberry, Mint, Lime, Soda

Mango

Bacardi Superior, Mango, Mint, Lime, Soda

CAIPARINHAS
DE CASA

FRESH DAILY SELECTION BELOW
$12 EACH

Classic
Leblon Cachaca, Lime, Demerara

Pineapple

Leblon Cachaca, Pineapple, Lime, Demerara

Pink Grapefruit
Leblon Cachaca, Combier
Pamplemousse, Lime, Demerara

Passionfruit
Leblon Cachaca, Passionfruit, Lime, Demerara

VINOS

$10 / GLASS

Vino Blanco
Sauvignon Blanc, L.A. Cetto
Torrontes, Bodegas Norton
Albarino, Ralmat Castell de Ralmat
Chardonnay, L.A. Cetto

Vino Espumoso
Cava Brut, Segura Viudas

Vino Tinto
Syrah, 120
Cabarenet Sauvignon Reserva, Las Mulas
Malbec Classic, Alta Vista
Tempranillo, Bodegas Bilainas

CERVEZAS

Bottle
$7 EACH
Corona, Corona Light, Victoria, Bohemia,
Do Equis Amber, Sol

Draft
$6 EACH
Modelo Especial, Pacific, Negra Modelo, Coors Light

Can
$6 EACH
Tecate




Specialty Cocktails

Mule- Gran Centenario Anejo, Créeme de Cacao, Ramazotti Amaro, Pineapple, Lime, Ginger Beer
Blanco Passion Fruit-Milagro Silver Drambuie, Passion Fruit, Chipotle, lemon juice, soda
Strawberry Basil Reposado- Camerana Reposado, Fraise de Bois, strawberry, basil, balsamic, lime
Rum Punch-Diplomatico, Ron Zacapa 23, Grand Marnier, pineapple, orange, Grenadine, bitter
Mezcal- Mina Real Mezcal, Aperol, Croft Distinction Port, lemon, agave

Michelada- Tecate, Mina Real Mezcal, Chalula, lime, Worcestershire

Margaritas (also available in pitchers)

Classic- Sauza Blanco, Triple Sec, Lime, agave, salt

Blood Orange- Sauza Blanco, Solerno Blood Orange liquor, blood orange, lime
Meyer Lemon Yuzu- Sauza Blanco, Triple Sec, meyer lemon, yuzu, agave
Hibiscus- Sauza Blanco, Hibiscus Liquor, lime

Jalepeno/Cucumber- Sauza Blanco, Triple Sec, cucumber, jalepeno, lime, agave

Guava- Sauza Blanco, Triple Sec, guava, lime

Mojito

Classic- Bacardi Superior, mint, lime, Demerara sugar, soda
Watermelon- Bacardi Superior, watermelon, mint, lime, soda
Raspberry- Bacardi Superior, raspberry, mint, lime, soda

Mango- Bacardi Superior, mango, mint, lime, soda

Caiparinha

Classic- Leblon Cachaca, lime, Demerara
Pineapple- Leblon Cachaca, pineapple, lime, Demerara
Pink Grapefruit- Leblon Cachaca, Pink Grapefruit liquor, lime, Demerara

Passionfruit- Leblon Cachaca, passionfruit, lime, Demerara



Sangria (also available in pitchers)

White- Viura, Brandy, peach, pear

Red- Garnacha, Brandy, Creme de Cassis, Raspberry liquor, strawberry, raspberry, blackberry
Vino

White -

L.A Cetto Sauvignon Blanc

Bodegas Norton, Torrontes

Ralmat Castell de Ralmat, albarino

L.A. Cetto chardonnay

Sparkling -

Segura Viudas Cava Brut

Red -

Las Mulas cabernet sauvignon reserva, chile

Alta Vista malbec Classic 2012argentina

Santa Rita syrah 120, chile

Bodegas Bilbainas rioja vina Zaco tempranillo, 2010

Beer on Tap & Bottled Beer (should be 2 sections but don’t know what’s available on tap vs bottled yet)

carta blanca
corona

Modelo Especial
Bohemia

tecate light
tecate

sol

pacific

dos equis amber
dos equis lager
negra modelo
bud light

Agua Frescas
Mango
Watermelon
Pineapple
Hibiscus

Mexican Sodas -- JARRITOS
Mango

Guava

Mandarin




Tamarind
Strawberry
Pineappple



MISSING SECTIONS

Flights de Tequila
Flights de Mezcal

Horchata - 4 variations (classic, espresso spiked, rum spiked and one original variation)
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