DON PIST®S

SEAFOOD

Oysters on the Half Shell | AQ

Wild Monterey Calamari| 17
charcoal grilled, citrus dressing,
radish salad

Mexican Sashimil| 14
loch duart salmon, lime, cilantro, chile

Spicy Tuna Tacos | 14
arbol vinegar, cucumber, avocado

Ceviche Mexicano | 14
avocado, orange, pico de gallo, chile

Chorizo & Mussels | 15
house made chorizo, white wine
garlic, butter, toasted baguette

SMALL PLATES

Pork Tamales | 13
house made tamales, arbol, crema

Diabla Wings | 12
rocky jr. chicken, spicy diabla sauce

Hamburgesa | 14
marinated in bacon & onion,
topped with guacamole

TACOS

two per order, onions & cilantro

Carne Asada | 12
mesquite grilled angus steak, arbol
salsa

Pescado | 13
market fish, baja style, cabbage,
borracha salsa, white sauce

Carnitas | 12
bassian farms, slow braised pork,
arbol salsa

Al Pastor | 12
coleman ranch, grilled pork rib
chop, charred pineapple,
avocado salsa

Camarones | 13
louisana wild sautéed shrimp,
garlic, red onion, avocado salsa

SIDES

Guacamole | 8
Yucatan White Rice | 3
Pinto Beans | 3

Please no substitutions

4 credit card maximum

HOUSE SPECIALTIES

Puerto Nuevo Lobster | AQ
whole maine lobster, cilantro garlic
butter, arbol salsq, rice, beans

housemade flour tortillas
(dinner for 2)

Coleman Ranch Pork Chop | 37
190z pork chop, mesquite grilled,
orange chile marinade,
spicy cucumber salad

TRADITIONAL PLATES

Enchiladas | 16
beans, wild mushrooms, cheese
add meat of choice +4

Pollo Asado | 18
rocky jr. chicken, baja avocado, salsa
borracha, corn tortilla

Tortilla Soup | 14
chicken, avocado, queso fresco
(serves 2)



MX Beer | ¢

Bohemia pale style lager

Dos Equis crisp golden lager
Modelo Especial pilsner style lager
Negra Modelo dark sweetlager
Pacifico pilsnerlager, malty

Sol pilsner style, citrus flavor
Corona 320z lager, dark | 11

Tecate Can malty lager | 4

CA Beer | 7

Lagunitas I.P.A. american pale ale
Fort Point Red Ale light crisp ale
Fort Point KSA light crisp kolsch ale

HUNGOVER?

Fresh Young Coconut | 6

PISTOS

Margarita| 8 /32
agave wine, fresh squeezed lemon and lime
juice, housemade simple syrup

Sangria | 8/32
zinfandel, apple, lemon, lime, orange,
grapes, pear, pineapple, clove, cinnamon

Michelada |7
sol beer, tapatio, lime juice

SHOTS | §

Bad Bitch — agave wine, serrano pepper,
pineapple, chimoy

NA BEVS

Mexican Coke | 4

Squirt | 3

Ice Tea |3

House Made Lemonade | 4

¢

W&iﬁm. i
DELI & -

MARKET

NTH BEADL Sam et

Check out our sister restaurants, catering available at alllocations.

WINE

Bueyes, Exira Brut Ros
Argentina 11/42
fruity, dry, sparkling

They All Wanna Be You, Sauvignon Blanc
Chile 10/38
crisp, tropical fruit, #patiopounder

Middle-Earth, Pinot Gris
New Zealand 12/45
smooth, silky, notes of pear, peach, cifrus

Guerinda, Tres Partes
Spain 12/45
nimble, soft, fresh fruit

Pete, You've Been a Bad Boy, Red Blend
Chile 10/38
smooth, velvet, easy finish #satinsheets

Los Morros, Pinot Noir
Chile 11/42
medium bodied, herbal spice long finish

Ceja, Red blend
Napa Valley 12/45
red and dark fruits, spice, supple finish

Bueyes, Malbec
Argentina 12/45
full body, berries, rich finish



DON PISTOS

BRUNCH

Pork Tamale & Eggs | 14
fresh masa, steamed pork,

arbol chile, poached eggs

Ham & Poblano Scramble | 14
duroc ham, poblano,
cheddar cheese, green
onion, toast

Brioche French Toast | 12
maple syrup and bacon

Huevos Rancheros | 13
crispy tortillas, refritos, eggs
sunny side up, pico de gallo,
pappas, queso fresco

Chorizo & Baked Eggs | 15
housemade country sausage,
crema, pappas

Breakfast Burrito | 13
chorizo, queso oaxaca,
eggs, rice, beans, avocado,
arbol salsa

COLD & RAW

Guacamole| 8

Oysters on the half shell | AQ

Ceviche Mexicano | 14

avocado, orange, pico de
gallo, chile

Mexican Sashimi | 14

loch duarte salmon, lime,
cilantro, chile

Spicy Tuna Tacos | 14
arbol vinegar, cucumber,

avocado , green onions

ETC

Diabla Wings | 12
rocky jr chicken , spicy diabla
sauce

Hamburguesa | 14

marinated in bacon & onions,

guacamole

Please no substitutions

4 credit card maximum

TACO SONORA

handmade flour tortilla
queso oaxaca, beans, pico
de gallo, crema

carnitas or carne asada | 13
fish or shrimp | 14

TACOS

all tacos served two per order

Pescado |13
market fresh fish, baja style,
white sauce, onion, cilantro

Carnitas | 12
slow braised pork, onions,
cilantro, arbol salsa

Camarones | 13
sauteed shrimp, garlic, red
onion, avocado salsa

Carne Asada | 12
mesquite grilled steak, arbol
salsa, onion, cilantro

SIDES

Eggs any style | 4
Bacon| 4
Guacamole | 8
Rice| 3
Beans |3



PISTOS

Margarita| 8

Sangria | 8

Agua Fresca Mimosa | 8
Michelada |7

BEER BUCKET | 25

5 mexican beers

SHOTS | 5

Bad Bitch

MX Beer | ¢

Bohemia

Dos Equis
Modelo Especial
Negro Modelo
Pacifico

Sol

Corona 320z | 11
Tecate can | 4

CA Beer |7

Lagunitas I.P.A.
Fort Point Red Ale
Fort Point KSA

BOTTOMLESS | 21

Mix & Match
Sangria, Margarita, Mimosa.
Your table & bottomless drinks

are yours for 90 minutes.
Boftomless ends at 3pm
(no matter what time or where you start)

chugging = ELSEWHERE
double fisting = NOPE
ordering food = A MUST

WE RESERVE THE RIGHT TO
SLOW YOUR ROLL

DRINK NOW.

NA BEVS

Mexican Coke | 4

Squirt | 3

Ice Tea |3

House Made Lemonade | 4
Fresh Squeezed OJ | 5

HUNGOVER?

Fresh Young Coconut | 6

WINE

Bueyes, Extra Brut Rose,
Argentina 11/42

fruity, dry, sparkling

They All Wanna Be You,
Sauvignon Blanc, Chile 10/38
crisp, tropical fruit,
#patiopounder

Middle-Earth, Pinot Gris,
New Zealand  12/45
smooth and silky, notes of
pear, peach and citrus

Pete, You've Been A Bad Boy,
Red Blend, Chile  10/38
smooth, velvet, easy finish
#satinsheefs

Los Morros, Pinot Noir
Chile 11/42

medium bodied, herbal spice
long finish

Guerinda, Tres Partes
Spain  11/42
nimble, soft, fresh fruit

Ceja, Red blend,
Napa Vadlley 12/45

red and dark fruits, spice,
supple finish

Bueyes, Malbec, ARG | 12/45
full body, berries, rich finish
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