/%Tﬂ’e A QueRit

1l

Polanas ENsalrdas

Homemane T26T: \aes o x Ohesey Spla> 3
served with sweet butter baby romaine, anchovy,

’< £; cured egg yolk, pepitas
ENDAE Smushed GuAC (tableside) 14
avocado, tomato, serrano, red onion MAﬁKGTF?mUlT;R\AD 15

QUC —(T)‘F seasonal fruit, red onion, queso fresco
SO W 9 . A7
chips, salsa el tri AVDCADD ‘% 6#’(#6“ (ACO gﬁ\ﬁb 16

peruvian beans, cherry tomato,
ACJfQS 9 pepitas, cotija cheese, lime vinaigrette
vegetarian rajas, sour cream, guacamole,

cheddar, vegetarian refried beans,
pico de gallo

Mexicmd Tizen . éE VicHE

layered beef picadillo, refried beans, Kg,gééu KAM]’@’J\A'NA’ 21

sour cream, lettuce, pico de gallo mixed seafood, epazote, cherry tomato,

’mQU"bﬁ (2 r order) 12 ! .
smoked potato, gieudaci aevocado salsa Kﬂﬁy 669”010 %th /}:‘SﬂDA' 17

smoked scallop ceviche, nectarine,
] ./7
Bfﬁ'bj’, CI"‘E&‘Sf}uF}ﬁ(/os 10 uni-guac

vegetarian refried beans, cheddar cheese,

cucumber

salsa el tri

K consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



* e Terz Cormdoe ¥

cheese enchilada, crispy taco, rice & beans, avocado salad

Del| Hanctto

:\)oﬁk Chile Ve aDE 24 T
ork shank, salsa verde, mint pesto,
ieta : ﬁcos

Aaroz CsN Tollo 22

chicken, chicharron, english peas,

charred white corn

Classicos

éH’ﬁ&Sf EMC‘\;‘RDA.;Z per order 9

red sauce, monterey jack cheese

gu}‘&/\-' Coﬂ“ ’GNL\ 10

charred white corn, jack cheese

g1erK Qoesidi\ro .

chipotle crema, escabeche

ﬂH’dé RC\\CAJO 11

monterey jack cheese, egg batter,

CRISPY (Groulp BeeFD 6
x SHAMP 7

Bﬁbﬂ Fisk 7

L amb Biggir 7

Clicked 6
X M\JSH’VooM‘SI Cam\f 6

i e

oA SRR

simple tomato sauce

F;\:)'\TP\S 20 / 24 / 21 / 16

shrimp, steak, chicken, or vegan

(served on non-gmo hand pressed tortillas)

w/ roasted peppers & onions, served w/
flour tortilla

§ibes
Spavisw Rice D Veoitagian Kefgied Beais /}Vo(,ﬁ«bo Slad 7
ES5QoiTes 577716 Koadleo ﬂ)/"mzy Saustt= 7

)“indicates dish may contain food allergen. please ask your server for more info.
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Tacos Y Tostadas

Smoked Bay Scallop Ceviche
Heirloom Tomato Pico de Gallo, Salsa de Aguacate

Tuna Tostada
Soy Cured, Avocado, Scallion Chips

Summer Fruit Ceviche
Avocado, PT Spices, Cilantro

Tostada de Caesar
White Anchovy, Little Gem Lettuce, Anchovy Aioli, Parmigiano

Leche de Tigre (Camarones)
Charred Tomato, Serrano Chile, Citrus

Hamachi Sashimi
Radish, Citrus and Lime Dashi, Crisped Rice

Seared Sonoma County Foie Gras
Nectarine Puree, Shaved Green Nectarine, Purslane

Australian Wagyu Skirt Steak
Shiso Leaf Chimmichurri, Charred Spring Onion



Grilled Ginger and Jamaican Jidori Chicken Thighs
Yuzu Kosho, Smoked Mushroom

Seared Sockeye Salmon
Charred White Corn, Cherry Tomato, Salsa Negra

Crispy Soft Shell Crab
Green Papaya Salad, Cherry Tomato, Lime, Peanuts

Duck Confit Pippian
Sesame Seeds, White Onion, Crispy Rice

Braised Lamb Neck
Shiso Leaf Greek Yogurt, Lamb Chiccaron

Braised Garbanzo Bean Taco (V)
Hummus, Crispy Garbanzo, Cebollas Curtidos, Onion Ash
Garbanzo Flour Tortilla

Grilled Coconut Taco (V)
Fresh Coconut Meat al Pastor, Charred Pineapple, Cilantro
Coconut Flour Tortilla

Charred ‘Kung Pao’ Chicken Picadillo
Salsa de Chinito, Peanuts, Pepper Rajas,
Lettuce Cup

My ‘Bosom’
Trudy'’s Brisket, Pickled Cucumbers, Rice Bun

Tamale de Duck Banh Mi
Chicken Pate, Garnished with Pickled Daikon and Carrot,
Salsa de Tomate y Ajo



— Dessert <

Crurro Fukne| Oake "

cinnamon sugar, mexican chocolate ganache

4 HO(«OlA're “TRes Letltes

pressed chocolate chiffon cake,

whipped cream, strawberries

14

Oxvy's Telite Proc-o-Tace ;

vanilla ice cream, dark chocolate ganache,
toasted almonds
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COCKTAILS:

Classic Margarita

casa dragones blanco, cointreau, lime

Spicy Margarita

13

14

avion anejo, vida mezcal, Jjalapefio, pineapple, lime,

agave, orange bitters

Skinny Margarita

avion silver, cucumber, apple cider vinegar,
aloe vera water, agave

Luquillo Colada

casamigos anejo, plantation pineapple rum, orgeat,
velvet falernum, coconut kefir, pineapple

Sidecar

14

15

14

corn-infused hennessey, st. germain, cointreau, lemon

Paloma

herradura reposado, giffard pamplemousse,
grapefruit, lime, grapefruit jarritos,
campari float

Bastante Rosa

elyx vodka, beefeater gin, lillet blanc, hibiscus,
lime, peychaud’s bitters

Petite Daiqueria

flor de cana 4yr, lime, tamarind lollipop

Still Single

jack daniel’s single barrel, hana fuji apple sake,
st. germain, dry vermouth, peychaud’s bitter

Rum! The Popo’s Coming

dark rum, virginia black, cold brew coffee, lemon,
aztec bitters, vanilla, cinnamon, egg white

14

14

14

15

14



MORE COCKTAILS:

Sangria

12

red wine, grand marnier,
hana fuji apple sake

Michelada

carpano antica,

beer, house michelada mix

REFRESCOS :

JJ Cooler:

ginger, hibiscus, lime,

bitters

Not Horchata:

apple cider vinegar,

aztec

cold brew coffee,

aloe vera water, orgeat

Mexican Coke

grapefruit,

coconut Kefir,

Mexican Sprite

Jarritos Pineapple

Jarritos Grapefruit

Sidral Mundet

SO D DS

BEER:

Kirin Ichiban

Estrella Jalisco 240z
Stella Artois

(can) 1

Budweiser

Bud Light

O 00 0 I




—S, TEQUILA:

SILVER:
Avion

Casa Dragones Joven

Casamigos Blanco

Herradura

Olmeca Altos Teg Plata

Tapatio 110

REPOSADO:
Avion

Casamigos

Clase Azul

Correlejo

Forteleza

Herradura

Ocho

ANEJO:
Avion

Casa Noble Alt Bellez

Casamigos

Chamucos Especial

Correlejo

El tesoro Paradiso

Forteleza

Herradura

Ocho

Patron Teq Gran Burdeos

14
55
16
12
12
16

16
18
26
14
18
14
18

18
18
20
18
16
16
20
16
18
85



MORE TEQUILA:

EXTRA ANEJO:

Casa Noble Single Barrel 22
Chinaco Negro 22
Clase Azul Ultra 225
Don Julio Real 70
Don Julio Teqg 1942 35
Herradura 18
Herradura Suprema 65
Tapatio Excellencia 22
Jose Cuervo Reserva de Familia 28
Cava de Oro 22
Amor Mio 22
MEZCAL BY DEL MAGUEY:

Vida 12
Créme de Mezcal 12
ChiChicapa 18
Pechuga 32
Iberico 32
San Luis Del Rio Azul 24
Wild Papalome 24
San Joes Rio Minas 24
Madrecuixe 24
Wild Tepextate 24
Espadin Especial 24
San Pablo Ameyaltepec 24




WINE BY THE GLASS:

RIOJA Izadi

viura, sp ‘14

CHARDONNAY-VERMENTINO, Casa Magoni

baja, mx ‘16

SAUVIGNON BLANC, Storm

santa ynez, ‘15

ROSE, J. Mourat

loire, fr ‘15

TINTOS MALAGON, Vinedos Malagon
baja, mx ‘16

CABERNET SAUVIGNON, Deciderio

san benito, ca ‘15

BUBBLES BY THE GLASS:

CAVA Campo Vieja

sp ‘14

CHAMPAGNE, Moét & Chandon

brut, fr nv

CHAMPAGNE, Moét & Chandon

rosé, fr nv

14

12

15

14

15

14

12

25

25
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