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‘ mﬂ:@?é beach food

— Appelizers —

GUACAMOLE 20 §12 ®

CRAFT YOUR OWN GUACAMOLE B ADDING THE
INGREDIENTS 0L LIKE, COMES WITH CHIPS

MEXICAN GRILLED CORN $6 @

GRILLED CORN O THE GO SERVED WITH A CHILI AL
LIME JUICE, COTLIA CHEESE AND CREMA MEGICANA

TOTOPOS A LA BANDERA 3§ @

HOUSEMADE TORTILLA CHIRS SERVED WITH OUR
HOUSEMADE SALSAS IN THE COLORS OF THE MEXHGAN
FLAG:

HREEN TOMATALLD

RED ARBDL ChiL)

WHITE CREAMY AVOCADD HABANERD

DON'T YOU DIE ON ME CHICO! 38

CHICHARACKES WITH BUTTER, BACOM, AMD
HOUSEMADE YELLOW CHEESE POWDER

“TOT" CHOS $12

TATER TOTS TOPPED WITH CLASSIC NACHD
TOPPINGS: CHEESE, GUACAMOLE, S0UR CREAM,
PCO DE GALLD AND VEG OR BEEF CHELL

TOSTADAS

SERVED QN HOUSEMADE PUFFED TORTILLAS

GEVICHE 56
FRESH FLUKE IN LINE JUNCE, WITH AVOCADDY AND PO
DE GALLD,

VEGETARN 24 ()
BLACK BEANS AND RAJAS CON CREMA.

Clueso §9

AUSTIN STYLE MELTED CHEESE DIP

PLAIN CD
CHOREZO app 5
BEEF CHILI aop 53
VEG CHILI asp 3 oD

Sarwad i Tl Ay

~ OUR FAMOUS TACOS

We recormmend a? least Viree Tacos
Sradidional Nor-Sradidional

BAJAFISH 3 THEMARLEY 4

CARNEASADA ICNHASSTACD? %
GRLLE WATATED T STEA TPPED T NS B
ERMCRIZASH B . wommcrroumrons THCOSELLL {6

EREADIED FRIED QS TER. WATH Wil TED SPNACH. CRORLIO ANDY
WAL ER TR MO T SALCE 0L

CAPER SAUCE. TOPPED WITH FRIED JALAPERCS

ALPASTOR M

SPIT GRLLED SPICET) POSK TOPPED YTTH QM0 EﬂumEHHﬁlﬂl H
HEXIGAN CORE SHORTRES § U
S R O B e s o

AND MEXICAN CORE GRAVY

CUERVO TRADICIONAL
SILVER, GRAPEFRUIT

JUICE, PINK
PEPPERCORN s I 2
SALTED RIM

HOLLA PAIN YO! SKINNY DIP

TANTED INFUSED TEQULA AND BETTY'S MARGARITA L AMADOR SILVER, ORGAMI AGAVE, AND LIME
TS N A P IRE ROGRS DUR VM SECHET RECIPE MADE STH JOSE SN SHOMEHT LR

SUOKEY PLAYA cueRv o AoV TrapionaL repossoo.  THRARIND FIZZ

DIEL NAGUEY VIDA MEZCAL APERIOL. PASSIONPRUTT, TAMARIND MNFLSED MAESTRO DOSEL REPOSADO.
CAANTRI, WITH A SMOKED SALT AIM JAFRITOS TAMARID SODA, AND LIME.

320 AMSTERDAM AVENUE, CORNER OF T3TH STREET \E@‘
UPPER WEST SIDE, NEW YORK CITY 10023

Open Sun-Ueds 11am-12am Shurs -Sail anlld 2am

3

— Olhern Pt —
4 DHARNMA BOWLS $19

CHOOSE A GRAIN:

SHORT GRAIN BROWN RICE
FLUFFY WHITE QUINDA

CHODSE A GREENM:

KALE
MIXED GREENS

CHODSE A BEAN;
PINTO OR BLACK BEANS

CHOOSE A PROTEIN:

GRILLED STEAK ADD 52
ROASTED CHICKEM
GRILLED TOFU 0D
VERACRUZE FISH ADD 22

SERVED WITH ZUCCHINI AND SWEET POTATO
AND A SIDE OF BETTY'S SECRET SAUCE

BEACHFIRE
CHICKEN $20

WHOLE, BUTTERFLIED, FIRE-ROASTED
MARINATED CHICKEN,
SERVED WITH GRILLED LIME HALVES,
GRILLED SCALLIONS,

CORN TORTILLAS, AND
2 PIECES OF MEXICAN GRILLED CORN
AVAILABLE FOR

TAKE OUT TOO!




???Laya 73ettya7§

JOSE CUERVO TRADICIONAL SILVER,
GRAPEFRUIT JUICE, AND A PINK PEPPERCORN.
SALTED RIM.

BETTY'S MARGARITA 12
OUR SECRET RECIPE MADE WITH JOSE CUERVO
TRADICIONAL REPOSADO, SERVED ON THE ROCKS.

SKINNY DIP 12
EL JIMADOR SILVER, ORGANIC AGAVE, LIME,
SERVED STRAIGHT UP.

HOLLA PAIN YO! 12
TANTEO JALAPENO INFUSED TEQUILA, AND
CITRUS JUICES, SERVED ON THE ROCKS.

PRICKLY PEAR CAIPIROSCA 13
FRIS VODKA, MUDDLED WITH LIMES.
WIPE OUT 14

BOODLE’S GIN, MINT, CITRUS, BLUE CURACAO,
WITH A HARVEY WALLBANGER “FOAM.”

SPICY OLD FASHIONED 14
MORITA CHILE INFUSED SANTA TERESA RUM,
MOLE BOTTERS, PINK ICE BALL.

COPPERTONE 13
FLOR DE CANA ANEJO, PINEAPPLE,
COCONUT CREAM, LIGHTNING BOLT.

TAMARIND FIZZ 12
TAMARIND INFUSED MAESTRO DOBEL REPOSADO,
JARRITOS TAMARIND SODA, LIME.

SMOKEY PLAYA
DEL MAGUEY, VIDA MEZCAL, APEROL, PASSIONFRUIT,
AND A SMOKED SALT RIM.

GATO NEGRO 13
CORRALEJO ANEJO, MONTELOBOS MEZCAL,
ANCHO REYES, CAMPARI, CAMPARI.

Bubbles

PROSECCO, VILLA SANDI NV 10740
Rosé

JEAN-LUC COLOMBO, “CAPE BLEU” 10740
White

KIWI SAUV BLANC INFAMOUS GOOSE 11744
CALI CHARDONNAY ST CLEMENT 12/48
OFF-DRY REISLING COVEY RUN 9/36
Red

CALI PINOT NOIR EDNA VALLEY 12/48
CALI CABERNET WILLIAM HILL 11744

ARGENTINE MALBEC KAIKEN RESERVA 10740
PLAYA BETTY'S HOUSEMADE SANGRIA 9/36
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