
TACOS

Spicy Shrimp, bacon and avocado  12
Two Texture Beef with morita chiles  11

Tender Pork with spicy cucumber  9
Crispy Fish, pickled onions & red jalapeno  9

“BCT “  9
Lobster and Avocado  12

Crunchy Edamame , tomatillo & cucumber 8
crispy fried chicken with fennel slaw & 

spicy buttermilk dressing  10

ENTREES
Gulf Shrimp with toasted vermicelli, local shellfish, lobster stock and Saffron aioli  22
Seared Red Snapper with brussel sprout-bacon salad, celery root puree and red chiles  26
“Golden” Chicken with Peruvian asparagus, crispy potatoes, red chiles and scallions  22

Tico’s Bacon-Cheeseburger with homemade French fries  15
Tender Pork with white beans, smoked bacon, kale and cumin  24

Salmon with Mushrooms, Hominy, Swiss Chard and Spicy Shellfish Vinaigrette  24
Fish of the Day, prepared simply with Olive oil, Lemon and Sea Salt  P/A

PRIME STEAKS
skirt 24
Filet  33

sirloin  36

Small Plates
shrimp toast with avocado, pickled jalapenos and lime  8

Brussel sprouts with bacon, kumquats, mint and jalapenos  8
Spicy Olives and Marcona Almonds  6

Shishito Peppers with toasted shallot, sea salt and lime zest  9
Seared Tuna with escalivada salad and smoked paprika vinaigrette  10

Ceviche of the Day, served ice cold with a side of hot sauce  P/A
Baby Romaine tossed with avocado, celery, radish and parmigiano  7

Snap Peas with orange zest, Tabasco butter and “crunchies”  8
Creamy Gigante Beans with chorizo and green onion  10

Shredded Cabbage Salad with spicy salsa verde vinaigrette and crushed almonds  6
crispy Sweetbreads with masa harissa, endive, blood orange and hazelnuts  8

BBQ Shrimp with mango salad  9
Tuna Tartare Tostadas with lime, cilantro and serranos  10

Roasted Cauliflower with Creamy Chipotle and Crushed, Crunchy Fava Beans  7
Clams Steamed with chiles, lime and cilantro  12

Spinach Salad with Pine Nuts, tomato, olives, goat cheese and crispy bread  7
Mushroom and Cheese Quesadilla with Black Truffle Salsa  10

Serrano Ham with tomato rubbed bread  11
Ch0rizo Risotto with pasilla chiles, scallion and parmigiano  11

crispy Fried Manchego cheese with spicy pomegranate honey sauce  9
“Creamed” Corn with Bacon, Chiles and Thai Basil  8

Fried Calamari with ancho-lime aioli  10
Octopus with yellow peppers, citrus, and Aleppo pepper  11

Spanish Tortilla with Morcilla, Potatoes, Green Onions and roasted poblano  8

a la plancha
Beef with green chile  7
Shrimp with chipotle  6

quail with mango and aji amarillo  9
Chicken with spicy pomegranate  6

fresh Bacon, charred onion & mustard  6
meatball with smoky tomato  5

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness, especially if you have certain medical conditions. 
Before placing your order, please inform your server if a person in your party has a food allergy.



REPOSADO
1800 repesado 10
Avion 15
Cabo Wabo 11
Campo Azul 10
Casa Noble 14
Cazadores 11
Chamucos 14
Corazon 13
Corralejo 11
Corzo 15
Don Eduardo 14
Don Julio 15
Don Roberto 16
El Capo 15
El Charro 9
El Conquistador 11
El Jimador 11
El Mayor 14
El Tesoro 13
Espolon 10
Frida Kahlo 14
Gran Centenario 15
Herradura 12
Jose Cuervo Traditional 10
Milagro 11
Ocho 16
Patron 14
Sauza Hornitos 10
Sauza Tres Generacions 16
Siete Leguas 14

RESERVA
1800 Colleccion 175
Gran Patron Platinum 30
Patron Burdeos 90
Casa Noble - single barrel 28
Chinaco Negro (lot #17) 39
Gran Centenario Leyenda 55
Herradura Selección Suprema 61
Jose Cuervo La Famiglia "Plantation" 17
Jose Cuervo Reserva 32
Maestro Dobel "Diamond" 13
Milagro "Romance" 35
Sauza Tres Generaciones 15
Don Julio 1942 26

blanco
1800 Blanco 10
Avion 15
Cabo Wabo 11
Casa Noble Crystal 11
Cazadores 10
Chinaco 11
Corzo 15
Don Julio 15
El Conquistador 11
El Jimador 10
El Tesoro 11
Espolon 10
Frida Kahlo 11
Gran Centenario Plata 15
Herradura 11
Milagro 11
Ocho 15
Patron 14
Sauza Hornitos 10
Siete Leguas 12

ANEJO
1800 Anejo 13
Avion 15
7 Leguas 15
Cabo Wabo 10
Cazadores 9
Chinaco anejo 16
Corazon 13
Corralejo 15
Corzo 16
Don Eduardo 15
Don Julio 16
Don Roberto 17
El Charro 15
EL Conquistador 14
El Jimador 10
El Mayor 15
El Tesoro 11
Frida Kahlo 18
Gran Centenario 15
Herradura 2008 13
Milagro 13
Ocho 20
Patron 15
Sauza 14

 



by the glass
White
NV Poema Brut, Cava  (Spain) $8 
2008  Fillaboa, Albarino  (Spain) $10
2009  Cousino Macul, Sauvignon Gris  (Chile) $9
2008  Loredona, Riesling  (California) $8 
2007  Hayman & Hill,  Chardonnay  (California) $9

Reds
2008  Laetitia, Pinot Noir  (California) $12 
2009 Masi Tupungato “Passo Doble”, Malbec Blend  (Argentina) $9
2007  Valley of the Moon, Zinfandel  (California $11
2006  Verramonte “Primus”, Cabernet/Carmenere Blend  (Chile) $12
2007  El Coto “Crianza”, Tempranillo  (Rioja) $9 
2007  Catena, Cabernet Sauvignon  (Argentina) $10 

whites

SPARKLING
NV    Gruet Brut Sparkling  (New Mexico) $40
2007  Gramona "Grand Cuvee" Cava  (Spain) $60 
2007  Naveran Vintage RSV Cava  (Spain) $80 
NV    Laurent Pierre Rose Champagne  (France) $150
2003  Schramsberg “J Schram” Brut  (California) $180 
2000  Bollinger Grand Annee Champagne  (France) $280

2009  Cakebread, Sauvignon Blanc  (California) $58
2008  Larkin “Tin Knocker”, Sauvignon Blanc  (California) $45
2009  Quivira "Fig Tree Vineyard", Sauvignon Blanc  (California) $50
2008  Illumination by Quintessa, Sauvignon Blanc  (California) $100
NV    Sokol Blosser “Evolution” White Blend  (Oregon) $44
2009  Bodegas Berroia “Txakolina”,  White Blend  (Spain) $45
2009  Casa de Mouraz "Mica", Vinho Branco  (Portugal) $42
2009  Gramona “Gessami Blanco”, Muscat Blend  (Spain) $46
2008  Alma de Blanco, Godello  (Spain) $42
2008  Val de Sil, Godello  (Spain) $52
2009  Truchard “Carneros”, Roussanne  (California) $48
2008  Robert Foley, Pinot Blanc  (California) $70  
2009  Ballentine “Pocai”, Chenin Blanc  (California) $63
2009  Botani, Muscat  (Spain) $50 
2009  Gundlach Bundschu, Gewurztraminer  (California) $75
2009  Terras Gauda, Albarino  (Spain) $58
2009  Pazo de Senorans, Albarino  (Spain) $55 
2009  Licia, Albarino  (Spain) $40 
2009  Crios de Susana Balbos, Rose of Malbec  (Argentina) $36
2009  Bodegas Lurton “Tierra de Luna”, Torrontes Blend  (Argentina) $38
2008  Ave, Torrontes  (Mendoza) $41 
2008  Long Shadows “Poet’s Leap”, Riesling  (Washington) $110 
2008  Ch. Ste. Michelle/Dr. Loosen “Eroica”, Riesling  (Washington) $38 
2009  King Estate, Pinot Gris  (Oregon) $53 
2008  O’Reilly’s, Pinot Gris  (Washington) $38
2009  Naia, Verdejo  (Spain) $36 
2009  Casa Montes “Ampakama”, Viognier  (Argentina) $42 
2009  Cono Sur “Vision”, Chardonnay  (Chile) $39
2008  Sonoma Cutrer “Russian River Ranches”, Chardonnay  (California) $60
2007  Cambria “Katherine’s Vineyard”, Chardonnay  (California) $58  

 



REDS

2009  Leyda Pinot Noir  (Chile) $36

2007  B Kosuge “The Shop” Pinot Noir  (California) $83 

2008  Flowers Pinot Noir  (California) $120 

2007  Freestone Vineyards “Fogdog”, Pinot Noir  (California) $58

2007  Lincourt, Pinot Noir  (California) $70

2007  Ichanka, Bonarda  (Argentina) $41

NV7  Cain Cuvee, Cabernet Sauvignon Blend  (California) $60 

2004  Erasmo “Erasmo”, Bordeaux Blend  (Chile) $71 

2008 Bodegas Olivares “Panarroz”,  Mouvedre Blend  (Spain) $40

2006  Alma Negra “Alma Negra” Bonarda/Malbec Blend  (Argentina) 50 

2007  Emiliana “Coyam” Reserve, Syrah Blend  (Chile) $88

2007  Margerum “M5”, Rhone style blend  (California) $130

2009  Owen Roe “Sinister Hand”, Grenache Blend  (Oregon) $75 

2007  Vinos Sin-Ley “G5 – Madrid”, Garnacha  (Spain) $42

2008  Evodia, Garnacha  (Spain) $38

2009  Bodegas Borsao “Tres Picos”, Garnacha  (Spain) $48 

2009  Domain Jean Bousquet, Merlot  (Argentina) $36

2006  Stag’s Leap, Merlot  (California) $115 

2006  Kenwood Vineyards “Jack London”, Merlot  (California) $62 

2008  Bodega Olivares, Altos de la Hoya, Monastrell  (Spain) $36

2005  Earthquake Petit Syrah  (California) $90

2007  Truchard “Carneros”, Syrah  (California) $75

2009  Palacios Remondo “La Vendimia”, Rioja  (Spain) $40

2005  Bodegas Orben Rioja, Rioja  (Spain) $75

2001  Campo Viejo Gran Reserva, Rioja  (Spain) $52 

2001  Marquis de Murrieta “Castillo Y Gay” Gran Reserva, Rioja  (Spain) $110

2007  Mas Doix "Salanques", Priorat  (Spain) $80 

2007   Ardevol “Anjoli”, Priorat  (Spain) $60 

2004  Scala Dei “Cartoxia”, Priorat  (Spain) $80 

2005  Terra de Verema “Corelium”, Priorat  (Spain) $200

2007  Aalto, Tinto Fino  (Ribero del Duero) $75

2008  Casa Silva, Carmenere  (Chile) $40

2008  Descendientes de Jose Palacios “Petalos del Bierzo”, Mencia  (Spain) $58

2008   Cobos “Bramare” Malbec  (Argentina) $100 

2008  Tikal “Amorio”, Malbec  (Argentina) $79

2008  Zuccardi “Series Q”, Malbec  (Argentina) $58 

2009  Altos Las Hormigas, Malbec  (Argentina) $38

2009  Bodegas Renacer “Enamore”, Malbec Blend  (Argentina) $44

2009  Ruta 22, Malbec  (Argentina) $35

2008  Nine North Wine Co. “Hullabaloo”, Zinfandel  (California) $38 

2007  Rosenblum “Rockpile Road”, Zinfandel  (California) $88

2007  Revolver Wine Company “The Fury”, Cabernet Franc ( California) $110

2007  Oberon, Cabernet Sauvignon  (California) $48

2005  Aveleda Follies “Touriga Nacional”, Cabernet Sauvignon  (Portugal) $38

2006  Joseph Phelps “Insignia”, Cabernet Sauvignon Blend  (California) $335

2009  Grayson “Lot 10”, Cabernet Sauvignon (California) $39

1999  Beringer Private Reserve, Cabernet Sauvignon  (California) $220

2007  Herb Lamb Vineyards, Cabernet Sauvignon  (California) $320  

2003  Jordan, Cabernet Sauvignon  (California) $85 

2007  Paul Hobbs, Cabernet Sauvignon  (Napa Valley, California) $165

2006  Lokoya “Diamond Mountain”, Cabernet Sauvignon  (California) $350

Vintages are subject to change
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