ittt TIJUANA PICNIG #4444+

ANTOJTOS “trie cravmigs

Guacamole - habanerro, charred corn, cilantro,
blue organic tortilla chips - 8

Chips & Salsa - chili trio: puya, cumin tomatillo
& chili de arbol - 8

EMPEZAR 1o pean:

Sopa de Tortilla - chinese mini pork dumplings, pasilla
Tomatoes, onions sofrito, queso asadero - 8

Elote Asado - grilled corn, cricket aioli, coffee-chipotle
powder Cotija cheese, cilantro- 5

Alitas de Pato - duck wings, asian spice cure,
chili sauce - 12

“Golpe de suerte” - fish cure in passion fruit juice,
heart of palm, jalapeno, cilantro - 14

Vegetariano - vegetarian ceviche, mixed beans,
avocado, serrano chili, cilantro - 11

“Tirado” - flat ceviche, cilantro-jalepeno pesto - 14

Empanada de Pato - duck empanadas, shredded duck,
scallions, foie gras, cognac - 8

La Cheong Gordita - chinese sausage, red onions,
house made crema fresca - 8

SKEWERS

Pollo - chicken thighs, toban djan, mustard aioli - 9
Costilla de Res - short ribs, bulgogi sauce, kimchi - 12
Tiburon - mako shark, green yuzu kosho - 12
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COCKTAILS

Mexican Maid

Cucumber, Mint Leaves, Lime
Agave, Mezcal - 10

Mi Hermano
Reposado tequila, Averna, Fernet
Branca, Dolin rouge, Mole bitters - 10

Mi Casa Margarita

Lime, agave, Cointreau, Mezcal
blanco tequila, smoked salt rim - 10

BEERS

* Negra Modelo

¢ Pacifico

e Modelo Especiala ¢ Victoria

308

Ezquites - sauteed corn, dried jalapenos,
epozote and smoked aioli - 5

Escabeche - Pickled vegetables - 5

Verduras Asadas - radish, pineapple, jalapeno,

spanish onions - 5

Frijoles - baked soy beans, chipolte, agave - 5

SOFT TACOS

Vegetariano - poblano chili, shitake mushrooms,
goat cheese, candied nuts - 8

Atun - tuna belly, papalo salad, bean paste,
avocado sauce - 10

Muslos de pollo - galangal-marinated chicken,
guacamole, scallion, chicken chicarron - 9

Falda - skirt steak, juki sauce, spicy aioli,
pickled vegetable, shiso leaf - 10

LARGE PLATES SERVED
FAMILY STYLE

Puerquito - pork chop marinated with coconut milk
and Thai spice chimichurri - 24

Arrachera - skirt steak marinated in negra modelo,
sautéed corn, radish, and cilantro salad - 24

Pollo Asado - grilled chicken, guajillo chili,
pineapple miso chipotle - 24

DESSERTS

Churros - Five Spice, yuzu, dulce de leche - 8
Tres leches - Passion fruit & Strawberry in a Jar - 8
Ice Cream - 5
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Kitchen open ‘til 3:00am
Tuesday-Saturday
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