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3-COURSE MENU FOR 40.00PP

ALL DISHES ALSO AVAILABLE A LA CARTE - PRICES AS LISTED

FIRST COURSE

TRADITIONAL TABLESIDE ¥ 16

avocado, tomato, onion, cilantro, lime, chili serrano

CHESAPEAKE CRAB ¢ 19

cilantro tartar sauce, pickled chili, old bay tortilla chips

CHORI QUESO " 16

housemade cheese, spicy pork chorizo, chili morita salsa

ESQUITES " 16

grilled corn, cheese, chipotle mayo

MEXICAN SHRIMP COCKTAIL 5 18

habanero citrus broth, pico de gallo, avocado, cilantro
tajin chips

TUNA CEVICHE 16

lychee citrus broth, cilantro, mango, cucumber, onion,
avocado

QUESO FUNDIDO %Y 14

melted oaxaca + chihuahua cheese, chili morita salsa
flour tortillas

add chorizo | mushrooms 4.5

CANTINA NACHOS ' 14

requeson cheese sauce, guacamole, crema fresca,
beans, pico de gallo, jalapeno

add chicken tinga | chorizo | grilled steak* +5.5
QUESADILLAS °¢ 13

melted mexican cheese, pico de gallo, chipotle mayo
cilantro, crema fresca

add chicken | shrimp ® | carnitas | steak* +5

CRISPY CALAMARI ® 16

jalapefo tartar, chipotle mayo, habanero salsa, tajin

SECOND'COURSE

TORTILLA SOUP ™ 11
avocado, crema fresca, chili guajillo, crispy tortillas
add chicken tinga +4

CHIPOTLE BBQ SALAD® 18

grilled chicken, black beans, roasted corn, avocado,
panela, tomato, tortilla strips, cilantro-ranch

MEXICAN CAESAR SALAD 18

adobo grilled chicken, black beans, tomato, avocado,
corn, jicama,ceasar dressing

HANGER STEAK* 22
mexican cheese blend, onion, cilantro
chile de arbol salsa

CHICKEN TINGA® 17

lettuce, pico de gallo, crema fresca

CRISPY SHRIMP &5 21
chipotle slaw, pickled chili, pineapple

AL PASTOR 18
adobo pork, grilled pineapple, onion, cilantro salsa
verde

CRISPY BAJA FISH &5 22

poblano tartar,cabbage slaw, pico de gallo, salsa verde

PORK SHANK CARNITAS 24

salsa trio, refried beans, mexican rice, corn tortillas
DEL CAMPO MEXICAN BURGER 20

}/gggie burger, cheese, fajita pepper, chipotle mayo,
ries

DIABLO SHRIMP * 27
charred citrus marinated shrimp, chipotle tomato sauce
grilled spring onion, charred lemon, rice

CARNE ASADA*® 31

hanger steak, poblano rajas, cheese enchilada
charred salsa, crema fresca

SALMON ADOBADO ® 28

roasted corn esquites, sundried chili marinated
chipotle mayo, cotija queso, pico de gallo

SEAFOOD CHILI RELLENO °¢ 26

crab, shrimp, roasted poblano, melted cheese, crema
fresca, black bean puree, chile de arbol sauce

CHICKEN ENCHILADAS °¢ 18
tomatillo sauce, oaxaca cheese, lettuce, crema pickled
red onion

CHEESE ENCHILADAS °¢ 16

melted cheese, lettuce, tomatillo sauce, crema fresca
cotija queso

ACHIOTE HANGER STEAK FAJITAS* "6 31

guacamole, crema fresca, pico de gallo, flour tortillas

ADOBO CHICKEN FAJITAS ¢ 27
bell pepper, onion, guacamole, crema fresca
pico de gallo, flour tortillas

ADOBO SHRIMP FAJITAS "¢ 28
bell pepper, onion, guacamole, crema fresca
pico de gallo, flour tortillas

THIRD COURSE

CHURROS "¢ 10

cinnamon, sugar, cajeta, chocolate sauce

CORN CHEESECAKE ' 12

berry salsa, caramel sauce
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.





