
NACHOS
chicken tinga, creamy nacho cheese, cotija, jalapeños, 

pico de gallo, sour cream, guacamole

MANGO HABENERO WINGS
mango habanero glaze, avocado dipping sauce

TAQUITOS GORDOS
chicken tinga, chihuahua cheese, black beans, avocado dipping sauce

 

TRIO OF DIPS
guacamole, queso, corn dip 

CHOOSE ONE

 CHICKEN MOLE
grilled chicken breast, mole rojo, grilled scallion, jalapeño toreado, 

yellow rice, smoky black beans
*contains peanuts

CHIPOTLE SALMON MEXICAN COBB SALAD
romaine, mixed greens, cucumber, avocado, pico de gallo, 

applewood bacon, cilantro vinaigrette, cotija cheese

SIZZLIN’ FAJITAS
 choice of: CHICKEN or SHRIMP 

warm tortillas, peppers, onions, guacamole, pico de gallo, 
sour cream, smoky black beans, yellow rice, chihuahua cheese

TACO PLATTER
3 tacos, yellow rice, smoky black beans

RESTAURANT WEEK DINNER $40RESTAURANT WEEK DINNER $40

CHOOSE ONE

* THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS. 

CHOOSE ONE
CHURRO FRIES 

cinnamon sugar, Mexican caramel
TRES LECHES

strawberry whipped cream, luxardo cherry, 
Mexican caramel

choice of:  
CARNITAS,  CARNE ASADA*,  CRISPY SHRIMP, CHICKEN TINGA,  FISH TACO     , 

EL GUERO SUPREME,  AHI TUNA, AL PASTOR     ,  MUSHROOM     ,  SPICY CAULIFLOWER

ADD A MARGARITA ON THE ROCKS
CLASSICO 

Cuervo Especial silver tequila, agave, 
fresh lime, Bebe rim

FRESA-JALAPEÑO 
jalapeño infused Cuervo Especial 
silver tequila, strawberry agave,

fresh lime, Bebe spicy rim

Regular / 9   or   La Grande / 14

DESSERT NACHOS 
cinnamon spiced tortillas, vanilla ice cream, Mexican caramel, 

sweetened condensed milk, coconut, whipped cream, rainbow sprinkles


