PLATES
¥

*

HERB GUACAMOLE

avocado, pistachio, pepitas, serrano, herbs
18

TUNA TOSTADA*

yellowfin tuna, chipotle aoli, avocado, salsa macha
16

SEASONAL CEVICHE*

red snapper, leche de tigre, cucumber, charred avocado
22

WINGS AL PASTOR

heritage chicken, achiote, pastor spices, pineapple, cilantro ranch
served smoked or crispy
16

EMPANADAS DE CAMARON

gulf prawn, frijoles negros, queso oaxaca, blue corn
16

CARNITAS TACO

mexican cola-braised duck, plum, guacasalsa, daikon pico de gallo
14

RIBEYE TACO

american wagyu, queso crisp, papas fritas, charred scallion
16

WHOLE SEABASS ROJO Y VERDE

grilled over spanish charcoal, split finished with an herb rub and chile adobo.
accompanied by frijoles negros, house salsas, nixtamal corn tortillas, lime
[serves 2-4]
MKT

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have
certain medical conditions. Please inform your server of any allergies or dietary restrictions prior to ordering. 3.5% surcharge will be added to all
non-cash transactions, and a 20% gratuity will be automatically applied to all checks. We do not accept Apple Pay or cash.





