
PESCADO A LA TALLA ...........................................................51
grilled whole branzino, red chile aioli, cabbage slaw, salsas

BAJA DUCK CONFIT  ..............................................................28
“peking” style crispy-skin duck confi t, hoisin, 
fresh garnishes & fl our tortillas for making tacos

SNAPPER CHICHARRON ..................................................... .46
fried snapper bites, salsa verde italiano, chipotle aïoli, 
lime pickled red onion, fresno chiles

LAMB BARBACOA ................................................................... .40
hildalgo-style slow cooked lamb shoulder, consommé, 
fresh salsas, avocado, blue corn tortillas

ENCHILADAS SUIZAS shredded chicken, green chile-tomatillo cream sauce, chihuahua cheese ....................................................................16

SUMMER VEGETABLE ENCHILADAS mole verde, zucchini, squash blossoms, corn, chihuahua cheese ...............................................18

CRAB ENCHILADAS lump crab, coconut, corn, guajillo chile sauce ..................................................................................................................19

SHORT RIB ENCHILADAS tomato-guajillo sauce, Chihuahua cheese, pickled red onion, cilantro .............................................................19

BIRRIA braised short rib, queso monterrey, red chile consommé ......................................................................................................................... 18

CARNITAS confi t pork, guacamole, spicy pickled onion ......................................................................................................................................... 16

MAHI MAHI crispy mahi mahi, red cabbage, avocado, chipotle remoulade ........................................................................................................ 18

CHICKEN chihuahua cheese, avocado, tomatillo & tomato salsa, crema ............................................................................................................. 16

CARNE ASADA* grilled skirt steak, corn tortillas, cherry tomato pico, salsa taquera ...................................................................................... 20

SHRIMP chile de àrbol butter, melted chihuahua cheese ........................................................................................................................................ 17

BLACK COD AL PASTOR morita aïoli, cabbage slaw, grilled pineapple ............................................................................................................. 22

SONORAN FILET* grilled beef fi let, queso mixto, salsa verde, chimichurri, cherry tomato pico ................................................................... 19

DIRTY VEGGIE mushrooms, epazote, kale, crispy quinoa, parmesan, queso oaxaca, blue corn tortilla ..................................................... 14

TACOS
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*consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of foodborne illness. there is risk associated with consuming raw oysters. if you have chronic illness
of the liver, stomach or blood or have immune disorder, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. if unsure of your risk, consult a physician.

ENCHILADAS

REFRIED BLACK BEANS .............................................................6
avocado leaf, queso fresco, crispy plantain

FRIED PLANTAINS ..........................................................................9
queso fresco, crema

ROASTED SWEET POTATO ...................................................... 10
goat cheese, pecans, salsa macha

CUCUMBER IN MACHA .................................................................8
soy, salsa macha, scallions, sesame seeds 

CHARRED BROCCOLI ...................................................................8
chipotle yogurt sauce, toasted almonds

MEXICAN STREET STYLE CORN ..............................................7
corn on the cob, chipotle mayo, queso añejo, tajín

RED RICE ...........................................................................................6
garlic, tomatoes

ROASTED ASPARAGUS ............................................................. 12
mojo de ajo, requeson cheese, marcona almonds

SIDES

BUILD YOUR OWN TACOS

Served with grilled shishito peppers & spring onions, 
refried black beans, guacamole, salsas, crema and corn tortillas.

CARNE ASADA* ........................................................................43

GRILLED CHICKEN .................................................................28

PORTABELLO MUSHROOM ..................................................24

LOBSTER .....................................................................................40

SHRIMP ........................................................................................34

TORTILLA SOUP chicken, avocado, queso mixto, crema, crispy tortilla .............................................................................................................12

CUCARACHAS crispy shrimp, hot sauce ................................................................................................................................................................... .20

QUESO FUNDIDO sautéed mushrooms, roasted poblano, queso mixto, salsa huevona, fl our tortillas ........................................................16

QUESO FUNDIDO DE CHORIZO house-made chorizo, queso mixto, salsa verde, fl our tortillas .................................................................18

TIJUANA CAESAR SALAD little gem lettuce, classic caesar dressing, parmesan, croutons ........................................................................16

CHOPPED KALE SALAD crispy garbanzo beans, tomato, cucumber, pickled onions, queso fresco, avocado-poblano dressing .......15

AGUACHILE VERDE* shrimp, hamachi, crab, tomatillo, melon, jalapeño ...........................................................................................................24

COCTEL DE CAMARON* chilled seafood broth, jicama, avocado .......................................................................................................................16

TUNA CEVICHE* yellowfi n tuna, coconut sauce, habanero, cucumber ...............................................................................................................23

ROASTED CHICKEN QUESADILLA chipotle, pickled onions, chihuahua and oaxaca cheese ...................................................................16

CARNITAS TAQUITOS black beans, roasted tomato sauce, crema, queso fresco, cabbage slaw .................................................................. 13

APPETIZERS

GUACAMOLE
NACHO MAMA ..............................................................................19
melted queso mixto, black beans, ranchera salsa, 
lime crema, pickled red onions, jalapeño

MACHO NACHO ............................................................................21
nacho mama with chorizo

CHICKEN NACHOS .....................................................................23
nacho mama with chicken 

CHIPS & SALSA ...........................................................................11

TACOS 
AL CARBON

OAXACAN TLAYUDA .....................................................................................................................................................................................................18
crispy corn fl atbread topped with refried black beans, oaxaca cheese, avocado, jalapeño, lettuce & salsa roja | Add chorizo 3

TLAYUDA DE CAMARON  chipotle white bean puree, shrimp in mojo de ajo, queso mixto, queso fresco, grape tomatoes, chimichurri ..20

BAJA TUNA TOSTADA* yellowfi n tuna, chipotle aïoli, avocado, salsa macha ..................................................................................................18

BLUE CRAB TOSTADA  jalapeño yuzu aioli, house chili blend, avocado, cilantro, watermelon radish ...........................................................19

TOSTADAS & TLAYUDAS

ENTREES

CLASSIC ...................................................................................... 16
lime, onion, tomato, cilantro, jalapeño chile

EL PRESIDENTE ....................................................................... 26
fresh jumbo lump crab, green chile, roasted tomatillo

SPICY ............................................................................................ 17
charred habanero, jicama, mint, basil

NACHOS & SALSA




