
S A L S A  Y  G U A C A M O L E
E L  A P E R I T I V O

Tortilla Soup    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .10 
chicken, avocado, crunchy tortillas, 
crema fresca & queso fresco

Chopped Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .14 
romaine, chayote squash, celery, golden 
beets, corn, carrots, cherry tomatoes,  
green beans, cucumbers, watercress,  
spring onion, toasted pumpkin seeds &  
lemon-avocado dressing

Kale Caesar Salad    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 15 
vegan caesar dressing, grape tomatoes, 
crispy shiitake mushrooms & cashew 
“parmesan”

Add Grilled Chicken-6, Steak-9, or Shrimp-8

Nacho Mama    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .17 
melted queso mixto, black beans, salsa 
ranchera, sour cream, pickled red onion  
& jalapeño
Chicken Nacho  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .19
nacho mama with chile marinated chicken
Macho Nacho  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .19
nacho mama with chorizo
Chicken Quesadilla    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .17
adobo-marinated chicken, chihuahua 
cheese, tomatillo salsa & pickled jalapeño
Steak Quesadilla    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .21 
marinated skirt steak, seared queso mixto, 
smoked chile salsa, mexican crema, 
 grilled jalapeño
Queso Fundido  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 
choice of  wild mushrooms or chorizo,  
green chiles, flour tortillas 
    Add Mushrooms or Chorizo-2

Shrimp Cucarachas  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .17 
crispy shrimp, hot sauce, cucumber,  
fried garlic

appetizersS o p a s  y 
E n s a l a d a s

Chips & Salsas    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 8 .5
salsas roja, verde & pico de gallo
Classic Guacamole  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .17
cilantro, lime, onion, serrano, tomato 

Tito Santana Guacamole   .  .  .  .  .  .  .  .  .  .  . 18 
mango, red pepper, jicama,  
habanero & serrano
Verde Guacamole    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .17
poblano, mixed herbs, meyer lemon

C E V I C H E
Tuna Tostadas* 

tuna,  
chipotle mayo, 
crispy onions

16

Hamachi 
Aguachile 

cucumber-lime 
broth, fennel, 

avocado
16

Piña con 
Camarón* 

poached shrimp, 
jicama, pineapple, 

avocado, spicy 
clamato sauce

16

Tostada De 
Mariscos 
Grande* 

lobster, shrimp, 
crab, avocado,  

piquillo-habanero 
aioli

22

Tuna-Coconut 
Ceviche* 

coconut-lime 
broth, habanero, 
cucumber, young 

coconut 
19

11/01/23



° E n c h i l a da s  °T A C O S

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 11/01/23

E L  P L A T O  P R I N C I P A L

Crispy Mahi Mahi Tacos                        17 5
red cabbage, avocado & chipotle pepper 
remoulade in a flour tortilla

Grilled Snapper Tacos                              21
napa cabbage & fennel slaw, red pepper,  
baja mayo

Carnitas Tacos                                     16 5
tender pork belly & shoulder, white onion  
with salsa verde

Chicken Tacos                                         16
chihuahua cheese, avocado, El Vez salsa & crema

Baja Shrimp Tacos                                17
beer battered shrimp, cabbage, pico de gallo, 
cremayo

Steak Taco*                                         18 5
marinated steak, salsa taquera,  
cherry tomato pico de gallo

Dirty Veggie Taco                                  15
mushrooms, kale, crispy quinoa, parmesan, 
queso oaxaca

Enchiladas Suizas    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .16
shredded chicken, green chile-tomatillo cream 
sauce, queso mixto

Black Bean Enchiladas  .  .  .  .  .  .  .  .  .  .  .  .  .  .14
poblanos, mushrooms, oaxaca cheese,  
roasted tomato-chile sauce 

Shrimp Enchiladas  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .18
red chile-shrimp sauce, crema, shaved fennel, 
thai basil

Grilled Corn
chipotle aioli, 

queso cotija 
7

Plantains con Queso
6

Black Beans & Rice
6

Refried Pinto Beans
5

Watermelon Salad
queso fresco, pepitas 

8

AD I C I ONA L E S

Tacos al Carbon
                Traditional build your own tacos 

with rajas, onions, queso fresco, guacamole,
crema,salsa roja & warm flour tortillas.

Adobo Grilled Chicken    36
Grilled Shrimp    42

Grilled Flat Iron Steak*    48
Grilled 2lb Whole Lobster    75

for 
>2

Especialidades
Crispy Whole  

Yellowtail Snapper
piquillo-habenero aioli,  

chimichurri
36


