House Margaritas, Mojitos, and Sangria * Draft Beer * Select Wines by the Glass 4
El Charro Reposado Margarita 5 Bacardi Mojito classic ¢ strawberry * mango 5.50

$3 BORDER TACOS

handmade corn tortillas hot off the griddle  add freshly mashed guacamole .75

Carnitas braised pork ¢ chipotle salsa ¢ onion ¢ cilantro

Barbacoa slow roasted cabrito ¢ arbol salsa ¢ cilantro

Grilled Fish cucumber grapefruit citrus slaw ¢ lime crema

Chicken Asada serrano chile ¢ cilantro ¢ pickled onion

Potato Rajas creamy roasted potato and chiles * mexican cheeses ¢ pickled onion
Carne Asada cilantro cumin marinated top sirloin * salsa fresca

Roasted Lamb adobo roasted lamb ¢ poblano chile * manchego cheese

Black Bean and Cheese mexican cheeses * salsa fresca

Taco Platter choose any 3 tacos from our taqueria 8

Amarillo Ceviche seasonal fish ¢ aji amarillo chile ¢ ginger ¢ lime
Shrimp Ceviche fresh tomato * cucumber ° jalapefio * citrus

how hot can you go? if you can finish the first three, then the habafiero chile popper is on us!

Fresno Chile Popper ¢ Jalapeiio Popper ¢ Serrano Popper * Habainero Chile Popper

Green Corn Tamales sweet corn ¢ sour cream * salsa fresca

Poblano Quesadilla roasted poblano chile ¢ chipotle salsa * manchego, panela, cotija cheeses
Chile Cheese Tamale manchego cheese ¢ roasted poblano chile * tomatillo avocado salsa
Crispy Calamari chipotle honey * garlic * pickled jalapefio remoulade

Beef Brisket Taquitos chipotle beef brisket ¢ salsa fresca * crema
Queso Fundido spanish chorizo * mexican cheeses * rajas peppers
Chilaquiles Style Nachos guacamole  salsa fresca * chipotle crema

Guacamole creamy avocado ¢ jalapefo ° cilantro ¢ lime 9.75

Plantain Empanadas roasted plantain ¢ black beans * poblano chile ¢ cotija cheese 8.50
Oaxacan Chicken Tamale mole ¢ oaxacan string cheese * crema 6.00

Chicken Asada Quesadilla grilled chicken ¢ serrano chile * caramelized onion
manchego, panela, cotija cheeses * mizuna salad * guacamole 15.50

Please advise us of any food allergies.



