
Appetizers
Truffle Fries $9.00                                                                            

SKIN ON STEAK FRIES TOPPED WITH TRUFFLE OIL AND FETA CHEESE.      

Mac & Cheese Round Bites $11.00                                                 
BITES OF MACARONI, THREE CHEESES AND SMOKED BACON

Chicken Meatballs $11.00

GLAZED IN A REDUCED KOREAN BBQ SAUCE.

Shrimp Skewers  $13.00                                                                   
HONEY GINGER GLAZED SHRIMP MADE WITH FRESH GARLIC, 

SHALLOTS, GINGER AND RICE VINEGAR.

Wings (Chinese Take Out Style) $12.00                                                           
WHOLE CHICKEN WING DEEP FRIED AND SERVED WITH A GINGER, SOY 

SAUCE, AND SCALLION DIP SAUCE.

Mix veggies Nachos $14.00                                                              
YELLOW CORN TORTILLA CHIPS, TOPPED WITH CORN, GREEN AND 

RED PEPPERS, ONIONS, BEANS, PORTOBELLO MUSHROOMS, PICKLED 
JALAPEÑO, SOUR CREAM AND A MEXICAN CHEESE BLEND (ADD 

AVOCADO +$2)

Tinga de pollo Nachos $15.00                                                          
YELLOW CORN TORTILLAS TOPPED WITH PULLED CHICKEN BREAST 

IN SALSA ROJA, PICKLED JALAPEÑO, MEXICAN CHEESE BLEND, SOUR 
CREAM (ADD AVOCADO +$2)

Guacamole $12.00

SERVED WITH CHIPS

Tacos
TACOS: SOFT WHITE CORN TORTILLA SERVED WITH CILANTRO, WHITE 

ONIONS, ROMAINE LETTUCE, RADISH, SOUR CREAM (ADD AVOCADO 
+$2; ADD CHEESE +$1)   

Fried Fish ..................................................................................................................$5.00

HOUSE BREADED SEASONED FRIED FISH FILLET STRIPS.            

Tinga de Pollo ................................................................................................$5.00             
PULLED ROASTED CHICKEN BREAST STEWED IN OUR 
SIGNATURE HOUSE SALSA ROJA.

Korean BBQ Pork ..........................................................................................$5.00              
SAUTEED PORK SHOULDER IN A KOREAN BBQ SAUCE TOPPED 
WITH SCALLIONS AND SESAME SEEDS.

Shrimp al Diablo (Very spicy)........................................$6.00   
SAUTEED SHRIMPS IN OUR DIABLO SAUCE.

Carnitas (traditional)  .............................................................$5.00   
SEASONED ROASTED PORK SHOULDER SERVED WITH SALSA 
VERDE.

Carne asada.........................................................................................................$6.00                                      
FLAT IRON GRILLED STEAK .      
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Fried Quesadilla
WHITE CORN DOUGH (MOLDED IN HOUSE), STUFFED WITH CILANTRO, 

ONIONS, ROMAINE LETTUCE, SOUR CREAM, QUESO FRESCO, PLUM 
TOMATOES (ADD AVOCADO +$2)

Fish $14.00  
HOUSE BREADED SEASONED FISH FILLET STRIPS.                

Shrimp $15.00

SAUTEED SHRIMPS IN OUR DIABLO SAUCE .                          

Tinga $13.00

 PULLED ROASTED CHICKEN BREAST STEWED IN OUR SIGNATURE 
HOUSE SALSA ROJA.                                                           

Korean BBQ Pork  $13.00

SAUTEED PORK SHOULDER IN A KOREAN BBQ SAUCE .   

Carnitas $12.00

SEASONED ROASTED PORK SHOULDER.  

Carne asada $14.00                                      
FLAT IRON GRILLED STEAK .         

main course
Mexican style Caesar Salad $12.00

ROMAINE HEART’S,  PLUM TOMATO, TORTILLA CHIPS , CORN,  QUESO 
FRESCO, SERVED WITH A CEASAR CILANTRO LIME DRESSING.  ADD 

CHICKEN + 6  STEAK + 9  SHRIMP +10      

Ensalada CAMPECHE $15.00 
GRILLED CORN, PLUM TOMATO,  ROMAINE LETTUCE,  PICKLED 

JALAPEÑO,  AVOCADO,  SERVED WITH A CILANTRO LIME AIOLI. ADD 
CHICKEN + 6  STEAK + 9  SHRIMP +10

Tinga de Pollo over white rice  $15.00

PULLED ROASTED CHICKEN BREAST STEWED IN OUR SIGNATURE 
HOUSE SALSA ROJA, OVER WHITE RICE TOPPED WITH AVOCADO AND 

GREENS.

Grilled Chicken Breast $14.00

FRESH LIME JUICE MARINADE AND FINISHED WITH TAJIN, SERVED 
WITH A SIDE OF CHOICE.  

Shrimp al Diablo HOT $21.00

TEN SHRIMPS TOSSED IN SIGNATURE DIABLO SAUCE, SERVED WITH A 
SIDE OF CHOICE

Carne asada $19.00                                                                                
GRILLED STEAK, SERVED WITH RED RICE, GRILLED SPRING ONION AND 

SEASONAL GREENS.

SIDEs 
steak fries (no meat) $7.00 / White rice $7.00 

Arroz rojo $8.00  / Green Salad $7.00

avocado $5.00 

Dessert cocktails 
Dulce Nevada $15 / Abuelita $15

SALAD

MARKED COURSE ARE SERVER WITH A CHOICE OF ANY OF 
OUR SIDES. 



specialty 
cocktails

Jalapeño Margarita $15.00

JALAPEÑO INFUSED TEQUILA, ORANGE 
LIQUOR, STRAWBERRY-SHRUB, LIME.

ABUELITA $15.00

TEQUILA, GODIVA CHOCALATE, 
MARSHMALLOWS.

DULCE NEVADA $15.00

BOURBON, RUM CHATA, CINNAMON, 
SUGAR.

EL CLÁSICO $13.00

WHISKEY, ORANGE LIQUOR, ORANGE 
ESSENCE.

THE CURE $14.00

RUM BARCELÓ, HONEY-ROSEMARY, LIME 
JUICE.

The Ramirez $15.00

MEZCAL, SWEET VERMOUTH, 
MARASCHINO LIQUOR, LIME, BITTERS.

Hibiscus Margarita $15.00

TEQUILA, HIBISCUS-ROSEMARY, LIME, 
SUGAR.

Señor Ginger $14.00

MEZCAL, HONEY-GINGER, CINNAMON, 
LEMON.

Bushwick-Sour $14.00

MEZCAL, LIME, SUGAR, ORANGE ESSENCE, 
RED WINE FLOAT.
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DRAFT cOCKTAILS
Draft cocktails $11

SANTA ROSA
TEQUILA, SAMBUCA, STRAWBERRY, LIME, ROSE.

periwinkle Flower
 VODKA, LIME, MINT, BLUE CURACAO.

JARIPEO 
MEZCAL,JALAPEÑO, PINEAPPLE,TAJIN RIM, LIME.

STEEL-RITA 
TEQUILA, TRIPLESEC, ORANGE, LIME LAVA ROCK SALT RIM. 

beers
DRAFT beers

(REFER TO OUR BEER BOARD) 

bottle/can beers $6.00

VICTORIA

CORONA

MODELO ESPECIAL/NEGRA

HEINEKEN

STELLA

wines
ARMELI ( pinot grigio ) $9.00 / $40.00 

ITALY 2018

CHONO ( cabernet sauvignon ) $ 9.00 / $40.00 
CHILE 2017

CASCADES ( rose ) $10.00 / $45.00 
FRANCE 2018  

happy hour
draft cocktails $7.00 

beer $ 4.00 
sangria $7.00

MONDAY- FRIDAY 4:00PM-8:00PM 
(REFER TO OUR BOARD)


