
ANTIJITOS 
{starters} 

CHIPS & HOUSE SALSA 
complimentary with a purchase

HOUSE-MADE SALSAS - $8  
molcajete salsa verde, salsa macha,  
pickled onion, habanero          

FLAUTAS DE POLLO $15                                                                                                   
3 fried rolled chicken tacos, lettuce,
sour cream, cotija cheese 

QUESO QUESADILLA $12                                                                
queso fresco, flour tortilla, mixed cabbage,  
sour cream, guacamole               

add meat: carne asada (beef) $8, pollo (chicken) $6 

QUESADILLAS HUITLACOCHE $19
corn mushroom, oaxaca cheese, flour tortilla,                             
molcajete salsa, cilantro crema

TABLESIDE CUSTOM GUACAMOLE $22
avocado, pork chicharron, queso fresco,                                  
chips, pico de gallo, serves 4

FRESH GUACAMOLE $14     
avocado, pico de gallo, queso fresco,
pork chicharron, serves 2 

ESQUITES {street corn} $12             
cut corn, mayonnaise, cotija, jalapeño, tajin   

NACHOS $17                                                                
corn chips, cheese sauce, pico de gallo,  
fried jalapeño, sour cream, guacamole               

add meat: carne asada (beef) $8, pollo (chicken) $6

DEL MAR 
{cold seafood} 
  

CEVICHE DE CAMARON $18                         
shrimp marinated in lemon & lime juice,  
cucumber, serrano chile, cilantro                                                                                      

SANORAN STYLE TOSTADA $19                                                      
scallops marinated in lemon & lime juice,  
cucumber, cilantro, fried corn tortilla, guacamole                                                          

TIRITAS DE PESCADO $19                                                             
white fish marinated in lemon juice,  
red onion, serranos, guacamole, chips                                                        

COCTEL DE CAMARONES $19                                             
cooked shrimp, clamato, avocado,                                                                                                                              
red onion, serrano, cucumber, cilantro                                           

COMPECHANA $22                                                                           
cooked shrimp, scallops, white fish, serrano,  
cilantro, avocado, red sauce, lemon, orange juice 

ENSALADAS 
{salads}

TOSTADA SALAD $20                                                                                                            
carne asada, tortilla bowl, shredded lettuce,
jalapeño ranch, pico de gallo, cut corn,  
cotija cheese 

TACOS  
served in sets of three

CARNE ASADA $16
marinated grilled beef, onion, cilantro,  
corn tortillas

PASTOR $17                                                                                                       
marinated pork, roasted pineapple,  
onion, cilantro              

POLLO PASTOR $16               
marinated chicken, roasted pineapple,  
onion, cilantro, corn tortillas

CARNITAS $16
pork confit, pico de gallo

GOBERNADOR $17
shrimp, garlic, asadero cheese, cabbage,  
pico de gallo, flour tortilla              

BIRRIA $20
braised beef, asadero cheese, red onion,  
cilantro, consommé (broth)

SURF & TURF $22
shrimp, carne asada, asadero cheese,  
cilantro, onion



PORK TAMALE $24
red sauce, sour cream, queso fresco,
white onion

CHILES RELLENOS $24                                                        
poblano stuffed with asadero cheese,  
battered & fried, tomato sauce, sour cream,  
cilantro, onion

BURRITO GIGANTE 
rice & beans, pico de gallo, sour cream, guacamole

• carne asada (beef) $22  • camaron (shrimp) $24

• pollo (chicken) $18  • el pastor (pork) $19

• combo (beef, shrimp, chicken) $25 

• “make it wet!” (red sauce, green sauce, mole) $5

FAJITAS
peppers, onion, choice of flour or corn tortillas

• carne asada (beef) $24  • camaron (shrimp) $24, 

• pollo (chicken) $22  • combo (beef, shrimp, chicken) $26 

• signature surf y turf (lobster, carne asada) $75

MOLE ENCHILADAS $24
corn tortilla, chicken, mole, sour cream,  
pickled onion, queso fresco

CHEESE ENCHILADAS  $22
corn tortilla, cheese, red sauce

POLLO ENCHILADAS  $24
corn tortilla, chicken, sour cream, queso fresco,  
onion, choice of red or green sauce

SIDES                                                                                                                                           

ARROZ Y FRIJOLES $8 
Spanish rice & refried beans

DESSERTS   

CHURROS $8

CHOCO FLAN $8 

FRIED ICE CREAM $10

PLATOS DE LA CASA {house platters}  
served with rice & beans 

COMBO #1 $22
cheese enchiladas,  
choice of one taco

COMBO #2 $27  
chili relleno, 

choice of one taco

COMBO #3 $27                                                 
pork tamale,  

choice of one taco

COMBO PLATES
served with rice & beans 

18% gratuity added to parties of 6 or more.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE 
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.


