
BOCADITOS MENU
F A M I L Y  S T Y L E  A P P E T I Z E R S

C H I P O T L E  C H I C K E N  T I N G A  
Chihuahua cheese, lettuce, queso fresco, sour cream, avocado jalapeno

cream salsa
 

S H O R T  R I B S  R O P A  V I E J A
Chihuahua cheese, shredded lettuce, queso fresco, sour cream, radishes,

avocado jalapeno sauce
 

Z U C C H I N I  S T E W  
R o a s t e d  t o m a t o  r o a s t e d  p e p p e r  v e g a n  a n d  v e g e t a r i a n ,  q u e s o  f r e s c o ,

s o u r  c r e a m
 

G U A C A M O L E  E L  T R A D I C I O N A L
Diced tomato, diced onion, cilantro, jalapeno, fresh lime juice

choose the degree of spiciness you want: mild, medium or spicy
 

C E V I C H E  V U E L V E  A  L A  V I D A  
Mixed ceviche, shrimp, mahi mahi, mussels, calamari, salsa bruja (dried chiles,

herbs, spices, vinegar) diced tomato, red onion, cilantro, avocado, olive oil, served
with corn chips

 

P r i x  F i x e  $ 2 8 . 0 0  P e r  P e r s o n
T a x  &  G r a t u i t y  n o t  i n c l u d e d

T A C O S  
C H O O S E  1  

P O R K  C A R N I T A S
Slow cooked pork shoulder, chef secret spices, guacamole, pico de gallo, chile

d'arbol sauce
 

CHICKEN AL PASTOR
Chicken, pastor sauce, roasted pineapple, onions, cilantro, avocado green

tomatillo sauce 
 

FISH TULUM
Beer battered tempura, black bean puree, green & purple cabbage salad,

carrots, red onios, pickled jalapenos 
 

BRISKET BARBACOA
Slow cooked marinated brisket, dark beer, dried chiles, cilantro, onions served

with meat broth shot 
 

( 3  T a c o s  p e r  o r d e r  s e r v e d  w i t h  o u r  s i g n a t u r e  M e x i c a n  g r e e n  &  r e d  s a u c e )


