TACO LIGHT
Birria taco - slow-cooked beef, Monterey 11 Tuna tostada - tuna, crispy tortilla, 9
Jack cheese, aromatic broth salsa verde, habanero cream, salsa macha
Black cod Al Pastor - black cod with a 12 Whitefish Aquachile - whitefish, tiger’'s 15
lightly spiced marinade, onion, grilled milk, fresh cucumber, avocado, and
pineapple crispy tortilla
Suadero taco - confit pork, white onion, 10 Elote - grilled corn, citrus dressing, 14
coriander cheese, Tajin
Picanha taco - beef, Monterey Jack cheese 12 Chicharron - crispy pork skin, habanero 5
cream
All of our tacos are served with sauces Nachos and guacamole 5
on the side.
HEARTY
Lamb with corn cream - grilled corn, queso fresco 24
Grilled dorado - red and green salsa 22
Mole Coloradito - grilled chicken with traditional Oaxaca sauce 22
Flank steak - tortillas, salsas, chimichurri 32
EXTRA: guacamole 4
Extra sauce 1
SWEET For allergen info ask the staff.
Churrod, Dulce de Leche 8
Tres Leches 8
Flan, coconut-lime sorbet 8
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PASILLA CHILES GUAJILLO CHILES
Dried chiles from Central Mexico, a One of the most common dried chiles in
classic seasoning for moles and Mexico, used in salsas, marinades, and

Soups. adobos.
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