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GUACAMOLE CLASSICO 15
TOMATO, ONION, JALAPENO, CILANTRO, LIME

NACHOS 13 )
REFRITO NEGRO, PICO DE GALLO, JALAPENO, GUACAMOLE, CILANTRO
POLLO +6 | BIRRIA +6 | ASADA +9

QUESO FUNDIDO 15
COTIJA CREMA, CILANTRO
MUSHROOM RAJAS +3 | MEXICAN CHORIZO +3

ESQUITE 11
QUESO FRESCO, CREMA, JALAPENO, CILANTRO

CEVICHE TROPICAL 18
SHRIMP, PINEAPPLE, JALAPENO, PICO DE GALLO, AVOCADO

TAQUITOS DE POLLO 12
REFRITO NEGRO, GUACAMOLITO, CREMA, PICO DE GALLO

CHICKEN QUESADILLA 14
SUB BIRRIA +2 | SHRIMP + 5 | STEAK +5

CAST-IRON SHRIMP 16
ARBOL CHILE, ROASTED GARLIC, CILANTRO, LIME

e

h TORTILLA SOUP 11
\\T.LO DESHEBRADO, ONION, PEPPERS, QUESO, CILANTRO
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LITTLE GEM CAESAR SALAD 14

/) ENSALADAS N j i

DD: POLLO +6 | SHRIMP +9 | ASADA +10 | FISH +10 ’

CHOPPED SALAD 14
CITRUS VINAIGRETTE, FRIJOL NEGRO, CHARRED CORN, QUESO, PEPITAS,
TORTILLA STRIPS

ARMESAN, GARLIC BREADCRUMBS, LEMON ZEST

ENSALADA DE PEPITA 14
LITTLE GEM, PEPITA RANCH, HEIRLOOM TOMATO, RED ONION, CILANTRO

) )/ Especiaces \U

DE LA CASA

SERVED WITH ARROZ Y REFRITO NEGRO

CARNE ASADA 33
ROASTED GUAJILLO SALSA, ESCABECHE ROJA, CHARRED GREEN ONION, BURNT AVOCADO

CAMARONES A MOJO DE AJO 27
CREAMY GARLIC SAUCE, PICO DE GALLO

PESCADO DEL DIA 30
GUACAMOLITO, CHARRED YELLOW CORN, PICO DE GALLO, CUCUMBER, ROASTED
SALSA VERDE, CILANTRO, MINT, ROASTED LEMON

SIZZLING FAJITAS
GRILLED PEPPERS AND ONIONS, CHILE TOREADO, QUESO PANELA
MUSHROOM 25 | CHICKEN 25 | SHRIMP 28 | ASADA 30

POLLO EN MOLE 25
HOUSE-MADE MOLE, TOASTED SESAME, ESCABECHE ROJA,
CILANTRO, CORN TORTILLAS.

MOLCAJETE FOR 2 53

SKIRT STEAK, CHICKEN BREAST, JUMBO SHRIMP, QUESO
PANELA, GRILLED NOPALES, ROASTED GUAJILLO SALSA,
CHARRED GREEN ONION, BURNT AVOCADO

CORN OR FLOUR ~
TORTILLAS 3 é
REFRIED BEANS 4 |
MEXICAN RICE 4 i
MUSHROOM RAJAS 5 ’
30Z GUACAMOLE 4.50 i
VEGAN RICE 4 =

L/ BURRITOS\\

TN CHICKEN TINGA, HOUSE-MADE MOLE, QUESO, TOASTED SESAME, ESCABECHE ROJA, CILANTRO,

MARISCOS QUESABIRRIA 20

SHRIMP 20 | FISH 21 QUESO CHIHUAHUA, GUACAMOLE, ONION, CILANTRO,
QUESO CHIHUAHUA, CITRUS SLAW, CHIPOLTE AIOLI, ESCABECHE R0JO, ARROZ ROJO, REFRITO NEGRO

ARROZ ROJO, REFRITO NEGRO
MUSHROOM RAJAS 18
BAJA CLASSIC QUESO CHIHUAHUA, ONION, GUACAMOLITO,

POLLO 17 | ASADA 21 CREMA, FRIJOL NEGRO, ARROZ R0OJO
QUESO CHIHUAHUA, CREMA, GUAJILLO SALSA,

GUACAMOLE, ARROZ R0JO, REFRITO NEGRO

TACOS

ARROZ Y REFRITO NEGRO +6

MUSHROOM RAJAS 7 BAJA FISH 8
POBLANO, ONION, GUACAMOLITO, QUESO, CILANTRO  GRILLED OR CRISPY OPTION

QUESO, CITRUS SLAW, CHIPOTLE AIOLI
BAJA SHRIMP 8

FLOUR TORTILLA, QUESO, HABANERO SALSA, ciTRus QUESABIRRIA 8
SLAW QUESO, GUACAMOLITO, ONIONS, CILANTRO

CARNE ASADA 3 AL PASTOR CHICKEN 6
GUAJILLO SALSA, ONION, CILANTRO, QUESO, RADISH  GUACAMOLITO, CILANTRO, ONIONS, PINEAPPLE

ENCHILADAS

ERVED WITH ARROZ Y REFRITO NEGRO
SUIZAS VERDE 2

CHICKEN TINGA, CREAMY ROASTED TOMATILLO SALSA, LIME CREMA, PICO DE GALLO, QUESO,
AVOCADO, CILANTRO

ROJAS 22
CHICKEN TINGA, ROASTED GUAJILLO SALSA, LIME CREMA, QUESO, RADISH, CILANTRO, AVOCADO

MOLE DE LA CASA 22

A
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KOCADO

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

A 20% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE



