








EQUESQITES - (Creamy Corn) 

Beloved Mexican street snack, made from corn kernels prepared in a flavorful, creamy  mix of

mayonnaise, fresh lime juice, chile seasoning, and crumbled Cotija. Garnished with cilantro, jalapeño

(GLUTEN-FREE)

FLAUTAS  

(choice of Vegetables, Chicken Tinga or Grilled pastor chicken) 

Rolled corn tortilla filled with choice of your protein, deep fried until golden brown. Served with sour cream,

 Salsa de Chile de Arbol, sour cream & shredded cheese. (Gluten free)

 CRUNCHY TOSTADAS

(Choice of Beef Birria, Vegetables, Chicken Tinga, Carnitas)

Crispy & Crunchy fried tostadas filled with your favorite protein topped pickled red onion  

(Gluten Free)

MINI EMPANADAS

Hand-folded, golden-brown pastry pockets filled with your choice of seasoned ground beef, or savory

vegetables. Lightly fried and served with a side of zesty chimichurri 

OR

SOPES  

(choice of Chorizo, Chicken Tinga, Vegetables, Carne Asada)

Fried round masa cake filled with protein of your choosing on crispy yet soft sopes 

( GLUTEN FREE AND VEGAN WITHOUT CHEESE)

Mexican Chopped Salad

Chopped mixed greens tossed with grilled corn, black beans, cherry tomatoes, red onion, avocado, and crispy

tortilla strips. Finished with crumbled queso fresco and a tangy cilantro-lime vinaigrette. Bold, fresh, and

packed with south-of-the-border flavor.

(Vegetarian, Gluten free, Vegan optional)

1ST COURSE

SHRIMP FAJITA & CILANTRO RICE 

Shrimp marinated in adobo pure served with sautéed bell

peppers & onion over cilantro rice

(Pescatarian and gluten-free)

EL, PASTOR NEGRO  

slow cooked pork shoulder, grilled pineapple relish, green rice, spiced black beans,

(Gluten-free)

ROASTED ORGANIC CHICKEN 

Mole sauce tomato rice, spiced, black beans, habanero, pickled onions 

(Gluten free)

MARINATED GRILLED TRI-TIP STEAK 

cilantro chimichurri, pico de gallo, red rice & black beans 

(Gluten free)

MAIN COURSE

Tamales

Soft, hand-wrapped corn masa filled with a savory mix of roasted seasonal vegetables or chicken Tinga. 

Steamed in banana leaf and served with a side of salsa verde. 

(Gluten Free)

DESSERT

 CHURROS 

Crispy, golden fried pastries coated in cinnamon sugar, served with rich chocolate sauce for

dipping. Crunchy on the outside, soft and fluffy on the inside.

FLAN

A rich and creamy caramel custard dessert with a silky-smooth texture and golden caramel

glaze. Gently baked and chilled for the perfect melt-in-your-mouth experience.

MEXICAN CHOCOLATE TORTE

A rich, flourless dark chocolate torte infused with warm Mexican spices like cinnamon and

a hint of cayenne. Finished with a glossy ganache and a dusting of powdered sugar.
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