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. Poppers/sI0 Beel Flautas/$10
w . N \’)H ed cream ¢ heese ,ﬂ'"’"’"” pﬂppl’r\ Shrmhh'd hppf '(”’"”“g
‘\ served with ranch. 4 served wilh h'lhu'v..pl('u de Gallo,
. (‘"m & (]“‘(‘\(‘ “““ me«ln«l(l:lh /SIO ,‘ sour cream and (l’“jll rheese. | y
Stuffed Mini Empanadas with corn and cheese lacos de \mor/ 510 - '.
served with ranch. - Polalo filled fried tacos R .
‘ T - served in a bed u[ n'[ru d beans e &
Beer ballered 0“!0“ .“mgb / S0 lopped with lettuce, pico de Gallo, |
Beer battered onton rings sour cream uml cheese.

served with ranch.

. ‘ Mango Habanero Wings/$10

;“.lll“'() Habanero nuvgels/ 310 Wings tossed in our special mango habanero
- Wnn«m Habanero chicken nuggels ) sauce topped with feta cheese. b

served with ranch. bacon and ranch dressing. &
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.\~ k]l Jimador shols
all Drait B(‘(‘I‘S , $ Well Drinks ‘
all Wines .o = = M | Jager, Fireball, ldmoson shols - =
» all Bolll ecls ; Premium Sangria. =~ = & ¢
A - Real premmm Sanfrrm bv l’usmusn frum \puu ) -
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3 (hoose any two of our aournwl tm 0S.
‘: make il a (ombofurSi more S8

.. 1110 Streel
lacoss}O

iy s Choose 3 of our streel style tacos
Tyuana Sonora, Valle, ( 8 M -/ r ( Carne Asada, Pollo or Adobada),”
Ensenada, Barbacoa, —— o= 7 topped with onions and cilantro.
Birria, Quesabirria, Fish, ‘

- larntas, Marlin,6obernador,
s R Cabo Enrh:lado Ihya Pec huva Surf n Turf
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“+~ Camarones Sabrosita/$2|
Sautéed shrump with mushrooms, onions,
garhic and tequila. o A

. Sopes Duo (I thorizo & 1 Birria) [$19
lwo homemade corn flour shells, filled with beans,
‘lopped with lettuce, pico de gallo, crema,

pickled onions and colija cheese.

e

= ¢ . leviche de Camaron /522

o Shrimp ceviche cooked in lime juice mived with

& red onions, cucumbers, ctlantro, avocado,

i o chile de arbol, clamato and spices.

3 ~ LaTorre de Camaron/§23

R / Shrimp tower is served with avocado, ceviche de camarin,
§ cooked shrimp, cucumber, aguachile shrimp topped with
3 Dblack sesame seeds and cilantro in our clamalo cfile sauce.
2 ~ Trio de Aguachiles/$27

I Shrump aguachile trio in our serrano, chile de darbol

3 and mango sauce / Individual Aguachile §9.

s Tostadita de Tuna/$15

é 2 Aht tuna mived in sesame oil, ginger, soy and ponzu sauce,
33 % L lopped with arugula, avocado, serrano, radish on

e - a sriracha mayo spread. &

> Chicharrones de Ribeye/$24

Sed , Lightly battered 10 oz ribeye steak, seasoned and

5 ~ cutun lo chunks on top of a bed of guacamole. ==

: RN i s~ sl lin Uulie jig
: FRADICIONAL

e S ——— L ite T . "\'.'*'.‘-_ -

“Taco & Enchilada/ 325 “

Shredded beef taco, cheese enchilada,
served with rice and refried beans.

Chile Relleno & Enchilada/$25

Chile Poblano stuffed with jack cheese, topped with crema,
cheese enchilada,served with rice and refried beans.

Enchiladas Suizas/$25 »

2 chicken enchiladas topped with our tomatillo verde sauce,
crema and colija cheese, served with rice and refried beans.

Enchiladas en Mole/$25

o

o Y-

¢ VAF

rice and refried beans.
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2 Enchiladas choice of cheese or chicken, served with crema, sl
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" Marinated and grilled crosscut beef shorl ribs,
served with grilled green onions.

Alitas Mango Habanero/$16
smothered in our Mango

Lightly battered wi |
Habanero Sauce topped with bacon and Feta cheese.

Flautas de Res/$16

Flour rolled tacos stuffed with shredded beef topped
with lettuce, pico de gallo, crema and colija cheese.

(ueso Fundido/$16

(lassic cheese fondue topped with chorizo
or poblano rajas.

Tuétanos a la Parrilla/$17

I bone marrows grilled topped
with chimichurrt sauce.

Tacos de Amor/$16

Fried polato lacos on a bed of beans, lopped with cabbage,
pico de gallo, crema and colija cheese. A

Guacamole/$17

Hass avocados, lomaloes, cilantro,
onions in lime and spices.

e Tripitas/S1 7800 o
L™ ASlow cooked, then fried cow inlestines. "
L inioipRind
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lor S{more

Choice of carne asada, pollo asado,
adobado, puntas al chipotle,
cagnitas or chile verd&served

with rice and refried beans.
v




Tijuana .
(dobada pork topped with grilled pimeapple,
onacamole, ontons and cilantro.

Nonora

27 ctlantro on a flour tortilla with melted cheese.”

Valle

crema. cilantro and pickled habanero ontons.

"% Marinated chicken breas! topped with guacamole,
onions and cilantro. |

Barbacoa 3950

Y »,
Slow roasted lamb in our barbacoa adobo 4

T 3 -
'y 34

(rema de Elote/$14

Our signature cream of corn.

Menudo/$21

Beef tripe and hominy.

Caldo de Res/$2]

Beef stew and vegelables.

Sopa de Tortilla/$16

Chicken flavored broth with
chile guajillo and tortilla strips.

Pozole Verde {32]

R A5 Chicken, hominy and chile poblano.
7 Birria de Res/$21
_Marinated slow roasted beef, served with
. whole pinto beans, rice, ontons and ctlantro.

" Arrachera steak topped with guacamole, onions,,

: Poblano chile relleno with cheese, pmlh refried beans, B’ -4 5

‘ Enchilado 2
W, S < Octopus and shrimp, garlic, tomaloes, onions, # -
B - Fnsenad: . ‘ .
’\. — A“\\("l(l ‘l ¢ ’. 2
N @ (rilled Mahi Mahi ln/»pc’d with cabbage, * .
S ! pico de gallo and chipotle cream. ’
Birria
o s Served with onions. cilantro and birria broth.
T R Carnilas
‘.xw " Roasted pork. guacamole and salsa fresca.
'dfs“_&, G )
NS Pechuga

~ Marlin

Smoked tuna marlin style with ontons.
lomaltoes, peppers, corn and chipotle
with melted cheese topped with cabbage A4 2

and rh:pold' cream. .

X (abo

s Grilled shn’m/; topped with cabbage,
pico de gallo and chipolle cream.

e

poblano peppers. chipotle crema, melled cheese =
topped with cabbage and chile flakes. T —wnt®
Baja )

Grilled shrimp, bacon, topped with cabbage, mango

habanero sauce, cilantro and avocado. ,\v/‘
Suri “n Turi RN g

Marinated Arrachera steak, sautéed shrimp. topped 3
with cabbage, chipolle cream and pickled onions. g

Gobernador

Shrimp, Poblano prpgwrs. onions and melted cheese
lopped with cabbage and chipotle cream.

iR Ouesabirria$ O 22

a‘ - Served on a melted monterrey jack cheese lortilla,

t (;é onions, ctlantro and birria broth. =,
“} k — i J‘ A,

..-‘.

-~ Ensaladas
X ® ?;;z AE02),

s tesar/ $13
(lassic Caesar salad with Romaine

= lettuce, garlic croutons and
| parmesan cheese.

. Sabrosita/SI7
: Grilled chicken, mixed greens,
Ny walnuts, mushrooms, dried
\ % _ cranberries, feta cheese,

& & raspberry vinaigrelte.

¥ 'V:e.-

T N Primavera/$16 SRS

e N N Mixed greens, spinach,™ ==
R ¥ walnuts, cranberries, 55 S

Cral

strawberries, green @SS
apple, feta cheese and =5 S
honey mustard vinaigretle. 55 e
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La Tablita 2P ersonas) ( $59° %‘a -y . ) Ar l'd(‘h(‘l’d/ $33 g
\rrachera steak, 2 shrimps brochetas, grilled chicken breast, sert ed uuh % Arrachera steak served with guacamole, pico de gallo, :
chiles luuudm guacamole, pico de gallo, rice and refried beans. & rice and rv]nml heans. :
Barhacoa Tatemada 1334« @ & Chile Verde / $30 _
Mow steam cooked lamb in adobo marinale and spices, served with Pork simmered in our chile verde sauce, served u ih
- whole pinto beans, rice, onions and rc'lunlrn. 4 rice and refried beans. ’;
Birria de Res/$30 Carnitas/$30 - b b
Marinated slow roasted beef, served with whole pinto beans, Roasted pork served with guacamole, pico de gallo. = e
i rice, onions and cilanlro. rice and refried beans. T
; Moleajete Mixto /3 97 Puntas al (‘hl"mllc'/ $33
Served in a hol lava bowl with tender skirt steak, grilled chicken breasl, Chunks of skirt steak, mushrooms. corn, bacon,
shrimp cactus, smothered in our Molcajete sauce, lopped with green ontons, chipotle and tomaloes, served with
avocado, radish and blistered j(lf('lp(’ﬁn pepper, serv ed with rice, rice and refried beans.
refried beans and side tortillas. Pechuga en Mole/530
I.l|l|d\ “l\l&\ Arrachera / Pollo / (umamn ) / S 33 Chicken breast smothered in a lrm[i!mnul Wole sauce,
Your choice of Arrachera \lmh chicken breast or shrimp, served with served with rice and refried beans.
guacamole, rice and refried beans. (arne en su lu 0 /S‘H
Tamplqueﬂa / 533 Thin steak strips in a beef hrn!h with bacon,
g ; {rrachera \lmk with a cheese enchilada, guacamole, pico de gallo, whole beans, blistered green ontons,
—served 1 with rice and refried beans. =7~ i diced cilantro and onions. e

Vi
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o F / ‘,," '/ _:' _

W‘”’ ™ "' I' " / Molcajete de Marisc os/%

3 Wulf' ﬁsh fillet, shnmp and oclopus smothered in
| ourlulu hi sauce, lopped with melted Monter Te)

%rl‘ wesesserved on a hot lava bow! with rice.
refried beans and side of tortillas.

,'c ) nchlladas dcl M:

/-'
, . 2 Shrimp, octopus and scallop enchiladasge
| mued w clh garlic butter, corn, poblano
4 [wp/n rsZontons and tomatoes lopped
~“ 4 wilh our signature Culichi sauce and

o me Ih’d/mr cheese, served with rice *\ Y “0!3[‘[‘3 Frita / S)()
and refried beans. Bam, A R \\ Deep fried whole tilapia fish % ,.
Cocklel de Camaron /S‘)] RN ALY £ f served with rice, refried beans and tortillas  JSFERES,

4 \ Shrimp cocktatl. ' : 4 I/ Fajitas de Camaron/533
A (dmp('( hana / S Shnmp [a]uas served with guacamole, rice,

Shrunp oclopus an vallops cocktal. / refried beans and tortillas.

Mazatlin ﬂ;{l 5 ..«-'!-0” EJ' Al Mojo de Ajo

" Sarandeado sl)le ETE DE Simmered tn our garlic buller sauce.
Ranchero PESCADO Al (]upolle

>y
) .
< cille . Lhoose any of the following with Shrimp or Fish fillet
Grilled and simmered in served with rice. refried beans, side Grilled and simmered in
_ aranchero sauce. salad and lortillas our chipotle sauce.

Culichi 330 Fuego
Iraditional Culiacan style Grilled and simmered in our house made
green creamy sauce. A |la Plancha  spicy Diabla sauce. -

. Grilled. e . 3
- e " “"“‘; ?'ﬁ 3
- Camarones Papagayos /333 " (amarones en \Iole e v

pplewood smoked bacon wrapped shrimp “ Stmmered tn our mole xum 0.4 v
slz jed with crab stick, jack cheese and then, ‘

fne« lo pvrjf'rlum served with rice and lortillas. 4
o2k "A" ‘@& mewf& v,{r 't: “.._.'.r“v_:

e &



Burritos Fritos rellenos de Queso Crema/$16 Teresa’s Carajillo Y
/ﬁl)mp frrrd Cheesecake burrilos serv ed with ice cream. Farmers Bros fresh brew ro[[rr Torres 10 Brandy, gﬂ,,m ¥

< Fan de Caramelo Casero/$) f“" or \‘l 3, Kahlia.
Faramelﬂan M 01 echano

iove/S14  Farmers Bros signature coffee, Herradura Blanco
. (h?,‘,‘(fs",','f,’f '980 (S,':l"l,da con Niey 0/ $l | lequila, Kahlia, whip cream.

# Dulce de Leche Cheosecake / 50 (ale Italiano

B Caramel cheesecake. Farmers Bros crgn(r;lu;'e coffee, Tuaca, Amaretto
g and whip cream.
" (anelita Roll [$15 LR .
- (aié Espaiiol o
~ Our made in house cinnamon roll served with ice rream = 0l AP by e, Torres 10 and
& arm
Panes de Elote/$16 g, E Licor 43, whip cream. &5 = :
Our signature sweel corn frillers served with ice rrea . Caie ESCOCOS ad ®
‘Nleu‘ e de Valmlla/ 36 Farmers Bros signalure coffee, Dewars, Drambuie. =
anilla ice cream. (afé Kaoke ‘¢ - @ 3
: 'ghno d? POSII‘OS/ 33 lCh h o - | Farmers Bros signalure coffee, Baileys, Bcandy
urros, Flan and caramel Cheesecake. """ and Dark Chocolate liqueur. E 8

» .‘-:
Do 3 s :.‘..’
. .

M

'.f., 4 Maiianero Beso de Amor
ord Gin, triple sec.oj, simple syrup, creamer. Kahlia, Baileys, Amarello, creamer.
Mazapan e 7 s Canelila Sabrosila
lua Screwball, Frangelico, creamer A ~ Goldschlager, Yanilla liqueur,
._Medlas de Seda N R carame: syTup. "
Fords bin, Chambord, raspberry syrup., rreamer - .. | Banana Cabana R / \! "
_';" Dulzura Verde ~~ el - Kahlua Rum, simple syrup, banana, creamer.| | -
: ( reme de Mint, Creme de Cacao, Vanilla liqueur, creamer. o ‘,‘@ mGelalo Almendrado
| Luna Llena T Nl o Brandy, Amaretlo, Frangelico, creamer
Chambord, Frangelico, Amarelto, creamer. Sueiio Blanco o NS
Fl Sueiio Amaretto, Baileys, creamer. ,} i'},:_.' | §

Peanutbutter Cup

Brandy, Dark Chocolate liqueur, T
Screwball Mo cart Dark chocolale, creame

Vanilla liqueur, creamer.

''''''''
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Paraiso/S15
[00% Agave Tequila Herradura Aiiejo,
Organic agave nectar,
Cointreau orange triple sec liqueur,

buava nectar pulp, served on a old Jashion over ice,
chamoy, tamarindo, tajin rim.._

Conejita/$15
Oaxaca Mezcal Artesanal Joven 400 Conejos,
Hibiscus juice (Jamaica), Orange juice.
Cointreau orange triple sec liqueur,

4’ a : served on a old fashion over ice, lajin rim.
% ,;_i Kentucky Me/$15
- Woodford Reserve Distillers select Kentucky straight
~~ Bourbon, fresh lemon Juice, (" ginger beer,
~ served on a old fashion over ice garnished with mint.
o e Sefiorila Mezcalita/$15
'*‘ Cu . Divina Maguey Tamarindo Infused joven Mezcal,

Iriple sec liqueur, Agave nectar,
Orange juice, served on a old fashion
over ice, lajin, chamoy rim.

California Tail/$15

Fords Gin, “(” Elderflower tonic, lime juice,
Jresh muddled strawberrys and mint,
served on a old fashion over ice.

French Tea/SI17  ~

Martell MedaillonVSOP Cognac, (ointreau orange
triple sec liqueur, muddled fresh lemons,
"0 kola over ice, served on a large sniffer.

£

~—

-

% . (abernet Sauvign 0n/sw/562
% Tito’s Razz/ $15 g % lerrari Carano, Sonoma, California.
& Tito"s Handmade Vodka, Chambord Raspberry Y ro- v MGI‘lOl/SM /862
] Liqueur, Gu.:ger Ale, served on a'old fas.hwn over ice. S8 : bNoble Vines 181, California, USA.
Classie Smoked Old Fashion/S$15¢ B e Cab-Merlol{sw/saz
Old Forester Bourbon, Angostura Ritters, - (uinta Monasterio, Valle de buadalupe
" . L i wa f S, § et m 2 ' Nas
Black Italian Cherries, Orange lwisl. VE Baja California, México. )

"0’ \ "v'.g‘

s B,
Pinol Grigio/s11/536
Ferrari Carano, Russian River California. [ 51,
Roseé/s11/515 3 %

Renata, Quinta Monasterio, Valle de Guadalupe. &
Baja California, México.

Sauvignon Blane/s11/517
Matua, Marlborough, New Zealand.
Riesling/s11/517
Pacific Rim, Columbia Valley, Washington.
5 Chardonnay/s14/517
Monte Xanic Calixa, Valle de Guadalupe.
% Baja California, México.
LRl Chardonnay/s14/547
A eda (osechera, Quinta Monasterio, Valle de Guadalupe. .
Baja California, Meéxico. w .

Moscalo/s10/538
Primo Amore, Gambellara, Italy.
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WIN ES :. s
Malbee/s14/519

Alamos, Mendoza, Argentina.

Pinot Noir/s12/s38
Coppola Diamond, California, USA.

' Labernet Sauvignon/si7/s47
Unshackled by Prisoner Winery, California, USA
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L% MARTINIS
¢£\~ : “ Il , h Fl d ‘,\ , All maqe lﬂlh Titos llandmagle Vodka, ";‘ e it S
e gty ikt o ,{,Z'!L" Jruit liqueurs and natural juices. N
TRADITIONAL (Lime) Esmﬁm g& BLACK e A )
w\.\\ ’ ok e
\' 1AW mun LEMON DROP
N el A POMEGRANITE LEMON RASPBERRY
2!" NI RASPBERRY T%'}&““
ST pAsSION FRuIT CLCOMBER
LL’(UMB@R/.\IINT WATERMELON
ALAPERO/MINT PASSION FRUIT |
= (LCUSSER JALAPENO / MINT wunlzcgmomn &2 L
WATERMELON PEACH o -
GUAVA COCONUT R
PEACH RASPBERRY
(0CONUT Bm
i MELON
CADILLAC COSMO
0k Y - 0ok Yad
AGUA STRAWBERRY oo LONDON BRIDGE
MARGARITA ‘30 STRAWBERRY MARTINI
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M

Monle |0|)0\/ Espadin-Tobald

e \icaru/Blanco- Reposado Buchanan’s/12

vt \ecinos/Espadin-Tobald & (hivas Regal /12
100 Conejos /Espadin - Dewar’s/White Label
L] Silencio/Espadin Cully Sark

Ivino Maguey /Espadin

RUM

&
j Malibu Old Forester
< RumHaven Gentleman Jack
\| 'NS'S Ja(fk Haniel 'S/Smglr Barrel
AL g &’"0 Maker's Mark
R gl (aptain Morgan g Knob Creek
e Kraken Woodiord Reserve
’ Havana (lub :
Hor de Cana 5 Imﬁmf key
gf“"hm.‘.’,"ﬂ/ 8 Bushmills
- “GIN  Canadian Whiskey
@ ,q, N . (anadian Club
5 “ToriSTRS. @ 8 (rown Royal

= T b @ leons

Hendnie " Jim Beam

The Botanisl h B ~ J;d\ Daniel’s
© Seagram’s/7
Cognac » B Wild Turkey
Remy Martin/ysor/ vo/1738 Southern Comlorl
Courvoisier /Vsor/\o Bulleil

llennessy /vsor/ o
Marlell / VS/Blue Swifl v . KA
. o s
Single Malt Scotch ey oo
Macallan/12/15/18 I
| S Glenlivit/12/15/1821 Reserve Belwrﬂe
o Glenfiddich /12714715 x (hopin
TR : = e f\bsolul
~ lligh End Scotch KetelOne

Johnie Walker iac & #izcF Fate bl

Buchanan s 5 51 10 B §kyy -
(hivas Rt’gflf ,'7 l t 0 e
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GRILL & CANTINA

" SCOTCH BLEND

"lgh E@ourh 0" ;

el ars
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TEQUIL’AS

1 Jimador Banco/Reposado/ Aiiejo/Cristalino
~ llerradura / Blanco/Reposadn/ Aieyo /I llra
§ Don ) ulo / Blanco/Reposado/Aiieyn /10
Herra llrd/mum 0/Reposado/Aiiejo/LlIra
= Don ||I|I0/Hhunn/prnwuln/im}n/ /1912 :3- 2
g Palron Sitver /Reposado/ iieg *
g, SI(‘l(‘ “‘;{U«l\/ Blanco/Reposado/Afejo ‘a 2
\Lu'slm “lll)(l/lhumunh /lmmlmu 7y gt C 1 ﬁi

.'i! l()‘m/munm/ Reposado/ \no}u,lrlxluhlm i
Reserva de la |¢U]I||I.I/ﬂo posado/Platine/Extra |m ;n
S lasa \HII;_'U.\ / Blanco/Reposado/\iejo
Tres Generaciones /Blanco/Reposado/ Aiiejo
‘Ml(l()ﬂl\’/ Blanco/Reposado
Hormitos/Reposado
San Matias / (ristalino
Asombroso / Reposado
(asa \()bl(‘/ Blanco/Reposado/\iiejo ) €
NOSoLros /Blanco/Reposado Aiejo ——y
(incoro / Blanco/Reposado/\iiejo

T — —— U ——..
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(lase Azul Reposado o
Gran Malo a
Lalo B e
) ﬁ*:ﬁ.' A
ﬁ 2{///(/y AL ¥
orres/ 10/15 N &
Non \lcoholic 5{» ;i

Fluére [6in/Vezcal

7
Rahliza. Baileys. Licor 13
Chambord. Fernel, \marello.
Goldschlager, Aperol, Campan
Tia Mara. Rum (lata. F m&nll
Sambuca, S(l'(’“h.l". Franeelien

‘ - .y
Galham}, Mfil"ﬂ “F‘_luhllib | .7“:‘{: .
, Gran Gala, bm. ‘,?... e SRS
~ Jagermeister £
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