
GUACAMOLE AVOCADO, PICO DE GALLO, JALAPEÑO, EVOO, NIXTAMAL TORTILLA   14

CROQUETTE CHICKEN, HABANERO AIOLI   12

OYSTER GRANITE, SERRANO, CUCUMBER, LIME   16

TUNA CRUDO, MANGO-CITRUS, HABANERO, AJONJOLÍ    21

SCALLOP CRUDO, FENNEL, TARRAGON, CHARRED SERRANO   22

OCTOPUS GRILLED OCTOPUS, MOLE VERDE, BEAN PUREE, PICO DE GALLO   19 

CORN QUESO FRESCO, MANCHEGO, CILANTRO, SERRANO PEPPER   17

BRUSSELS SPROUT HABANERO AIOLI, CHILE, HERB   15

EGGPLANT TOSTADA SMOKED EGGPLANT, TOMATO, COTIJA, NIXTAMAL TORTILLA   16

CARROT TOSTADA ROASTED CARROT, SPICY GLAZE, AJONJOLI, NIXTAMAL TORTILLA   16

AVOCADO TOSTADA AVOCADO PURÉE, CHARRED AVOCADO, GREEN MOLE, WATERCRESS   16

CAULIFLOWER TACO SHAWARMA ROASTED CAULIFLOWER, AVOCADO-LIME-CHIMICHURRI, 

MARCONA ALMOND   16

SHRIMP TACO SHRIMP, GARLIC SAUCE, ALIOLI, RED CABBAGE   16

RIB TACO ST LOUIS RIB AL PASTOR, PINEAPPLE, FLOUR TORTILLA, PICKLED SERRANO, 

CILANTRO-CHIMICHURRI   16

SEASONAL FISH FRIED SEASONAL FISH, PICO DE GALLO, CITRUS, HERB   30

BRAISED BEEF BRAISED  BEEF, FLOUR TORTILLA, CHILE DE ARBOL, SALSA VERDE   24

*EVERY ITEM ON OUR MENU IS MEANT TO BE SHARED. ITEMS COME OUT AS THE ARE PREPARED*



