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APERITIVOS

v @ GUACAMOLE 15 © QUESO FUNDIDO 16
Fresh Avocado, Lime, Cilantro Poblanos, Onions, Mushrooms, Flour Tortillas

CHICKEN EMPANADAS 15 @ MARISCOS AL FUEGO 23

Shredded Braised Chicken, Roasted Poblanos, | i ;
Black Beans, Corn, Oaxaca Cheese, Chipotle Aioli 3 s

© CHARRED OCTOPUS 36 CHICKEN TAQUITO 18
Chorizo, White Beans, Potato, Pickled Shallot Guacamole, Cabbage, Pico de Gallo, Crema
CEVICHES & TIRADITOS
© SHRIMP COCTEL 21 BLUE FIN TUNA* 19
Shrimp, Cucumber, Onion, Cilantro, Spicy Tomato Mango, Pickled Shallot, Chipotle Mayo, Cilantro
@ SHRIMP AGUACHILE* 18— ] HAMACHI* 22
Mexican Shrimp, Avocado, Cucumber, Melon, Cilantro, Serrano ’ Orange, Cara Cara, Cucumber, Citrus Yuzu

© SEA BASS CEVICHE* 18
Tomatoes, Cucumber, Corn, Onions, Avocado, Leche de Tigre

TOSTADAS
TUNA* 19 LOBSTER & CORN 22
Ponzu Aioli, Truffle Oil, Red Shiso Avocado, Chipotle Mayo, Cilantro
© CARNE ASADA* 17 VV STREET CORN 16
Charro Beans, Pico de Gallo, Cotija Grilled Corn, Corn Puree, Chipotle Mayo
SOPAS & ENSALADAS
TJ CAESAR SALAD* 16 ' © TACO SALAD 16

Anchovies, Pepitas, Lime, Toasted Tortilla Crumbs ! Lettuce, Black Beans, Pico De Gallo, Grilled Corn, Avocado,
* Cilantro Cream Vinaigrette o Vegan Upon Request

© CHICKEN TORTILLA SOUP 13
Shredded Chicken, Roasted Tomatoes, Cilantro, Avocado, Crispy Tortillas

Add Fire Roasted Protein To Any Salad * Shrimp 8 / Chicken 7 / Skirt Steak 9

& GLUTEN FREE OPTION AVAILABLE \, VEGAN OPTION AVAILABLE

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of foodborne illness.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
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ESPECIALES DE LA CASA
© CHICKEN SUIZA ENCHILADA 22 © SIZZLING FAJITAS PLATE* ‘
Slow Cooked Chicken, Oaxaca & Swiss Cheese, Tomatillo Salsa Carne Asada 35 | Marinated Chicken 32 | Blackened Shrimp 34
© BEEF ENCHILADA 26 © AGED MOLE HALF CHICKEN 36
Tender Short Rib, Queso Fresco, Ranchero Sauce Cilantro Rice, Pickled Onion, Radish, Sesame Seeds
@ SHRIMP ENCHILADA 38 @ BIRRIA SHORT RIB 49
Shrimp, Avocado, Guajillo Cream Sauce Slow Cooked Beef, Corn Purée, Pickled Onion, Cotija
SURF & TURF BURRITO* 34 VV BLACK BEAN BURRITO 22
Shrimp & Carne Asada, Charro Beans, Cilantro Rice, Fire Roasted Salsa Cilantro Rice, Guacamole, Pico De Gallo, Vegan Mozzarella
TACOS
@ FIRE ROASTED SHRIMP TACOS 16 © CARNE ASADA TACOS* 16
Grilled Shrimp, Cabbage, Chipotle Aioli, Pico De Gallo, Fire Roasted Salsa Grilled Prime Skirt Steak, Pico De Gallo, Fire Roasted Salsa
(4] CARNITAS. TACO.S 16 _ @ GRILLED CHICKEN TACOS 15
Slow Cooked Pork, Guacamole, Pickled Onion, Tomatillo Salsa Achiote Marinated, Cheddar Jack Cheese, Cilantro Jalapefio Aioli
© QUESABIRRIA TACOS 19 “ © BUTTER POACHED LOBSTER TACOS 32
Shredded Beef, Crispy Cheese, Consommé Maine Lobster, Chipotle Aioli, Cabbage, Onion, Avocado, Tomatillo Salsa

@ V7 CRISPY AVOCADO TACOS 14
Chipotle Mayo, Cabbage, Cilantro, Fire Roasted Salsa

FROM THE GRILL

I

@ 2.8 PUERTO NUEVO GRILLED LOBSTER 85 © CARNE ASADA* 43 (

| Butter Poached & Grilled, Chili Lobster Cream Sauce, Lemon 100z Prime Grilled Skirt Steak, Chili Butter, Salsa Verde ]
© WHOLE GRILLED BRANZINO 48 © 320z PORTERHOUSE STEAK* 155 \

‘ Cabbage, Escabeche, Grilled Onion & Chili, Fire Roasted Salsa Roasted Chili Butter ‘
’j __I '
l

@ PRIME 550z GRILLED TOMAHAWK?* 275 !
Chili Butter, Charred Cebollitas, Charred Scallion Salsa, Street Corn, Mijo Demi ’

SIDES
@ FIRE ROASTED ASPARAGUS V CRISPY YUCA FRITA V @ STREET CORN
Chili Butter, Cotija Cheese, Pepitas Chipotle Mayo Chipotle Mayonnaise, Cotija Cheese
SPANISH RICE VvV © BLACK BEANS @ FRIJOLES CHARROS

Tomato, Peppers Pico de Gallo Smoked Pork, Pinto Beans



