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QUESADILLAS
sweet potato

black bean, pickled onion, salsa verde  

chicken
salsa verde 

steak
salsa roja 

ENCHILADAS
SERVED WITH: 

black beans + rice

coconut chicken   
spicy salsa roja, crema, radish,  

cotija cheese   

farmer’s market   
salsa verde, cauliflower, bell pepper,  
red onion, carrot, zucchini, jalapeño,  

crema, cotija cheese    

ALLERGIES? DIETARY RESTRICTIONS?  Please let us know! Menu items contain ingredients not listed.18% GRATUITY MAY BE ADDED 
TO PARTIES OF 7 OR MORE.

NOTICE: Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborn illness.09.18.24

3 PER ORDER 

carnitas   14
pulled pork, cilantro, onion, salsa verde, corn tortilla 

chicken tinga   14
braised chicken, lettuce, avocado, queso fresco, crema, radish, corn tortilla 

quesabirria   14
braised lamb with consommé, queso oaxaca, onion, cilantro, corn tortilla 

smokey brisket   15
red onion, cilantro, avocado serrano salsa, crema, queso fresco, corn tortilla 

baja fish   16
mahi mahi, chipotle remoulade, avocado, pickled red cabbage, flour tortilla

fried chicken   15 
The Brinery kimchi-mayo, sweet thai chili sauce, cilantro-lime slaw,  

corn tortilla   

rock shrimp   16
spicy chipotle aioli, salsa verde, radicchio, cilantro, flour tortilla

jalapeño popper   13
pimento cheese, roja ranch, avocado, cilantro, corn tortilla   

al pastor   15
pork belly, guajillo chili glaze, pickled pineapple, corn tortilla   

FAJITAS 
CHOICE OF FLOUR OR CORN TORTILLAS

SERVED WITH: 

salsa roja, salsa verde,  peppers + onions,  
black beans + rice

~ adobo chicken ~  

~ hanger steak ~  

~ shrimp ~  

~ seasonal vegetables ~

ADD: EXTRA TORTILLAS 2

27 1716

P L AT O S

TA C O S

S N A C K S  +  S TA R T E R S

salsa + guac trio   16 
salsas: roja and v verde, house guacamole  

pico de gallo   6 
tomato, onion, jalapeño, cilantro  

house salsa   6 
CHOICE OF: roja or avocado verde  

house guacamole   12
jalapeño, red onion, cotija cheese  

truffle guacamole   14
black truffle, jalapeño, onion, cilantro  

queso fundido   14
mushroom “chorizo,” jalapeño, flour tortilla    

esquites   7
corn off the cob, chipotle mayo, queso fresco, 

queso cotija, lime  

sweet plantains   8    
black bean, cotija, cilantro, crema   

forest mushroom empanadas   13
3 PER ORDER  huitlacoche vinaigrette,  
tomatillo corn salsa, cheese, crema  

calamari   15
jalapeño sweet and sour, tamarind aioli,  

pickled onion  

tuna tostado   15
lime ponzu, heirloom tomato, serrano, scallion 

mexico city ribs   16
4 PER ORDER  isalita spice, guajillo chili oil, 

 crema, cilantro, housemade pickles 

macho nachos   14
refried bean, cheese, jalapeño, tomato, black olive, 

pickled onion, crema, cilantro, arbol salsa   
ADD: CHICKEN 4,  STEAK 5

SOUP + SALAD
tortilla soup   12

chicken, avocado, panela, crema, tortilla strips  
casa salad   15  

jicama, black bean, corn, tomato, red onion, spiced pepita, 
 tortilla strip, cumin vinaigrette  

ADD: CHICKEN 4,  SHRIMP 5,  STEAK 5



el clásico  		  14	 45
100% agave blanco tequila, orange, lime

ADD:  HOUSE INFUSED TEQUILA 	 2	 8
CUCUMBER, 
HABANERO,  
JALAPEÑO + CILANTRO

el superior  		  17	 60
patrón reposado, grand marnier, lime

prickly pear  		  15	 50
espolòn blanco, ginger, lime

mango habanero  		  15	 50
habanero infused tequila, carrot, lime

passion fruit  		  15	 50
espolòn blanco, honey, lemon

lavender hibiscus  		  15	
espolòn blanco, crème de violette,  
lavender, lemon, hibiscus foam

FROZEN

blood orange   12
silver tequila, lime

0 PROOF 

margarita  10
non-alcoholic ritual tequila, fresh lime
CHOICE OF:  

prickly pear, strawberry, pineapple

0%

BOTTLES

modelo especial  5

corona  5

corona light  5

corona, caguama =  
big a$$ beer (24oz) MX  7

CANS

tecate  3

athletic brewing,  
run wild ipa  6
non-alcoholic ipa  CT, USA <.05%

DRAFTS

dos equis lager  7

pacifico  7

bell’s, oberon eclipse  7
citrus wheat ale,  
COMSTOCK, MI, USA 6.3%

bell’s, two hearted ipa  7
american ipa,  COMSTOCK, MI, USA 7%

mothfire selection  7
(12oz) MI, USA

C O C K TA I L S

HOUSEMADE

agua de jamaica  4
hibiscus leaf, sugar, lemon

horchata  5
rice milk, almond milk, vanilla, 
cinnamon

BOTTLES + CANS

de la calle tepache   4
~ mango chili   
~ ginger manzana

mexican coke   4
made with real cane sugar 

jarritos (soda)   4
~ mandarin
~ fruit punch
~ guava
~ grapefruit
~ pineapple
~ strawberry

topo chico  4

SPARKLING

BRUT
gruet méthode champenoise n  
A lbuquerque, NM, US	 	 12/51

WHITE

SAUVIGNON BLANC
marc plouzeau  Loire Valley, FR  2023	 12/51

DRY RIESLING
rebholz estate  Pfalz, DE   2022	 	 16/68

RED

CABERNET SAUVIGNON 
poe ultraviolet  Paso Robles, Ca, USA 2021	 13/55

MALBEC 
domaine bousquet  Mendoza, AR 2022	 11/44

W I N EB E E R S O F T  D R I N K S

SANGRIA

red  brandy, fresh fruit		  9/30

white  brandy, fresh fruit		  9/30

ADD A 
TEQUILA 
FLOAT:  
MINI  2 

MACHO  3

spicy dead lady   13
banhez mezcal, aperol,  

velvet falernum, lime

paloma   11
espolòn blanco, lime,  

grapefruit soda

pineapple mojito   12
bacardi silver,  mint, lime

michelada   8
modelo especial, salt, lime



MEZCALMEZCAL

LOWLANDS
Tequila Valley, starting from Guadalajara, 

Jalisco and westward to the state of Nayarit. 
WE TASTE: 

herbal, earthy, minerally, 
pepper forward

The older sibling to tequila that is made from a variety of agave plants.
The agave is cooked in pits underground which contributes to its smoky flavor notes. 

HIGHLANDS
Jaliscan Highlands include tequilas from 
the eastern region of the state of Jalisco.  

WE TASTE: 
sweet, floral, fruit forward 

with a hint of spice

gracias a dios espadin  11

ilegal mezcal  11

casamigos joven  12

del maguey crema de mezcal  12

marca negra espandin  13

vago elote  13

vago espadin  13

marca negra san martin  15

del maguey tobala  25

del maguey pechuga  32

tequilatequila

aged for less than 60 days. 
the purest expression of agave

aged from 2 – 12 months. 
slight sweetness, white pepper  

aged between 1 – 3 years. 
hints of vanilla + caramel

unique, special, 
limited batch tequilas

espolón  9

milagro  9

casa noble  12 

siempre  13

corzo  13

el tesoro  14

herradura  14

123 organic   14

casamigos  14

siete leguas  14

chinaco  16

don julio  16

cincoro  18

espolón  9

corralejo  9

milagro  9

sparkle donkey  9

casa noble  11

el tesoro  12

corzo  12

siempre  12

herradura  13

123 organic   13

casamigos  13

siete leguas  13

don julio  15 

mijenta  14

patrón silver  16

cincoro  16

grand mayan  17

espolón  10

milagro  10

corralejo  11

casa noble  14 

corzo  15

siete leguas  15

siempre  15

herradura  15

casamigos  16

el tesoro  17

chinaco  18

don julio  18

cincoro  23

REPOSADOREPOSADO SUPER
PREMIO
SUPER 

PREMIOBLANCOBLANCO aNejoaNejo

herradura
ultra añejo   15

milagro barrel
select reposado  16

don julio aniversário  19

patrón estate
release  20

don julio 
1942 añejo   37 

clase azul 
reposado  42

asombroso añejo  45

casa dragones joven  50

herradura seleccion 
suprema añejo  50

don julio 
real añejo  55

Tasting Card

3 tequilas 
blanco or reposado

salts, sugars, 
fruits & veggies

experiment with 
complementary flavors 

sangrita
sipping sidecar 
(non alcoholic) 
flavor enhancer

TEQUILA MASTERTEQUILA MASTER
LEARN HOW TO Taste Tequila Like A

25


