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ski n ny marg pitcher
reposado tequila, 

fresh lime, cucumber, mint, 
agave nectar

GUACAM OLE  gf veg

lime, jalapeño, cilantro, onion
served with chips & salsa

$65

GF  Gluten-Free     VEG  Vegetarian

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk  

of foodborne illness, especially if you have certain medical conditions. While we offer gluten-free items, our kitchen is not gluten-free.

Ensaladas   + Ceviches

C a n cha  shallow-fried corn nuts, lime, salt 6 gf vEG

C u cumb er Ca rpaccio  corn, radish, lime, spicy chili crunch 11 gf veg

Guacamole  lime, jalapeño, cotija, cilantro, onion served with chips & salsa 17 gf vEG

Pa pa s Frita s  crisped sweet potato fries, chipotle aioli 12 VEG

Cala ma res Fritos  crispy squid, chili lime salsa, pickled vegetables 20

TAJi N FRIES  ranch 12 gf veg

Bocaditos

Platos

Add to any salad:  

 Avocado +6
  Peruvian Chicken Skewer +8

Grilled Shrimp Skewer +10

Peru v ia n Chicken Skewers 
aji verde, corn, bibb lettuce cups gf............................................. 20

H am bu r g u esA AMERICANA* 
fire-roasted poblano, white cheddar, lettuce, tomato, chipotle burger sauce
served with fries................................................................. 22

que sa dilla  
corn, black bean relish, queso oaxaca, chipotle crema veg............................ 17 
add spiced ground beef +6 or pollo adobada +6

R oasted Tu rkey Torta* 
thick-cut bacon, smashed avocado, pepper jack cheese, bolillo roll, tomato, 
shredded lettuce, cilantro aioli served with fries................................... 22

D ou b le dip  nachos 
guacamole, black beans, melted cheese, jalapeño, pico de gallo gf veg 
served with a side of cheese sauce / add spiced ground beef +6 or pollo adobada +6.... 19

Ch o pped Sa l a d   1 7 

avocado, green apple, radish, pumpkin seed, 
manchego cheese, pomegranate, ranch gf veg

L IT TLE GEM C A E SA R   1 6 

fried cotija croutons, pecorino breadcrumb

Co c tel d e C a m a r o n e s   2 2 

spicy clamato, avocado, cucumber, red onion, 
cilantro, tortilla chips gf

Per u v ia n Ce vi ch e,  Tr ad i ci o n a l*   2 1 

mahi mahi, red onion, aji amarillo tiger’s milk, 
cilantro, peruvian sweet potato gf

M AN G O NADA  SO RBE T  10  chamoy, tajín

2 per 
order

GRILLED FISH 23 
avocado, cabbage slaw, salsa,  
poblano crema, flour tortilla

CRISPY SHELL 19
spiced ground beef, cilantro, 
queso oaxaca, pico de gallo gf

POLLO ADOBADA 20 
pickled onion, cabbage slaw,  

cotija, corn tortilla gf



V i n h ao R o s e  bonina vinho verde, portugal..............................................................1 4  /  2 1  /  5 6

Gr en ach e R o s E  rumor provence, france.................................................................. 1 9  /  2 9 /  76

CI N SAU LT  pedro para ‘imaginador’ itata, chile.................................................... 1 8  /  27  /  72

PI N OT N O I R   davis bynum russian river, california................................................ 1 8  /  27  /  72

C a b er n e t Sau vi gn o n  sunspell south australia.......................................................1 5  /  2 3  /  6 0 

M A L B EC B LEN D  guanamé guanajuato, mexico.................................................................2 0 /  3 0 /  8 0

b r ut r o s E ................................................... 1 4  /  67 

alta vista mendoza, argentina

PR O S ECCO ..................................................1 7  /  76 

bisol ‘jeio’ superiore docg veneto, italy

CH A M PAG N E ............................................ 3 4 /  1 6 0 

billecart-salmon champagne, france 

R O S E CHAM PAG N E ..........................................2 1 0 

veuve cliquot champagne, france

CH A M PAG N E .................................................. 3 0 5 

louis roederer x philipe stark champagne, france

CH A M PAG N E .................................................. 49 5 

dom perignon champagne, france

Sau vi g n o n b l a n c   prisma casablanca, chile........................................................... 1 5  /  2 3  /  6 0 

SAU VI G N O N B L A N C  nicolas idiart sancerre, france................................................2 3  /  3 4 /  -

P I N OT  G RI GI O   matteo braidot friuli, italy............................................................1 6  /  26 /  6 4

S KI N CO NTAC T   vino volta ‘different skins’ swan valley, australia................ 1 9  /  2 9 /  76

Ch a r d o n n ay   roganto valle de guadalupe, mexico................................................. 2 0 /  3 0 /  8 0

WHITE

rosé + RED

$8 solo
$44 6pk

ZERO  
PROOF

$12 H O N E Y  L IM EADE
mint, cucumber, honey, 
lime, sparkling water

TH E  HAN G OVER  r x
guava, coconut water, 
lemon, lychee

Matc ha  lem o na de
ceremonial matcha,  
passion fruit, lemon

Beer & Seltzer

M O M ENT O F ZEN  1 9 

hibiscus gin, wheatley vodka, mint, 
coconut water, pandan, guava, lime

h o n e y  li m e m oj ito  1 9 

muddled mint, lime, honey,  
havana club

p ortofino SPRITZ  1 9 

aperol, vodka, berries, agave nectar, 
fresh lime, sparkling wine

PA LOM A  1 9 

ana maria rosa tequila, lime, 
fever tree grapefruit, ground maldon salt

sa n gria b l a n c a  1 8 

vino blanco, french apricot,  
lemon, peach, pineapple,  
clover honey, green tea

PERUVIAN PINA COLADA  18 

havana club rum, coconut, pandan,  
purple orgeat, pineapple, lime

A FR O s E fo r s u m m er 'i n g  1 8 

rosé, aperol, prickly pear,  
passion fruit, lemon

C 
O 
C 
K 
T 
A 
I 
L 
S

C 
O 
C 
K 
T 
A 
I 
L 
S

MARGARITAS
c lass i c  1 8

cuervo tradicional, lime, 
combier orange liqueur  

FIVE-S TAR  22
maestro dobel cristalino, 

cointreau, lime,  
pomegranate, sparkling wine

pi n k  do lph i n 
sk i n ny  19

reposado tequila, 
fresh lime, cucumber,  
mint, agave nectar

MAKE IT SPICY


