
Chips and Dips
Chicharrones 9 
lime & chile, poblano crema (GF)

Salsa & Chips (SINGLE 5 /tRIO 12) 
roasted tomato chipotle / poblano salsa verde/
sunflower arbol (V+) (GF)

Guacamole & Chips 11 
cilantro & onion, chili crunch (V+) (GF)

QUESO DIP 9 
charred padron peppers, cilantro (GF)

+ Platos (Plates/Entrees) +
Chorizo Burger 15 

queso oaxaca, avocado, chipotle mayo, grilled 
red onion, spiced papas fritas

Carne Asada 25 
guajillo salsa, avocado, radish, black beans, 

tortillas (GF)

Citrus Roasted 1/2 Chicken 22 
grilled spring onions, black beans, tortillas (GF)

Market Fish 31 
grilled squash, charred orange salsa verde, 

black beans, tortillas (GF)

fajitas 
roasted peppers, charred red onion petals, 

blistered shishito peppers, guacamole, queso 
fresco, crema, rice sofrito, black beans, tortillas 

(GF) 
 

choose protein: chicken 26, coconut milk braised 
pork 28,  steak 31

Postres (Desserts)
Churros 9 
oaxacan chocolate, cream

Caramelized Pineapple Upside down Cake 9 
three milks, lime cream

Coconut Ice Cream Sunday 9 
dulce de leche, spiced sesame peanuts, 
cinnamon whipped cream (GF)

Antojitos (snacks /sharables)
CAESAR SALAD 11 
romaine, avocado caesar, queso fresco, parmesan, chile 
breadcrumbs (V)  
add chicken +5

Sweet Corn Esquites 10 
chipotle crema, queso fresco, lime (V) (GF) 

Smoked Mushroom Empanadas 10 
potato, chihuahua cheese, poblano chimichurri (V) (GF)

Chilaquiles 9 
pasilla salsa, cotija, green onion, crema (V) (GF) 
add chicken tinga +5 add avocado +4

Zucchini & Arugula Quesadilla 9 
queso fresco, cheddar, chile morita salsa (V) (GF) 
add chicken tinga +5

TJ HOTDOG 9.50 
teton waters beef dog wrapped in bacon, chipotle 
mayo, pickled peppers, avocado

Carne Asada Fries 16 
grilled skirt steak, guacamole, cheddar, pico de gallo, 
crema, pickled peppers (GF)

GA Shrimp Ceviche 11 
tomato, serrano, oregano, avocado, crispy tortillas (GF)

Snapper Ceviche 14 
coconut, habanero, mango, red onion, crispy tortillas (GF)

(v): Vegetarian 
(V+): VEGAN  
(GF): Gluten-Free

Executive Chef 
ALEJANDRO TAMEZ

The consumption of raw or undercooked eggs, meat, poultry, 
seafood, or shellfish may increase your risk of foodborne 
illness. Parties of 6 or more are subject to a 20% gratuity.

Smoked Maitake Mushroom 14/18.25 
poblano rajas, garlic crema, crispy cheese ‘blanket’  
(V) (GF)

Vegan Chorizo 15/19.50 
crispy potato, avocado salsa, cilantro (V+) (GF)

The Baja Fish 15/19.50 
shaved cabbage, chipotle crema, pico de gallo

Snapper Al Pastor 17/22.25 
charred pineapple, red onion, chile morita salsa (GF)

CRunchy coconut shrimp 14/18.25 
sweet corn crema, avocado salsa, lime and  
cilantro slaw (GF)

Chicken Tinga 13/17 
salsa rojo, queso fresco, cilantro (GF)

coconut carnitas 13/17 
picked red onion, avocado crema, cilantro, cotija (GF)

THE GRINGO 17/22.25 
grilled skirt steak, crispy cheese ‘blanket’, avocado 
salsa, arugula (GF)

Tacos  
served on our signature house made blue corn tortillas 
with rice sofrito and black beans. choose two or three.

Sides
burracho beans 5 
mezcal, bacon, cotija (GF) 

BLACK beans 4 
oregano, avocado leaf 
(V+) (GF)

rice sofrito 4 
smoked tomato (V+) (GF)

grilled zucchini  4 
poblano crema & cotija 
(V) (GF)

AVOCADO & RADISH 5 
sea salt, lime, olive oil  
(V+) (GF)


