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Chicheria

MX KITCHEN

CHIPS AND DIPS
CHICHARRONES 9

lime & chile, poblano crema (6F)

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)

QUESODIP9

charred padron peppers, cilantro (6F)

TACOS

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

SMOKED MAITAKE MUSHROOM 14/18.25
poblano rajas, garlic crema, crispy cheese ‘blanket’

(V) (6F)
VEGAN CHORIZ0 15/19.50

crispy potato, avocado salsa, cilantro (V+) (GF)

THE BAJAFISH15/19.50

shaved cabbage, chipotle crema, pico de gallo

SNAPPER AL PASTOR17/22.25

charred pineapple, red onion, chile morita salsa (6F)

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 (6F)

COCONUT CARNITAS13/17

picked red onion, avocado crema, cilantro, cotija (6F)

THE GRINGO 17/22.25

grilled skirt steak, crispy cheese ‘blanket’, avocado
salsa, arugula (6F)

Executive Chef
ALEJANDRO TAMEZ

ANTOUJITOS (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 QUESADILLAS

queso fresco, cheddar, chile morita salsa (V)(6F)
add chicken tinga +5

TJHOTDOG 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 (6F)

GA SHRIMP CEVICHE 11

tomato, serrano, oregano, avocado, crispy tortillas (6F)

SNAPPER CEVICHE 14

coconut, habanero, mango, red onion, crispy tortillas (6F)

+ 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 (6F)

CITRUS ROASTED 1/2 CHICKEN 22

grilled spring onions, black beans, tortillas (6F)

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)

(V): VEGETARIAN
(V+): VEGAN
(GF): GLUTEN-FREE

MARKET FISH 31

grilled squash, charred orange salsa verde,
black beans, tortillas (6F)

FAJITAS

roasted peppers, charred red onion petals,
blistered shishito peppers, guacamole, queso
fresco, crema, rice sofrito, black beans, tortillas

(6F)

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

SIDES

BURRACHO BEANS 5 GRILLED ZUCCHINI 4
mezcal, bacon, cotija (6F) poblano crema & cotija
BLACK BEANS 4 (&)

AVOCADO & RADISH 5
sea salt, lime, olive oil

(V) (GF)

oregano, avocado leaf

(V+)(GF)

RICE SOFRITO 4
smoked tomato (V+) (GF)

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



