CHILAQUILES VERDES" 16

sunny side up eggs, salsa verde, black beans, oaxaca cheese

CHORIZO AND EGG TACOS 16
avocado, poblano, potato, pickled onion, cotija,
chipotle crema

CHEESE ENCHILADAS CON HUEVOS® 16

grilled onion, ancho chile sauce, sunny side up eggs

BAJA BREAKFAST BURRITO 16
scrambled eggs, bacon, french fries, green chile,

cheddar cheese
HOT SAUCE ON THE SIDE

BACON AND EGG CHEESE CRISP 15
french fries, cheddar cheese, charred onion,
rancheros sauce

STA

RTERS

GUACAMOLE 15

roasted
caramel

poblano & anaheim chiles,
ized onion, cotija cheese

QUESO FUNDIDO 17

caramel

ized chihuahua cheese,

roasted chile salsa, warm flour tortillas

SPICY MANGO CEVICHE® 17

shrimp, avocado, cucumber, radish, pico de gallo

¥

+

\
CHEESE
/w
CHEESE 14
yellow cheddar, cotija

SHORT RIB MACHACA 18

guacamole, charred onion

CHICKEN TINGA 16
green chile, pico de gallo
ROASTED POBLANO
CHILE & TOMATO 15

P

A

cilantro sprigs, cotija Vs
*

THE TUCSON CHIMICHANGA
SHORT RIB MACHACA 22/ CHICKEN TINGA 20
cheese, guacamole, sour cream, pico de gallo, rice & beans

GRILLED MEXICAN STREET CORN 12

mayo, cilantro, lime, cotija cheese

WARM QUESO 14
guacamole, sour cream, pico de gallo
ADD: GROUND BEEF +3

NACHOS CON QUESO BLANCO 16
avocado, crema fresca, black bean, pico de gallo
ADD: CHICKEN TINGA OR SHORT RIB MACHACA +5

SOUP & ENSALADAS

CHICKEN TORTILLA SOUP 11
avocado, sour cream, pico de gallo,
queso blanco

AVOCADO CAESAR 14
fried cotija crouton
ADD: GRILLED CHICKEN +5/ SKIRT STEAK * +9

CRUNCHY TACO SALAD 16
ground beef, black beans, avocado,
tomato, roasted corn, cheddar cheese,
pasilla ranch dressing

CHOPPED CHICKEN 18

.apple, date, kale, crispy sweet potato,
pomegranate, goat cheese,

chili walnut vinaigrette

MAKE IT ENCHILADA STYLE +2 | MAKE IT SAM STYLE (ADD A CRUNCHY TACO) +5

THE COMBO PLATTER 18

ground beef taco, cheese enchilada, bean tostada

GRILLED MAHI* 21
avocado, cilantro lime slaw,
chipotle crema, cotija cheese,
pico de gallo

BIRRIA 20
shredded beef, caramelized peppers &
onions, crispy chihuahua, consommé

BURRITOS

CARNE ASADA® 23
charred scallion relish,
avocado, spicy garlic,
cotija cheese

GRILLED SHRIMP* 21
pickled cabbage, avocado salsa,
cilantro lime crema

| 4 | |
4 ENTREES £

CRISPY SWEET POTATO 17
avocado, queso,
chile negra, cotija,
pickled onion, cilantro

CHICKEN PASTOR 18
caramelized pineapple,
salsa verde, green onion, jalapefio

ANCHO SPICED FRENGH TOAST 16

cinnamon sugar brioche, buttered blackberry syrup

QUINOA CON RAJAS BURRITO OR BOWL 15

roasted poblano chile, elote, avocado, jack cheese

2 EGG BREAKFAST® 16

bacon, potatoes & tortillas
MAKE IT SONORAN STYLE ADD CHORIZO FOR $I

BLOODY MARIA 12,5
cuervo tradicional blanco, lime, spiced tomato

CAFE ESPRESSO MARTINI 15.5
tradicional reposado tequila,
borghetti italian espresso liqueur,
mexican cinnamon, cold brew

JUGO VERDE 14.5
blanco tequila, pressed mint & cilantro,
pineapple, fresh lime

EL CARAJILLO 15
afiejo tequila, licor 43, cold brew,
madagascar vanilla, cinnamon spiced cream

MIMOSAS 12.5

CHOICE OF
strawberry clementine
pineapple verdita
mixed berry
GRAND MARNIER +$3

CLASSIC MICHELADA 13.5
spiced tomato, chile con sal, blanco tequila,
cholula, fresh lime

FOFCS bEL UG T OO VISR ISY - . .~ = ot WA R

“PAPAS. DULCE” BOWL 20
crispy sweet potato, zucchini, roasted peppers, avocado,
fried queso, rice, pomegranate seed, mole sauce

GREEN. CHILE SMASH BURGER 20

roasted poblano, caramelized onion, queso blanco,

chipotle mayo, french fries

CRISPY SHELL GROUND BEEF 17
shredded lettuce,
tomato, sour cream,
yellow cheese

TRADITIONAL CARNITAS 17
orange, salsa verde, onion,
jalapefio, cilantro, crema fresca

on flour or housemade corn tortillas, with rice & choice of beans

BOWLS

CHICKEN TINGA 19
charred onion, cilantro, jack cheese,
red chile, warm queso sauce

SHORT RIB MACHACA 20

caramelized peppers & onions, yellow cheese,
ancho chile sauce, cilantro

PORK CHILE VERDE 18

charred onion, roasted pasilla,

" tomatillo, cilantro, cotija

CARNE ASADA* 23
caramelized onion, charred scallion relish,

jack cheese, ancho chile sauce

QUESADILLA 9

LA CARTE

BEAN TOSTADA 8

SMALL QUESO 8
SMALL GUACAMOLE 9

CRISPY BEEF TACO 8
CHEESE ENCHILADA 8

ENCHILADAS

TRADITIONAL CHEESE 16

grilled onion, ancho chile sauce

CHICKEN TINGA 19

cilantro, jack cheese, red chile, warm queso sauce

PORK CHILE VERDE 18
charred onion, roasted pasilla, tomatillo, cilantro, cotija

SHORT RIB MACHACA 19
caramelized peppers & onions, yellow cheese,
ancho chile sauce, cilantro

ENCHILADA TRIO 24

traditional cheese, pork chile verde, chicken tinga
served with sour cream, guacamole, pico de gallo, rice & choice of beans

BEAN & CHEESE BURRITO 9
FISH TACO 1

*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.



JALAPENO & PINEAPPLE 16

THE CLASSIC 15

jose tradicional blanco, house naranja liqueur
MAKE IT A PITCHER - SMALL $37 / LARGE $55

DODGE'S CADILLAC 19

1800 silver, grand marnier, house naranja liqueur

ROSA BONITA 16

tradicional blanco, fiorente elderflower,
rose petal, smashed orange, agave

THE NEW SKINNY 16

\s,\ tradicional reposado, today's lime juice, organic agave

LAS FRUTAS 16

blanco tequila, ilegal joven,
smashed raspberry & blackberry, cinnamon

ancho reyes chili liqueur, habanero bitters

THE SPICY SKINNY 16

jose tradicional blanco, serrano chile,
agave, lime

MANGO STAND 16

blanco tequila, spiced mango, chamoy

MEZCALITO 16
del maguey vida “single village,”
toasted cinnamon, smashed orange

STRAWBERRY & MANDARIN 16

blanco tequila, salted lime, puréed berry

9

MARGARITA syg
T R E E mix and match a;ly 4 margs

LAS CERVEZAS B

ADD: CHELADA-STYLE “MEXICAN GATORADE" +

DOS XX LAGER ~ MODELO ESPECIAL

YAZOO BREWING
“hopry hazy ipa”

JACKALOPE BREWING

“thunder ann pale ale”

TENNESSEE BREW WORKS

“hippies and cowboys ipa”

DOS XX AMBER PACIFICO
CORONA TECATE
CORONA LIGHT NEGRA MODELO

“electro-lime” cerveza (N/A)

LIGHTER SIDE
HIGH NOON TEQUILA SELTZER 9

COORS LIGHT 8

PALOMA ROSA 15

corazén blanco, fever tree sparkling grapefruit, fancy salt

PAPI'S PINA COLADA 16

corazon afejo, bacardi coconut, pineapple, toasted coconut, stiggins' fancy rum float

WEST TEXAS RANCH WATER 15

blanco tequila, hibiscus tea leaf, pressed lime

QUE FUERTE 15
tradicional reposado, del maguey vida, chaparral leaf, orange oil, aromatic bitters
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grand marnier float +3

coconut agave

blackberry & pomegranate

2

°g

SANGRIA

AGUA FRESCAS 8

BLACKBERRY, POMEGRANATE,
RASPBERRY, HOUSE SOUR

SMASHED STRAWBERRY

& MANDARIN,

- SPARKLING LIME SOUR
. LIMEADE, ORANGE OLEO,

SPARKLING SODA

ALOHA TEA

strawberry, hibiscus agave, lemon,

sparkling water

LA PLAYA

pineapple, naranja agria, cinnamon, hibiscus

PALOMA REFRESCA

grapefruit, lime, naranja agria, sparkling soda

NADARITA

blanco sour, lava salt

\:f

#\— MEXICAN COCA-COLA 5 —f¢

red wine,
strawberry,
* blackberry,
e&j brandy
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