
Almond Horchata 6

Topo Chico Sparkling 4
          *NEW*  Chef's Cinnamon Tea 5

COCKTAILS 15

                                         *NEW*  Grapefruit y Tequila
tequila reposado, Aperol, agave, lime

Blackberry Cooler
vodka, blackberry, mint, peach, lemon

Coquito
spiced rum, coconut cream, cinnamon

Agave Margarita
tequila blanco, curacao, lime, agave

Mezcal Margarita
mezcal, curacao, lime, agave

BOWLS
add chorizo, sweet potato, carnitas, or Daring chicken +5 

Turmeric Cauliflower Rice 16 GF
frijoles, cilantro & scallion herb chermoula, 

grilled vegetables, sour cream
 Taco Tazón 16

chorizo, romaine, coco queso, avocado, grape tomatoes, 
black bean salsa, sour cream, agave-lime dressing

Dinosaur Kale 16 GF
mango, avocado, red quinoa, smoked coconut shards, 

jalapeño chia-cilantro dressing

Rainbow Chard 16 GF
tofu feta, fresh corn, grape tomatoes, hemp seeds, 

plantain chips, avocado-caesar dressing

GF   gluten-free        spicy        contains nuts

CLICK HERE FOR MORE ALLERGEN INFORMATION

                                                   *NEW*  Miche-nada 8
our classic michelada made with non-alcoholic beer

Grapefruit y Ginger 8
paloma-style mocktail topped with ginger tepache

De La Calle Tepache 6
choice of ginger manzana or seasonal flavors 

Brooklyn Brewery, Hoppy Amber 6

SIN ALCOHOL 

BEERS
Modelo Especial 6

El Sully Mexican-Style Lager 6
Montauk, Wave Chaser IPA 6

Catskill, Ball Lightning Pilsner 8
Radiant Pig, Juicy Fruit Sour 8

Hibiscus Iced Tea 5
Lemonade 5

Arnold Palmer 5
STARTERS

         Nachos 15 +3 guac
our chorizo, refried beans, habanero queso, salsa verde, sour cream 

Beet & Pumpkin Empanada 10
kabocha squash, swiss chard, guacamole, chimichurri

Sikil Pak 9 GF
crushed Mayan pumpkin seed, habanero, plum tomato, sliced plantains 

Hijiki-Hearts of Palm Ceviche 12 GF
jalapeño, hijiki seaweed, red pepper, cilantro, cherry tomato, avocado

Mole Tamal 10 GF
corn masa, Daring chicken, sour cream, scallions

                Chips y Queso Dip 12 GF   +2 chorizo
melted coconut queso, diced tomatoes, poblano peppers

Tres Amigos 12 GF
guac, queso, and sikil pak served with corn chips

Kabocha Squash Soup 9 GF

Guacamole y Chips 10 GF

 two of the same / add third taco +4 / add avo or guac +2
 Pollo Coco 11 GF

Daring chicken, coco queso, refried beans, sour cream, salsa verde
    Palm Carnitas 10 GF

hearts of palm, jackfruit, orange, salsa verde
 Mezcal Mushroom 10 GF

green cabbage, pico de gallo, sour cream
 Our Chorizo 10

radish, micro cilantro, red pepper, sour cream
 Barbacoa 10 GF

yuba, adobo, guajillo & ancho chili, coconut feta cream, serrano
 Chipotle Sweet Potato 10 GF

frijoles, serrano, scallion, pickled red pepper
 Crispy Pescado 10 GF 

hemp & flax battered chayote squash, chipotle almond butter, red onion

Buffalo Flower 10 GF
tempura’d cauliflower, celery, shredded carrot, queso azul

STREET TACOS 

ALL DAY BRUNCH

Kale Pancakes 14
triple stack, coconut mango jam, shaved coconut

Brunch Tacos 10 
“eggs,” chorizo, frijoles, chipotle aioli, 
fresh serrano and onion, chermoula

	                        Breaky Burrito 14
 “eggs”, mushrooms, guacamole, coco queso, frijoles, chipotle aioli

Chilaquiles Rojo / Verde 14 GF
corn tortillas in choice of spicy red or green sauce with “eggs”

add +5 chorizo / +2 avocado

Gorditas 14 GF
two stuffed tortillas, frijoles, serrano, lettuce, shiitake bacon, sour cream

add chorizo, sweet potato, carnitas, or Daring chicken +5 

Enchiladas Mole 15 GF
shredded palm carnitas, coco queso, guajillo, sour cream, Spanish rice

Chorizo Burrito 15
Spanish rice, refried beans, guac, smothered with salsa & sour cream 

           Pollo Fresco Burrito 15 +3 guac
Spanish rice, Daring chicken, lettuce, refried beans, pickled onions, 

sour cream, salsa botanera

             Coconut Queso Quesadilla 14 +3 guac
spinach & basil pesto, serrano, king mushroom, pico de gallo, sour cream

Verde Enchiladas 15 GF
green tomato, serrano, palm carnitas, coco queso, Spanish rice

SPECIALTIES

Mexican street corn 7    / chips y salsa 5 / queso dip 4
frijoles 6 / Spanish rice 6 / half avocado 4

SIDES GF

       WINES 10 / 37

Cab Sauv, Monte Xanic, MX
Misión Tinto, Tempranillo Blend, MX

Sauv Blanc, Monte Xanic, MX
Misión Blanco, Chenin Blanc Blend, MX

Rosé, Casele delle Campore, IT
Cava, Nodus, ES

DESSERTS

          *NEW*  Mango Lime Pie 9 GF
cashews, almonds, coconut, lime

 *NEW*  Raspberry Passion Pie 9 GF
cashews, almonds, passion fruit, lemon

    Choco Chip Cookies 4 GF 

 *NEW*  Choco Picante Pie 12 GF
cashews, pecans, cacao, cayenne

Churritos 9
coconut dulce de leche

Mexican Wedding Cookies 4

https://qrco.de/JAJAJALLERGIES

