T0 START

Char Roasted Pacific Shrimp
black chili oil, pineapple, lime juice, cilantro 12

Tomato Gazpacho
grilled scallop, cucumber, jicama, red onion 8

Grilled Romaine
roasted tomato, avocado, radish, hibiscus egg, pickled
onion 11 +grilled pork belly "4

Esquites
roasted corn, chipotle mayo, lime, cilantro, cotija, house
chilimix 6

Queso Fundido
melted cheese, nopales, pickled onions, tortillas 14
+ green chorizo 5

Chilaquilles

crispy tortillas, roasted tomatillo salsa,
pickled onions, mushrooms, soft egg 6
+ green chorizo 5 + black beans 3

Tuna Ceviche
tomato, mango, salsa fresca water, cucumber, onion 12

Chips & Dips choose three
guacamole, salsa fresca, spiced eggplant, roasted
vegetable salsa, black bean 15

Bean and Cheese Empanadas
guacamole, verde, lime crema 8

Nachos
roasted jalapenos, feta, monterey jack, salsa fresca,
chipotle crema, chipotle sour cream, cilantro 17

+ guacamole 4  +green chorizo 5

BURRITOS *available until 3pm

Grilled Chicken
cabbage, black beans, salsa fresca, lime crema, salsa
romanesca, jalapeiios’ 13

Cauliflower
cabbage, spiced eggplant, burnt lime mayo, crimini
mushrooms, pickled jalapefios and onions, salsa 11

Beef Brisket
mole, black beans, pickled carrots, cabbage, cheese 13

Pork Carnitas
rice, black beans, coleslaw, crispy shallots, roast

vegetable salsa, pickled jalapefos, cilantro 12
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&~g~ TACOS

T0 SHARE

served on 4” flour tortillas

Charred Rapini
romanesca salsa, almonds 3.75

Sweet Potato and Leek
chimichurri, queso fresco 3.75

Grilled Squid
crispy coconut, shredded cabbage, tamarind mayo,
jalapefios 3.75

Grilled Skirt Steak

grilled onions, roasted tomatillo salsa  4.25

Grilled Chicken Thighs

mole, pineapple, pickled white onions, cilantro 3.75

Crispy Cod

jalapeno avo crema, pickled onion, cilantro, radish™ 3.75

served with 4" flour tortillas

Whole Mackerel
tomatillo, cucumber, cilantro, pickled onions, radishes,
crispy shallots 28

Half Chicken
yucatan spiced salsa, tamarind mayo slaw, avocado,
cilantro 27

70z Top Sirloin
chimichurri, crispy garlic, pickled pumpkin, fried cheese
curds 30

Porkbelly
salsa negra, pickled onions, crispy potatoes, smoked
shimiji mushrooms 23

Cauliflower Al Pastor
burnt lime mayo, pickled onion, mango puree 17

DESSERT

Oaxacan Rice Pudding
vanilla, seasonal fruit 6

S~8~

Diablo Cookie
chocolate, cayenne, ginger 3

Churros
chocolate sauce 6



MARGARITAS 2 oz WINE GLS/50z  BIL

CLASSIC LIME santa ema, sauvignon blanc 7 32

cazadores blanco, cointreau, fresh lime, agave 11

destino malbec 7 32
make it a pitcher 60z 28 *
x santa ema, rosé 7 32
JALAPENO '
jalapefio infused cazadores blanco, cointreau, lime, agave 11 TRICRY SANGRIA GLS/s oz PIT 24 0z
¢inco vivos i _ . .
cazadores blanco, fresh lime, "five alive" cordial 11 red wine, brandy, triple sec, citrus fruits 8/25

AGUA FRESCA DRAUGHT BEER 16 oz 6.5

cazadores blanco, coconut water, watermelon shrub, lime 11

BLOOD ORANGE
cazadores blanco, cointreau, blood orange juice, fresh lime, BOTTLES + C ﬂns

blood orange syrup 11

See beer board for rotating taps

Tecate 473ml 6
Pacifico 355ml 7

Negra Modelo 355ml 7
Modelo Especial 355ml 7
nOT mnBGs 2 0z Lone Tree Cider 355ml 6
WATERMELON COLLINS Lucky 355ml 4
bombay sapphire, watermelon shrub, fresh lime, soda 11
PIfif OLD FASHIONED non ALC

bacardi ocho, charred pineapple syrup, fernet branca, fresh lime JARRITOS
bitters, angostura bitters 12

ROSADO SOUR

el gobernador pisco, fresh lime, rosé wine syrup, egg white,
peychauds bitters 12

CHICO PICANTE VIRGIN CAESAR

house made clamato, spice 5

mexican cola, lime, mandarin, grapefruit, guava 3

WATERMELON COLLINS

watermelon shrub, fresh lime, soda 5

sombra mezcal, ancho chili infused aperol, martini rubino

Vermputa 12 UIRGIN MARGARITA
raLoma fresh lime, orange bitters, agave 5
cazadores blanco, grapefruit juice, fresh lime, “five alive” cordial, YERBA MATE

Jarritos grapefruit 11

JALISCO MULE

jalapefio infused cazadores blanco, dry vermouth,fresh lime,
cucumber juice, ginger juice, thai basil, soda 11

sparkling classic gold 4

GINGER BEER

ginger juice, fresh lime, soda 5

MOTOR HOTEL CULTURE CRAFT KOMBUCHA &
sombra mezcal, cointreau, cynar, ginger orgeat, fresh lime ' 12 STUMPTOWN COLD BREW COFFEE s
EL CESAR

cazadores blanco, house made clamato, spice 10
make it a michelada with good company lager*



