
DIP

chips & house salsas - 5
rotating selection
guacamole - 7
avocado, jalapeño, onion, tomatillo, cilantro, lime
queso fundido - 8
queso oaxaca, chorizo, rajas, salsa de arbol
sikil p’ak - 7
pepitas, habanero, guajillo, tomato, lime

SNACK

escabeche - 3
pickled vegetables & jalapeños
ensalada - 11
seasonal greens, delicata, spicy peanuts, serrano-lime vinaigrette, crema mexicana
aguachile - 13
achiote-grilled shrimp, cucumber, serrano, cilantro, avocado, lime
ceviche* - 14
yellowtail, sevilla, charred pineapple & habanero, watermelon radish, red onion
tostada* - 12
tuna, manzana chile aioli, spicy peanuts, pickled red onion, avocado 
quesadilla - 9
roasted brussels sprouts, chantrelles, queso oaxaca, pine nuts, caramelized onion, salsa de arbol  

TACO

al pastor - 5
spit-roasted pork, onion, pineapple, cilantro, salsas verde & roja
mole verde - 5
roasted cauliflower, chantrelles, purple potatoes, chayote, salsa de arbol, microgreens
lamb barbacoa - 6
adobo-roasted lamb, avocado, salsa borracha, onion, cilantro
cochinita pibil - 5
achiote-marinated pork, habanero salsa, pickled red onion
camarones - 6
achiote-grilled shrimp, citrus crema, avocado, habanero-onion curtido
pollo - 5
chicken, avocado, queso fresco, salsa macha, pickled red onion
carnitas - 4
marinated pork, onion, cilantro, salsa crudo

SHARE 

heirloom beans - 5 
whole or refried
amaranth greens - 6
chantrelles, queso fresco, serrano, guajillo vinegar
roasted winter squash - 5
pepitas, treviso, salsa de arbol

additional salsa - 1 
additional guacamole - 3

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

We reserve the right to add 20% gratuity on checks of parties of 5 or more.

Nixtamalization: The process of cooking corn in an alkaline solution, usually water and calcium hydroxide. 
Developed thousands of years ago, this ancient Aztec technique removes toxins and frees essential amino 
acids and nutrients that aren’t available in untreated corn. It improves the texture, flavor, aroma, nutrient 
density, and structure of the corn, allowing it to be ground into masa. That makes nixtamal an O.G. superfood.


