REST
— goaVO R TAUR,,

MENU

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions”
(let your server know if you are allergic to anything before ordering.)

VG vegan V vegetarian GF gluten free
** First chip and salsa complimentary, then $3.50%*

GUACAMOLES
Your choice of mild, medium or hot.
*Glassie guacamole 12.95 GF VG V
Avocado, tomato, onion, cilantro and lime juice.
*Fruity Guae 13.99 GF VG V
Our classic guacamole with pineapple and berries.
«Grispy bacon guae 14.95 GF
Our classic guacamole with crispy bacon
*Ghorizo guae 14.95 GF
Our classic guacamole with Mexican chorizo.

*Spiey garlic blue guae 14.95 GF V

Our classic guacamole with roasted garlic and blue cheese.

APERITIVOS

*Steak and Fries 14.99 GF

Hanger steak over home made fries topped with cheese dip, scallions and pico de Gallo.
* Wings 13.50
Choice of mango habanero, chipotle BBQ and Zesty ranch, with celery and ranch .
*Nachos 14.95 GF
Topped with cheese, jalapefios, black beans, tomato and onion your choice of chicken or steak
*Mexican skewers 15.95 GF

Hanger steak, pineapple, bell peppers, red onions over spicy herbs butter served with sweet

potato fries

*Jalapeio queso dip 11.95 GF
Our homemade cheese dip served with chips. Add chorizo for $3.00
*Calamari 13.50 :
Crispy calamaris and jalapefos served over pickled onions with side of jalapefo aioli
*Tuna tartare 13.95
Tequila mustard, sesame seeds, cilantro, onion , cucumber over avocado and pineapple. Served
with green plantain chips
*Crispy golden Empanadas 12.00

Filled with potato and beef side of jalapeno aioli

SALADS
*All season salad 11.99 V GF

Mixed greens, apples, goat cheese, roasted almonds with
balsamic vinaigrette.
* Mexican Geasar salad 10.99
Romaine lettuce hearts, avocado, Cajun garlic croutons and
tequila Ceasar dressing
* Arugula salad 11.99 V GF
Mandarins, blueberry, caramelized pecans, blue cheese with
apple cider vinaigrette.
Add chicken, steak or chorizo to any salad for $3.00 shrimp,
salmon or tuna for $5.00

FAJITAS

Bell peppers and onions served with cilantro rice,
frijoles charros and corn tortillas

* Steak fajitas 23.95 GF

* Pollo fajitas 22.95 GF

* Shrimps fajitas 24.95 GF

* Veggies fajitas 19.50 GF V VG

Mixed vegetables. Served with black beans

SOUPS
* Sopa de pollo 10.95 GF

Corn flour, tomato and guajillo broth. Topped with aveecado, cilantro,

and queso fresco
* Lobster bisque 12.95
Topped with lobster meat and jalapefio oil.

TACOS AND QUESADILLAS
*Birria Tacos 13.95 GF

Pulled Brisket, cheese, cilantro, onions and radish served on corn tortilla,
with consome.
Guacamole, pickled onion, served on corn tortilla with cinnamon chipotle
aioli .
*Steak Tacos 13.95 GF
Cilantro, onions, and radish Served on corn tortilla with tomatillo sauce
* Pollo Tinga Tacos 11.95. GF
Pulled chicken, lettuce, cucumber and basil cilantro aioli. Served on corn
tortillas
*Pork Tacos 11.99 GF
Pulled pork with grilled pineapple and raisins jam Served on corn tortilla
Quinoa, bell peppers, cucumbers, radish and pico de Gallo. served on corn
tortilla
Add chicken, beef, or pork for $3.00
*Mexican Quesadilla 13.99
your choice of grilled steak, pulled pork, pulled chicken, or grilled
vegetables with tomato,
black bean and scallions, served on a flour tortilla. Jalapefo or chipotle
aioli.





