
SOPAPILLAS ............................................... 3.00 
fried home-style sweet tortillas dusted 
with cinnamon and sugar, served with 
agave nectar for drizzling over top 
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AAPPPPEETTIIZZEERRSS  
 

WARM TORTILLA CHIPS ....................................... 2.00  
with casa-made salsas 

 

GUACAMOLE .............................................................. 5.00 
with warm tortilla chips 

 

QUESO DIP ................................................................ 5.50 
spicy cheese dip with cilantro, and green onions 

add chorizo ................................ ....................... 1.00 
 

CHILE VERDE ............................................................. 6.00  
served with warm flour tortilla 

 

SMOKED CHICKEN WINGS ..................................... 7.50  
chipotle sauce and ranch dressing 

 

TORTILLA SOUP..................................................... 6.50 
casa-made with traditional garnish 

 

GUACAMOLE TOSTADAS ....................................... 7.00  
topped with lettuce, tomato, onion, cilantro and 
cojita cheese 

 

QUESADILLA DE QUESO CHIVA ........................... 7.00  
local haystack goat cheese, mushrooms and 
pineapple salsa 

add chicken or pork…$ 1,  add steak…$ 2 
  

TTAACCOOSS    
our specialty, served three to an order  

 

BAJA FISH ................................................................. 9.00  
on soft flour tortillas, crispy battered cod or 
blackened mahi-mahi with cabbage slaw and pico 
de gallo 

 

AL PASTOR ................................ ................................ ...... 8.00  
marinated grilled pork, served with grilled 
pineapple, onions, and jalapenos on soft corn 
tortillas 

 

POLLO ASADO ......................................................... 8.00  
on soft flour tortillas, grilled chicken breast, 
tomatoes, onion, asadero cheese and lettuce 

 

ZUCCHINI & JICAMA ................................................ 8.00 
chili dusted jicama and zucchini with tomato, 
onion and cilantro on soft corn tortillas 

 

SMOKED BEEF ADOBADA ......................................... 8.00  
beef slow cooked in adobo sauce, pico de gallo 
and cilantro on soft corn tortillas 

 

CARNE ASADA ............................................................ 9.00  
grilled steak, guacamole and pico de gallo on soft 
corn tortillas 

 

CHORIZO y PAPAS ................................................. 8.00  
on soft flour tortillas, chorizo, potatoes, onions, 
cilantro and pico de gallo 

 

CHICKEN TINGA ................................ .............................. 8.00  
shredded chicken and onions in chipotle sauce, 
served with pico de gallo, lettuce and cilantro on 
soft corn tortillas 

 

ROCK SHRIMP ................................ ................................ . 9.00  
spicy griddled shrimp, lettuce, pickled onions, and 
pineapple salsa on soft corn tortillas 

  

PORK CARNITAS ..................................................... 8.00  
smoked, shredded pork with chopped onion, cilantro 
and tomatillo salsa  on soft corn tortillas 

 

MUSHROOM & POBLANO PEPPERS ........................ 8.00  
on soft flour tortillas, sauteed mushrooms, 
peppers, guacamole and crumbled goat cheese

 
 
 
 
 

PLATOS 
 

SMASH BURGER ........................................................ 8.00  
juicy half pound beef chuck patty cooked to 
order, served with fries 

add asadero or cheddar ................................  .50 
add bacon and/or guacamole ......................... 1.00 

 

ENCHILADAS .................................................. your choice 
three filled soft corn tortillas covered with chile 
verde sauce, asadero cheese and crema 

carne asada ................................ ..................... 9.00  
grilled marinated sirloin steak topped 
with red chile sauce 

spinach & potatoes ................................ ......... 7.00 
sauteed spinach and potatoes topped  
with red chile sauce  

pollo asado ................................ ....................... 8.00 
char-grilled chicken breast 

 

carnitas pork................................ ................... 8.00 
slow smoked, crispy, pulled pork 

mushroom & poblano ................................ ........ 7.00 
smothered with vegetarian green chile 

 

POLLO ASADO PLATO ........................................... 8.50  
achiote marinated grilled chicken leg served over 
rice, beans and escabiche  

 

CHILE RELLENOS ....................................................... 9.95  
two poblano chilies, stuffed with cheese and 
garlic, battered, deep fried and smothered with 
your choice of chili verde or vegetarian green 
chile, served with rice and black beans 

 
CHICKEN NACHOS PLATO ...................................... 11.00  

giant plate of corn tortilla chips topped with 
black beans, asadero cheese, chicken, jalapenos, 
green onions, pico de gallo, guacamole and crema 

 

SLOPPY BURRITO ...................................... your choice 
large warm flour tortilla filled with black beans and 
spanish rice topped with chile verde & crema  

carne asada ................................ ..................... 9.00 
grilled marinated sirloin steak 

chile relleno ................................ ...................... 8.00 
crispy, cheese stuffed poblano 

pollo asado ................................ ....................... 8.00 
char-grilled chicken breast 

carnitas pork................................ ................... 8.00 
slow smoked, crispy, pulled pork 

mushroom & poblano ................................ ........ 7.00 
smothered with vegetarian green chile 

 
 

SPINACH SALAD ........................................................ 8.25  
chorizo, pico de gallo, green onions, cotija cheese 
with tomatilla-pasilla vinaigrette 

add chicken or pork … $ 1,  add steak … $ 2 
 

PIONEER TOSSED SALAD ....................................... 6.00  
chopped greens, avocado, tomatoes, goat cheese, 
and pumpkin seeds with agave nectar-lime 
vinaigrette add chicken or pork $ 1,  add steak $ 2 
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