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PARA EMPEZAR

Guacamole 6 
avocados, onion, cilantro, jalapeño, lime juice

Tostadas de Cangrejo 12 
jumbo lump crab, guacamole, guava-chipotle paste, sesame seads

SOPA Y ENSALADAS

Creme de Elote 12
sweet cream of corn soup, jumbo lump crabmeat, huitlacoche, cotija cheese

Ensalada César a la Mexicana 8
serrano chile dressing, avocado, Cotija cheese, pico de gallo, crispy capers

Arugula con Tamarindo 10
baby arugula, portobello, goat cheese, avocado, 

pico de gallo, spicy tamarind vinaigrette

Mixta con Cacahuate  10
baby arugula, frisee, corn, avocado, frizzled tortillas, crispy panela cheese, sesame 

seeds, peanut-chipotle emulsion 

Tostada Vegetaríana  12
flour tostada, black beans, pico de gallo, spicy potatoes, relishes, 

avocado, panela cheese, mixed greens

*add chicken (4) or shrimp (5) to any salad

CEVICHES

Atún 13
Mexican style tuna tartare, habanero, soy sauce, lemon-lime marinade, 

cucumber-ginger pico de gallo, sesame seeds, avocado, fresh sorbet

Sal y Limón 13
red snapper, cilantro, red onion, orange, lime, pico de gallo, avocado

Pulpo y Camaron 13
octopus, shrimp, pickled onions, citrus-chili marinade, avocado,

fresh sorbet, mango relish

Veracruz 13
shrimp, spicy roasted tomatoes, green onion salsa, crispy capers

QUESADILLAS

Huitlacoche 10
Mexican black truffle, corn, Chihuahua cheese, crema

Pollo 10
pulled chicken, red and green salsa, corn, roasted onions, 

Chihuahua cheese, crema

Chorizo con Papa 10
Mexican chorizo, spicy potatoes, black beans, Chihuahua cheese, crema

   Chef Juileta Ballesteros



PARA ACOMPAÑAR
frijoles negro 4

arroz verde 4
 yuca frita 4
granielote 4

TACOS

 Vegetaríano 7
refried black beans, spicy chipotle potatoes, mole poblano, 

jicama relish, Cotija cheese, avocado

Pez Dorado 9
crispy sea bass, valentia aioli, avocado, cucumber-ginger relish

Camarón Enchilado 8
sautéed shrimp, peanuts-red chili paste, pickled carrots, sesame seeds

Pancita con Pulpo 10
Adobo-spiced pork belly, poached octopus, chili paste, pickled cabbage, 

guacamole, pineapple

Chicharrón de Pollo 8
Adobo chicken crackling, guacamole, grilled pineapple, 

red chili aioli, Cotija cheese

Carne Asada 11
Adobo marinated grilled skirt steak, avocado, black bean

 pico de gallo, lime

Barbacoa 8
slow-cooked beef cheek in banana leaf, Mexican beer, tequila, oregano,

 lime flavored roasted onions

Puerco 8
braised pork, chili pasilla, Cotija cheese, corn, pico de gallo

Salchicha 9
handmade artisanal pork frank, chorizo chili, jicama coleslaw, green chile aioli, 

cotija cheese, pico de gallo, avocado

Chorizo con Rajas 8
pan-seared Spanish chorizo, corn-mango rajas pablanas, green chile, 

Mexican cream, and cotija cheese 

PLATOS FUERTES

Vegetaríano Burrito  10
flour tortilla, grilled portabella, rajas poblano, black beans, chipotle potatoes, 

avocado, cotija cheese, frisee, cilantro rice

Flautas de Pollo en Mole Poblano  13
crispy tortillas with chicken topped with mole poblano

Queso Con Todo 13
baked cheese casserole with chicken, huitlacoche and chorizo 

served with a shot of guacamole and corn tortillas

Alitas de puerco 14
three mini pork shanks, adobo, served with plantain goat cheese cornbread

Burrito de Atún 17
pan-seared big eye tuna wrapped in flour tortilla, avocado, jicama relish, 

avocado pasilla sesame sauce

 

20% gratuity will be added to checks of 5 or more
we accept visa  mc cash



DESSERTS
Tres Leches 9

Sponge cake soaked in three milks, chocolate ganache, 
dulce de leche, drizzled with cajeta

Panque de Pera 9
pear-peanut muffin, pear compote, orange agave reduction, 

mascarpone frosting, vanilla ice cream.

Brownie de Chocolate 9
Mexican chocolate, cajeta, pecans, toasted coconut

MARGARITAS
Los Feliz Classic 8/45

Pueblo Viejo Blanco, fresh lime juice, organic raw agave 

Jalapeño + Cilantro 9/50
House infused el jimador blanco with jalapeño & habanero, 

cilantro, fresh lime juice, organic raw agave

Hibiscus 9/50
Chinaco  Blanco, chef prepared hibiscus reduction, 

fresh lime juice, organic raw agave 

Habanero Grapefruit 10/55
House infused el jimador blanco with jalapeño & habanero,

grapefruit, fresh lime juice, organic raw agave

Pineapple + Jalapeño  10/55
House infused el jimador blanco with jalapeño & habanero,

pineapple, fresh lime juice, organic raw agave

The Freshest Margarita 10/55
Milagro Silver, extra lime juice, organic raw agave 

Organic Margarita 12/66
Organic Casa Noble Blanco, organic raw agave, fresh lime juice

Cadillac 15/82
Siete Leguas Anejo, fresh lime juice, organic raw agave, Grand Marnier 

CERVEZAS
BOHEMIA 6 
CORONA 6

CORONA LIGHT 6
NEGRA MODELO 6

PACIFICO 6
TECATE 6

VINO
SPARKLING

JEIO PROSECCO 12GL/42 BTL

PIPER HEIDSIECK 30 (SPLIT BTL)

VEUVE CLICQUOT 145 BTL

BLANCO
BLANCO DELA CASA 7 GL/ 25 BTL

CHARDONNAY (CHILE ‘07) 10 GL/35 BTL

SAUVIGNON BLANC (CHILE ‘09) 10 GL/35 BTL

BLANCO SANGRIA 10 GL/35 CARAFE

TINTO
TINTO DELA CASA 7 GL/ 25 BTL

MALBEC (ARGENTINA ‘09) 10 GL/35 BTL

CABERNET/CARMENERE (CHILE ‘06) 52 BTL

20% gratuity will be added to checks of 5 or more


