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EXECUTIVE CHEF: FERMIN ORTEGA

TASTING MENU
A selection of our chef Fermin Ortega’s favorites. Please ask your server for more info..............................45

ENSALADA DE AVOCADO, RAVIOLI DE JICAMA........................................................10
Avocado ravioli, mixed green, orange, fresh radish, jalapeño avocado dressing

ENSALADA DE TORTILLA..........................................................................................................12
Baby arugula, crispy tortilla strips, avocado, jicama, cucumber, queso fresco & tamarind vinaigrette

ENSALADA DE LA CASA.........................................................................................................9.50
House salad, organic baby greens with tomato, cucumber, pecorino cheese, balsamic shallots vinaigrette

CAESAR SALAD.............................................................................................................................8.50
Original from Mexico, chopped hearts of romaine, garlic, lemon, cotija dressing & telera crouton
(Add: Chicken....$2.50      Steak....$5.50      Shrimp....$6.50

ENSALADAS

ENCHILADAS DE MOLE POBLANO (Allergy Alert, Contains Peanuts)..........................................14
Shredded chicken in rolled tortilla with mole sauce, topped with lettuce, queso fresco, radishes
& toasted sesame seeds

ENCHILADAS DE POLLO.............................................................................................................12
Pulled chicken in rolled tortilla with green tomatillo salsa, topped with queso fresco, crema &
a mix of radish, red onion & cilantro

ENCHILADAS

CHALUPA DE CAMARONES.......................................................................................................12
Crispy tortilla with jumbo shrimp, avocado sauce, poblano pepper, red onion, cilantro & fresh radish

NACHOS DE MAÑANA..................................................................................................................12
Crispy corn tortilla home baked with re-fried beans & cheese. Served with Pico de Gallo, jalapeño,
guacamole & crema. (Add: Chicken....$2     Steak....$3     Shrimp....$4)

TOSTADA DE TINGA DE POLLO.............................................................................................11
Crispy tortilla with black beans puree, chicken sauteed in tomato chipotle sauce with lettuce & crema

FRIED CALAMARI..............................................................................................................................9
Tossed over spicy cornmeal & Mexican chipotle oil

FLAUTAS DE POLLO......................................................................................................................10
Rolled crispy tacos filled with potato, chicken, topped with green sauce, red sauce & crema

AVOCADO DE MAÑANA................................................................................................................10
Fried & served with chipotle molasa dipping sauce

CORN A LA MEXICANA “Elote”................................................................................................8
Grilled corn on the cob topped with chipotle mayonnaise, queso cotija & chile piquin

APPETIZERS

ACAPULCO SHRIMP COCKTAIL.............................................................................................14
Shrimp with vidalia onions, cilantro, jalapenos with mildly spicy tomato sauce & lime juice

GUACAMOLE MOLCAJETE........................................................................................................12
Avocado, onion, jalapeño, cilantro & lime juice

GUACAMOLES

CEVICHE DE TUNA..........................................................................................................................14
Yellow fish tuna, red onion, fresh radish, watermelon, soy sauce, orange & vinegar

CEVICHE DE CAMARONES........................................................................................................13
Jumbo shrimp, red onion, cilantro, cerrano, avocado, orange & citrus juice

CEVICHES

CEVICHE VUELVE A LA VIDA.................................................................................................16
Shrimp, calamari, yellowfin tuna, mixed onion, cilantro, avocado mixed with roasted tomato sauce

TROPICAL TUNA CEVICHE.......................................................................................................14
Shrimp, calamari, yellowfin tuna, with cucumbers, mango, pomegrante, onion, cilantro,
meyer lemon & passionfruit sauce



20% gratuity will be applied to parties of six or more.
Allergy Alert! Please be advised that many of our dishes contain peanuts.

TACOS AL PASTOR..........................................................................................................................10
Guajillo marinated pork grilled pineapple, chile costeno salsa

TACOS DE COSTILLA.....................................................................................................................12
Short ribs with cilantro chimichurri & avocado

TACOS DE POLLO.............................................................................................................................10
Chicken breast adobado with cheese & pico de gallo

TACOS DE CAMARONES..............................................................................................................12
Sauteed jumbo shrimp, poblano pepper, red pepper with onion, cilantro & avocado sauce

TACOS DE PESCADO......................................................................................................................12
Tilapia fish with Mexican style coleslaw & guacamole

TACOS DE VEGETALES...................................................................................................................9
Zucchini, yellow squash, red pepper, mushroom & queso fresco

TACOS

TACOS DE LANGOSTA....................................................................................................................16
Sauteed lobster topped with Vidalia onions, cilantro, & costeno mayonnaise with a small side salad

QUESADILLA DE BISTEC............................................................................................................14
Grilled skirt steak with Oaxaca cheese & potatoes

QUESADILLA DE CAMARONES..............................................................................................14
Sautéed jumbo shrimp with red peppers, melted cheese & potatoes

QUESADILLA DE TINGA DE POLLO.....................................................................................12
Chicken breast marinated a with a tomato chipotle sauce & melted cheese

QUESADILLA DE VEGETALES.................................................................................................10
Grilled zucchini, mushroom, red pepper, potato & cheese

QUESADILLAS Home made tortilla served with green & red sauce, fresh cheese & cream

QUESADILLA DE COSTILLA........................................................................................................14
Boemia braised beef (short ribs) with melted chihauha cheese & potatoe

FRENCH FRIES................................................................................................................................6

RICE & BEANS.................................................................................................................................6

SWEET PLANTAINS......................................................................................................................6

SIDES
CHIPS & SALSA..............................................................................................................................3

HOUSE VEGETABLES.................................................................................................................6

BARBECUE BABY BACK RIBS.................................................................................................24
Slow roasted, with smoky chipotle sauce. Served with mashed potatoes & Mexican coleslaw

BISTEC A LA PARRILLA..............................................................................................................25
Grilled sirloin steak, served with roasted poblano pepper mashed potatoes, & mushroom 
demi-glazed dijon mustard sauce

MILANESA DE POLLO...................................................................................................................20
Chicken Milanese, served with mashed potatoes, sautéed spinach & roasted poblano pepper tomato sauce

COSTILLA DE RES...........................................................................................................................24
Short ribs braised in red wine & Mexican spices, served with sweet mashed potatoes

ATLANTIC SALMON DE MAÑANA......................................................................................25
Roasted with Brussels sprouts, butternut squash & tarragon Muscat wine

POBLANO PEPPER RELLENO “Vegetarian Dream”...................................................18
Stuffed pepper with spinach, cheese & corn. Served with mixed rice, black beans, salsa veracruzana
& topped cotija cheese, crema Mexicana

MAIN COURSES “Platos Fuertes”

FAJITA DE MANANA.....................................................................................................................20
Grilled mixed peppers & onions with special sauce with rice & beans, pico de gallo, sour cream
& warm flour tortillas. Add Chicken $2....Steak $4.....Shrimp $5

BURRITO DE MAÑANA.................................................................................................................10
Flour tortilla served with Mexican rice & beans, lettuce, pico de gallo, chihauha cheese & sour
cream with small side salad. Add Chicken 2 .....Pork 3 .....Steak 4 .....Shrimp 5 .....Combination 20

NEW!!!!!!!
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