
DINNER

For the Table
Salsa  Roja  house-made tortilla chips • $7

warm queso house-made tortilla chips • $9

GUACAMOLE  black truffle crema, cucumber salsa, lime • $18, add crab +$9 

Raw Bar
market  Oysters  1/2 dozen, hibiscus vinegar mignonette  • $22

k ing salmon crudo passionfruit aguachile, serrano chile, jicama, radish  • $21

shr imp  cockta il   pickled jalapeño remoulade, adobo cocktail sauce  • $26 

Salads
grains  and greens  quinoa, chickpeas, wheat berries, baby kale, avocado, hearts of palm • $21
street  corn caesar  baby gem lettuce, queso fresco, roasted corn caesar dressing • $22

Small Plates 
LOBSTER  nachos  maine lobster, pico de gallo, pickled jalapeno, queso • $32

Woodf ired  shr imp  salsa macha, pickled onion, lime • $26

Crispy  crab  tamale  blue crab, smoked avocado, radish • $24

Ta j in  sp iced  calamar i  shishitto peppers, mango-habenero salsa • $18

chicken  chorizo albondigas  guajillo chili, roasted tomato, 48 hour mole • $18 

Tacos 
(two tacos per order, fresh corn tortillas made in-house)

Pork  carn itas  confit pork, onion, cilantro, salsa verde • $19

grilled  ch icken  adobo avocado ranch, onion, cilantro • $17

slow bra ised  sp icy  shortr ib  cotija cheese, chili de arbol, pickled onion • $21

crispy  f i sh  tacos  masa crusted atlantic cod, shaved cabbage, chipotle mayo •$21

caul iflower  shredded lettuce, taco sauce, cotija cheese • $17

Large Plates 
9  oz .  hanger  steak  fajita sofrito, chile butter, warm tortillas • $44

whole  Branz ino    brown butter, green peppercorn, pepitas • $48

Half  roasted  ch icken  spring onion, shitake, salsa negra • $36 

Sides
esqu ite  roasted  corn garlic crema, chilies, lime • $11

yucca fr ies  taco seasoning, chipotle aioli • $9

wood roasted  broccol in i  red chimichurri •  $11

ALL FOOD IS PREPARED USING AVOCADO OIL


