
(1) CHOOSE YOUR main
TAKITOS

AKA FLAUTAS
CORN TORTILLA TACOS, ROLLED UP & FRIED

SERVED DRY OR BATHED IN OUR
CHICKEN BROTH SALSA VERDE

- 3 for $11 -
- 5 for $17-

mINI - cHIMIS

FLOUR TORTILLA TACOS, ROLLED UP & FRIED
SERVED DRY OR COVERED IN OUR

QUESO DiP 

- 2 for $10 -
- 4 for $17 -

AVOCADO
BOWL

RiCE, BEANS, & YOUR FAVORiTE PROTEiN
TOPPED HOUSE STYLE - LETTUCE, 

PiCO DE GALLO, CORN, CiLANTRO LiME CREMA, 
QUESO FRESCO, AVOCADO, & TORTiLLA STRiPS 

+ OPTiONAL STYLE OF YOUR CHOiCE

- $15 -

MExI - fRIES

FRENCH FRiES & YOUR CHOiCE OF PROTEiN 
TOPPED WiTH QUESO DiP, PiCO DE GALLO, 

CREMA, QUESO FRESCO, & BACON, 
+ STYLE OF YOUR CHOiCE

- $13 -

sOPES

AKA PiCADiTAS
FRIED CORN MASA

HANDHELD & PILED HIGH WITH BEANS,
 PROTEIN, & YOUR STYLE OF CHOICE, 

+ OPTIONAL WARM SALSA GUISADA ON TOP 

- 1 for $5 -
- 3 for $13 -

pERRo - LOKO

1/4 LB. ViENNA BEEF FRANK
TOPPED iN YOUR FAVORiTE STYLE

iN A POPPY SEED BUN
SERVED WiTH FRiES

- $9 -



REFRESHMENTS EVERYTHING BUT
THE BOOZE TREAT YO’ SELF

tres leches cake
(V)

CAKE SOAKED iN 3 DiFFERENT MiLKS
- $6 -

churro bites
(V)

10 HOMEMADE MiNi CHURROS
TWO DiPS iNCLUDED

NUTELLA / CHOCOLATE / CHEESECAKE / STRAWBERRY
- $7 -

cheesecake chimis
(V)

TWO MiNi CHiMiS FiLLED WiTH CHEESECAKE
& ROLLED iN CiNNAMON SUGAR

- $6 -

sopapillas
(V/VG)

FRiED FLOUR TORTiLLA COVERED iN
CiNNAMON SUGAR, HONEY, & CHOCOLATE

- $5 -

FRESH MARGARITA
(VG)

LIME, TRIPLE SEC, AGAVE NECTAR, TAJÍN RIM
LIME / GUAVA / PASSION FRUIT /

TAMARIND / JALAPEÑO
- $6 -

PINCHE SMURF
(VG)

BLUE CURAÇAO, BLUEBERRY MIGUELITO,
GRAPEFRUIT SODA. MINERAL WATER,

LIME, BLUE CHAMOY RIM 
- $6 -

MICHELADA
TOMATO JUICE, CHAMOY, 

SPICES, & LIME. JUST ADD A CAN OF PACiFiCO
- $5 -

HORCHATA
(V)

CINNAMON RICE WATER
- $4 -

JAMAICA
(VG)

HIBISCUS SWEET TEA
- $4 -

AGUA FRESCA
(V/VG)

FRUIT, CANE SUGAR, WATER
FLAVORS CHANGE WEEKLY

- $4+ -

JARRITO SLUSHY
LIME / PINEAPPLE /

STRAWBERRY / MANDARIN
- $5 -

WE MAKE THE BASE, THE BAR SELLS
YOU THE BOOZE. ASK FOR A SHOT OF

 LIBÉLULA TEQUILA TO MAKE A 
PERFECTLY BALANCED COCKTAIL 







(2) CHOOSE A PROTEIN (3) CHOOSE A style

og
JUST LIKE GRANDMA

AND GRANDPA SERVED THEM:
 LETTUCE, TOMATO, 

QUESO FRESCO, & CREMA

A LA VERDE
LETTUCE, TOMATO, PICKLED 

JALAPEÑOS, AVOCADO, SALSA
VERDE, QUESO FRESCO,
CILANTRO LIME CREMA

fLAMIN HOT ELOTE
QUESO DIP, COTIJA CHEESE,

FLAMIN HOT CHEETOH BITS, CORN,
CHIPOTLE DRIZZLE

sPICY AF
PICKLED  HABANERO & 
RED ONION, AVOCADO, 
CREMA, COTIJA CHEESE

cHORI - bACON
CHORIZO, BACON, CREMA,

AVOCADO, QUESO 
CHiHUAHUA, PiCO DE GALLO,

CHiPOTLE DRiZZLE

cheesy af
QUESO DiP, COTiJA CHEESE,
QUESO FRESCO, QUESO

CHiHUAHUA,PiCO DE GALLO, 
AVOCADO

Carnitas
SLOW COOKED

PORK

birria
SHREDDED  BEEF

picadillo
GROUND BEEF

hot dog
ViENNA BEEF

Chicken
SHREDDED

Potato
MASHED W/ 

CHEESE (V/VG)

nopalitos
CACTUS SALAD (VG)

JAMAICA
HIBISCUS FLOWER (VG)

beans
PiNTO (VG)

chorizo
PORK SAUSAGE

- $1/$2.50 -



sides & Shareables

elote
(V)

CORN iN A CUP TOPPED 
WiTH MAYONNAiSE, BUTTER,

& COTiJA CHEESE
- $5 -

Chip & Dip FLight
(V)

HOMEMADE CHiPS 
SALSA, GUAC, & QUESO

- $15-

flamin hot
chipotLe elote
CORN iN A CUP TOPPED 

W/ BUTTER, COTiJA CHEESE, 
QUESO FRESCO, CHiPOTLE MAYO,

& FLAMiN HOT BiTS
- $6 -

nopalito salad
(V/VG)

CACTUS, TOMATO, ONiON,
CiLANTRO, QUESO FRESCO

- $5 -

Chori - Bacon
poppers

5 BACON WRAPPED JALAPEÑOS
STUFFED W/ CHORiZO &
QUESO CHiHUAHUA.

TOPPED W/ CHiPOTLE DRiZZLE
- $12 -

Birria Ramen
RAMEN NOODLES COOKED iN
BiRRiA CONSUMÉ, TOPPED W/
BEEF BiRRiA, ONiON, CiLANTRO,

& TWO CHEESE TAKiTOS
NO SPiCE / ORiGiNAL / EXTRA SPICY /

- $16 -

Rice & Beans
(V & VG)
-$4 -Fries

(VG)
W/ HOUSE SEASONiNG

- $5 -

pico de gallo
(VG)

JALAPEÑO, TOMATO, 
ONiON, CiLANTRO

- $4 -

chicharones
(VG)

FLOUR BASED PiNWHEEL CHiPS
OPTiONAL LIME & HOT SAUCE

- $5 -

Queso Dip
(V)

CHiPS iNCLUDED
- $8 -

chips & Salsa
(VG)

HOMEMADE CHiPS
 & SALSA GUiSADA

- $6 -

Guacamole
(VG)

HOMEMADE CHUNKY
 GUAC & CHiPS

- $8 -

Queso Fundido
HOMEMADE QUESO DiP
TOPPED W/ CHORiZO 

& CORN. SERVED W CHiPS
- $10 -


