
GF- Gluten Free, DF- Dairy Free, V- Vegetarian, VG- Vegan
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.

Please communicate with staff if you have any food intolerance or allergies. Prices are in USD and subject to 18% service charge.

appetizers (gf)
Guacamole, Chunky Avocado, Tomato, Orange, Scallion, Chipotle Sauce (VG, DF)	           31

Black Ceviche, Octopus, Shrimp, Catch Of The Day, Scallop, Jalapeño, Avocado (DF)	 42

Tuna Tostada, Granny Smith, Chintextle Aioli, Cranberry Macha Sauce (DF)	 35

Sope, Broccoli, Cauliflower, Green Sauce, Black Beans, Avocado (VG, DF)	 29

tacos

Carnitas, Avocado, Pickled Cucumber, Cilantro, Chipotle (DF, GF)	 41

Grilled Lobster TJ Style, Guacamole, Cheese, Onion, Cilantro (GF)	 48

Baja Style, Battered Fish, Mint Coleslaw, Flour Tortilla, Chipotle (GF)	 42

Ribeye, Avocado, Charred Tomato Sauce, Onion, Cilantro (GF)	 45

Crispy Broccoli, Tajin, Mango Slaw, Crema, Chipotle, Flour Tortilla (VG)                 	 35

mains

Doña Amaya Black Mole, Roasted Cornish Hen, Fennel, Red Onion, Agave (DF)			                   48

Grilled Whole Red Snapper, Red Talla Sauce, Quelite Salad, Mexicana Rice (DF)           		      	        58

Grilled Anegada Lobster, Roasted Vegetables, Guacamole Butter	 48 per lb

Tamal, Pickled Vegetables, Okra, Cherry Tomatoes, Arugula (GF, V, VG)			   41

dessert 																                   
Pastel Imposible 															                     25
Chocolate Almond Cake, Tres Leches Custard, Brandy Snaps

House Made Churros 	    25
Deep Fried Churros, Spicy Chocolate Sauce, Walnut Ice Cream 

Empanada de Manzana 	    25
Caramelized Apple, Exotic Sauce, Vanilla Ice Cream

Dulce de Leche Tart 	    25
Blond Dulcey Mousse, White Chocolate Tart, Sesame Croquant 
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