~APERITIVOS~

Guacamole: GFV Avocado | Pico |
Seasonings | Cotija | Tortilla Chips $10

Mango Guacamole: GFV
Guacamole | Mango | Pepitas | Cotija | Cilantro

| Pickled Onion $14
Queso Dip: GFV Melty White Cheeses |
Mild Chiles | Tortilla Chips $9

Chori-Brussels Queso Dip: GF
Queso Dip | Chorizo | Brussels Sprouts |
Mushrooms | Tortilla Chips $14

Chip Dip Trio: GFV Guacamole |
Queso | Poblano Cream | Tortilla Chips $12

Ezquites (Mexican Street Corn): GFV
Corn | Chipotle Mayo | Lime | Cotija Cheese |
Tortilla Chips $12

Ultimate Nachos: GFV option
Tortilla Chips | Black Beans | Queso | Lettuce |
Pico | Sour Cream | Choice of: Ground Beef,
Shredded Chicken, or Signature Veggie $14

Quesadillas: V Option Flour tortilla |

melty cheese | Lettuce | Tequila Cream
Steak | Mushroom | Onion $14
Chicken | Bacon | Ranch $14
Brussels | Mushroom| Red Pepper $14

Veggie Flautas: V Fried Flour Tortillas
| Tequila Cream | Spinach | Mushroom | Corn |
Red Pepper | Black Beans | Cotija $12

Loaded Yuca Balls: Shredded Yuca |

Chorizo | Spinach | Mushroom | Black Beans |
Bell Pepper | Corn | Queso Dip $15

Black Sesame Ahi Tuna: GF

Seared Ahi Tuna | Black Sesame Seeds |
Jalapefio Korean BBQ Sauce | Lettuce $16

Chimichurri Coconut Shrimp:
Coconut Shrimp | Mango Salsa | Fresh Herb
Chimichurri $17

~SOPA Y ENSATADA~

Tortilla Soup: GF Shredded Chicken |
Cheese | Pico | Tortilla Strips | Lime | Slow-
Simmered Broth

Cup $5 Bowl $10

Seafood Curry Soup: GF Jumbo
Shrimp | Scallops | Mahi Mahi | Roasted
Poblano | Creamy Coconut Curry Broth $24

Seafood ala Crema: GF Whitefish |
Scallops | Jumbo Shrimp | Creamy Seafood
Broth | Spinach $24

Add to entrée $2

House Salad: GF V Option Artisan
Greens | Black Bean | Tomato | Cucumber |
Pepita | Tortilla Strips | Cotija Ranch  $10

Petite House Salad $5
With Grilled Chicken $14
With Blackened Chicken $15

With Grilled Shrimp Skewers (2) $17
With Blackened Jumbo Shrimp $18
With Grilled Salmon $24
With Blackened Salmon $25
~~~add Petite House Salad to any entrée $2

Latin Cobb Salad: GF Artisan

Greens | Chorizo | Chicken Breast | Cotija |
Black Bean | Pico | Egg | Avocado | Chipotle
Ranch Dressing $17

Fiesta Ahi Salad: GF Artisan Greens
| Seared Ahi Tuna | Black Sesame Seeds |
Mango Salsa | Avocado | Tortilla Strips  $17

Grilled B.L.T. Salad: GF Grilled

Lettuce | Bacon | Tomato | Jalapeno Aioli $14

Salad Dressing Options: GFV
Cotija Ranch | Chipotle Ranch | Ranch
Cilantro Lime Vinaigrette V | Strawberry

Balsamic Vinaigrette V

20% Gratuity added to groups
of 8 or more
2% Credit Card Surcharge

(less than what we pay in fees- does not apply
to debit cards)

~FIDEOS FABULOSAS (Pastas)~

Linguini | Served with Garlic Bread *Make it Gluten Free; sub Poblano Rice for Pasta

Chimichurri Pasta:VV Spinach |
Black Bean | Red Pepper | Corn | Mushroom |
Fresh Herb Chimichurri $15
... Add Panko-Crusted Chicken +$7

Short Rib Pasta: Beef Short Rib |
Brussels Sprouts | Adobo Cream Sauce $34

Whether dining out or at home, consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if
you have certain medical conditions.

Shrimp Pasta: Jumbo Shrimp | Bacon |
Tomato | Mushroom | Onion | Tequila Cream
Sauce $22

Pollo Italiano: Panko-Crusted Chicken
Breast | Asparagus | Muenster Cheese |
Tomato Cream Sauce $22

Steaks & Seafood prepared rare or medium rare may be
undercooked; will only be served upon request

GF=Gluten Free V=Vegetarian
V=Vegan  Allergies? Please Tell Us!

1 Basket Chips & Salsa Complimentary with Purchase; Refills $3



~DE LA TIERRA~

Includes 2 sides, unless otherwise noted
Poblano Rice| Black Beans |Rosemary Potatoes |Signature Veggies

Chicken Osorio:GF Panko-crusted
Chicken| Asparagus | Ham | Menonita Cheese |
Tequila Cream $24

Pollo Parado: GF Panko-crusted
Chicken | Roasted Poblano | Menonita Cheese |
Tomato Cream $22

Loaded Chori-Pollo: GF Panko-

crusted Chicken Breast | Chorizo | Signature

Veggies | Queso *1 side* $20
Adobo Short Rib: GF Beef Short Rib |
Smoky Adobo Sauce $34

Korean BBQ Short Rib: GF Beef
Short Rib | Jalapenio Korean BBQ Sauce $34

Chimichurri Surf & Turf: GF
Hand-Cut Filet Mignon | Grilled Shrimp
Skewer | Fresh Herb Chimichurri Sauce $36

Latin Supper Club: GF Hand-Cut
Filet Mignon | Poblano Potato Cake | Sauteed
Mushrooms & Onions *1 Side $33

Jumbal.atin: GF Poblano Rice | Seafood
Broth | Jumbo Shrimp | Chicken Breast |
Chorizo | Red Pepper | Mushrooms |
Homemade Cajun Seasoning *no sides* $22

Carnitas Verde: GF Carnitas Pork |
Verde Sauce | Lettuce | Pico | Tortillas  $17

Sofrito Tamales: GFVV Masa Dough |
Onion |Tomato |Zucchini | Banana Leaf | Salsa
Verde $16

Stuffed Poblano: GFVV Roasted

Poblano |Brussels Sprouts | Asparagus |
Mushrooms | Fresh Herb Chimichurri  $15

Poblano Potatoes: GFV Poblano
Potato Cakes | Spinach | Mushroom | Black
Bean | Corn | Red Pepper | Queso *1 Side*$15

~PLATOS LATINOS~

Street Tacos: GF 4” Corn Tortillas |
Pickled Onion | Cilantro | Lime | Poblano Rice
| Black Beans (3 Tacos — no substitutions)

3 Steak Tacos $16

3 Grilled Chicken Tacos $15

Trio: Ground Beef | Chicken | Carnitas $15

Grilled Fish Tacos: GF Soft Corn
Tortillas | Whitefish | Pico | Lettuce | Cotija |
Choice of 2 Sides $15

Enchiladas de Osorio: GF Voption

Cheese & Onion Enchiladas | Lettuce | Pico |

Cotija | Choice of 2 Sides $15
Choice of Protein:

Signature Veggies | Chicken | Steak | Carnitas
Choice of Sauce:

Tequila | Tomato | Poblano | Verde

Jumbo Shrimp Enchiladas: GF

Cheese & Onion Enchiladas | Jumbo Shrimp |
Poblano Cream Sauce|Pico |Lettuce |Cotija $18

Burrito Bowls: GFVoption Poblano

Rice | Black Beans | Lettuce | Pico | Cheese
Inside Out: Steak | Chicken | Tomato Cream |

Tequila Cream $18

Chicken|Mushroom|Onion|Tomato Cream$16
Steak |Bell Pepper |Onion |Verde Sauce $17
Carnitas | Onion | Verde Sauce $16
Signature Veggie V |Tequila Cream $15

*Wrap Any Bowl Burrito-Style +$1

Fajitas Gigante GFVVoption Bell
Pepper | Onion | Tomato | Tortillas | Sour
Cream |Guac | 2 sides ...Add Chorizo +$3
*Chicken $18 *Steak $19
*Chicken & Steak $20 *Jumbo Shrimp$20
*Signature VegV'V $16 *Carnitas $18
*Chicken, Steak, & Shrimp $22

Molcajete Mixed Grill GF Bell
Pepper | Onion | Nopalitos | Menonita Cheese |
Tomato | Jumbo Shrimp | Chicken | Steak |
Carnitas | Tortillas | Sour Cream | Guac $29

~~DESDE ELL. MAR~~

Includes 2 sides, unless otherwise noted 5 Poblano Rice | Black Beans | Rosemary Potatoes | Signature Veggies

Korean BBQ Shrimp Bowl: GF

Poblano Rice |Jumbo Shrimp | Bell Peppers |
Onion | Mushrooms | Jalapeiio Korean BBQ
Sauce *No sides* $22

Poblano Scampi: GF Poblano Rice |
Jumbo Shrimp | Asparagus | Roasted Poblano
| White Wine Lemon Butter Sauce *1 side* $22

Seafood Curry Bowl: GF Poblano
Rice | Mahi Mahi | Jumbo Shrimp | Scallops |
Bell Peppers | Onion | Mushroom | Coconut
Poblano Curry | *No sides* $24

Whitefish Florentine: GF Panko-
Crusted Whitefish | Spinach | Mushroom | Red
Pepper | Poblano Cream Sauce $20

Seafood Burrito Bowl: GF Poblano
Rice | Jumbo Shrimp | Mahi Mahi | Bay
Scallops | Bell Pepper | Tomato | Onion |
Tequila Cream Sauce *No sides* $24

Salmon Alcaparra: GF Grilled
Salmon | Tomato Caper Rosemary Cream $26

Butter Salmon: GF Grilled Salmon |
Bacon Asparagus Butter Cream Sauce  $26

Chorizo Cod: GF Panko-Crusted Cod
Fillet | Chorizo Asparagus Cream Sauce $26

Latin Caprese Cod: GF Cod Fillet |
Tomato | Basil | Queso Fresco | Ancho
Balsamic $26







