
GUACAMOLE     12
avocado, salsa fresca, lime

CHILE CON QUESO 10
classic cheese + chile dip

TOSTADAS

CHICKEN TINGA     9
chipotle braised chicken, refried beans, cabbage, crema, queso fresco

BLACK BEAN* *      7
avocado, salsa macha, pickled onion, queso fresco
add house-made chorizo +2

SEAFOOD TOSTADITA*      mkt
daily preparation

TORTAS

OAXACAN HOT CHICKEN     16
masa-fried chicken sandwich, chile oil, cabbage slaw, avocado ranch

EGGPLANT MILANESA     15
fried eggplant sandwich, queso oaxaca, pickled onion, 
chipotle mayo, cilantro

BAJA FISH      6.75
beer battered hake, pickled cabbage, mango-habanero aioli, cilantro  

CARNITAS 6
confit pork, salsa taquera, onion, cilantro, queso fresco

BARBACOA  6.5
slow cooked, banana leaf wrapped brisket, avocado salsa, salsa borracha, 
pickled onion, cotija

MUSHROOM DORADOS  6
roasted shrooms, rajas, queso oaxaca, jalapeño, burnt corn crema

EL PASO  6
tex-mex spiced ground beef, jack cheese, cabbage, salsa verde

YUCATAN FISH  6.75
achiote-grilled redfish, salsa chiltomate, cabbage, crema

AVOCADO COSTRA  6.5
queso oaxaca “crust”, black bean, pickled cabbage, salsa taquera 

TACOS

CHILLED 

AGUACHILE *  mkt
daily preparation

CEVICHE *  mkt
daily preparation

SHRIMP COCKTAIL 15
clamato juice, chipotle 

cucumber, avocado, saltines

Before placing your 

order, please inform your 

server i f  a person in your  

party has a food allergy 
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STREET CORN     9
grilled corn, aioli, cotija

TIJUANA CAESAR     13
romaine, parmesan, guajillo bread crumbs, lime

CHORIZO VERDE     15
grilled house-made sausage, borracho cattle beans, 
escabeche

CANTINA WINGS     13
habanero spice rub, salsa verde, crema, lime

RICE & BEANS      4
queso fresco, cilantro

ESCABECHE     3
house-made spicy pickles

HALF AVOCADO     3
lime + salt 

SALSAS  
served with chips

ROJA    5.5
fire roasted table salsa

VERDE CRUDA  5.5
tomatillo, green chiles, cucumber, apple

CHILTOMATE  5.5
tomato, habanero, sour orange

BLACK BEAN  5.5
chile morita, epazote, avocado leaf

TOMATILLO  5.5
chile de arbol, garlic, cilantro

PINEAPPLE  5.5
tomatillo, poblano, chlie pequin

TACO 
SAUCES

$2 each

TAQUERA

VERDE

1866 
FIRE

SALSA 
MACHA* *

CREMA

BORRACHA

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness    **contains peanuts + sesame

SPECIALS &

DAILY PREP

a 3% fee is added to each check and equally distributed to our kitchen team


