
*According to our good friends at the health department, raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

soup & salads

chicken tortilla soup  9  
corn, avocado, green onion, cilantro,  

crema with crispy tortillas

pablo chopped  17 

romaine, kale, cotija, chickpeas, iberico chorizo, 

pickled fresno peppers, avocado, red onion, 

spiced pepitas, oregano vinaigrette

chipotle caesar  17 

romaine, chipotle en adobo, radish, pickled  

red onion, chimayo croutons, parmesan, lemon

add to your salad, nachos,  

and quesadillas!

 
salads  

chicken +7 | prawns + 9

quesadillas & nachos  
spiced beans or roasted mushrooms +3  

vegan chorizo, pork carnitas or chicken +7

starters

braised pork taquitos  12  
guacamole, cascabel salsa, crema,  

escabeche slaw, cotija, cilantro

street corn  11  
chipotle aïoli, chipotle salt, cotija,  

cilantro, ancho oil, lime wedge

grilled quesadilla  12  

oaxaca & jack cheese, rajas, cascabel salsa,  

guacamole, crema

shrimp ceviche  17 
avocado emulsion, pickled red onion,  

pineapple salsa, jalapeño, cucumber,  

ancho oil, citrus, cilantro, sea salt

classic nachos  18 
oaxaca & jack cheese, pickled jalapeños,  

onions, and carrots, cascabel salsa,  

crema, pico de gallo, guacamole, cilantro,  

thick corn tortilla chips

vegan nachos (v)  17 
spicy cashew ‘cheese’, pickled jalapeños,  

onions, and carrots, cascabel salsa, pico de gallo,  

guacamole, cilantro, thick corn tortilla chips

salsa & dips
salsa  roasted jalapeño | salsa verde | habanero  3.5 each    

guacamole  onion, cilantro  12  

queso fundido  oaxaca & jack cheese, rajas, mushroom  14
served with  

tortilla chips



taco duos • 17  choice of two tacos, served with rice & beans with cojita

chicken tinga  chipotle braised chicken, red onion, cilantro, cotija    

baja fish  tequila battered rock fish, cabbage, chipotle aïoli, pico de gallo, cilantro 

pork al pastor  pineapple, red onion, aïoli verde, cilantro

steak  sliced short rib, cascabel salsa, onion, cilantro  +2

pork belly ‘báhn mí’  cilantro, cucumber, pickled carrots & daikon, jalapeño, sriracha aïoli

dungeness crab & shrimp cake  roasted poblano caper aïoli, cabbage, red onion, cilantro  +3 ea

fried chicken  pickled relish, romaine, sriracha aïoli, cilantro

tofu ‘báhn mí’ (v)  cilantro, cucumber, pickled carrots & daikon, jalapeño, sriracha aïoli 

crispy artichoke (v)  chipotle aïoli, pepitas, pico de gallo, cilantro 

spiced cauliflower (v)  pickled fresnos, crispy onion, cilantro, spicy cashew cheese 

vegan chorizo (v)  romaine, pico de gallo, cilantro, spicy cashew cheese

entrees

carne asada  35  
skirt steak, urfa biber rub, jalapeño avocado salsa, rajas, flour tortillas, rice & beans

chipotle braised chicken enchiladas  20  
jack & oaxacan cheese, rajas, crema, cotija, red or green sauce

shrimp enchiladas  24  
habanero garlic shrimp, guajillo cream, pea vines, oaxaca & jack cheese, blistered cherry tomatoes

beef birria quesadillas  23  
corn tortillas, oaxaca & jack cheese, jalapeño salsa, cilantro, served with broth for dipping

crispy pork carnitas  23  
mexican rice, spiced beans, guacamole, pico de gallo, salsa verde, fresh onions, corn tortillas

baja fish bowl  19  
fried rockfish, rice, cabbage, slaw, pico de gallo, chipotle aioli, cilantro

sautéed kale & mushroom bowl (v)  18  
roasted corn, rajas, rice, beans, escabeche slaw, pico de gallo, spicy cashew ‘cheese’

desserts

churros & xocolatl chocolate   11

dulce de leche creme brulee  10

chocolate mousse (v)  10 

buñuelos, orange zest, strawberries, sea salt

extra  
hungry? 

add another 
taco to  

your duo!



happy hour 
T U E S D AY – F R I D AY :  4 - 6 P M

the triple t • 15
blanco tequila + tecate + happy hour taco

$5 tacos
chicken tinga  • baja fish  •  pork al pastor  •  pork belly ‘báhn mí’  

tofu ‘báhn mí’ (v)  •  spiced cauliflower (v)  •  vegan chorizo (v)

$10 snacks
chips & guacamole  •  braised pork taquitos  •  grilled quesadilla  

queso fundido • small classic nachos  •  small vegan nachos (v) 

$10 cocktails
classic margarita  •  blood orange margarita  

paloma  •  green chile pineapple mule • sangria

$7 draft beer  •  $4 tecate  •  $1 off wine pours

tacos for two • 60 
E V E R Y  T U E S D AY  E V E N I N G

six tacos  +   guacamole & chips  +  churros  

two classic or blood orange margaritas 

tamale friday! 
W E E K LY  R O TAT I N G  TA M A L E  S E L E C T I O N S




