
ENSALADAS
add rock shrimp or grilled chicken  +5

FARM SALAD (v)  ...   12.5  
roasted cauliflower, large croutons, tomatoes, choclo corn,

shaved carrots, mixed greens, green beans, roasted corn, quinoa, avocado, 
grilled pineapple, smoked paprika sherry vinaigrette

MAYAN SHRIMP SALAD  ...   16  
rock shrimp, gem lettuce, roasted corn, cotija frita,

pumpkin seeds, lemon pepita vinaigrette 

WATERMELON SALAD (v, gf)  ...   11  
watermelon, queso fesco cheese, citrus vinaigrette 

ROASTED BEET SALAD (v, gf)  ...   12  
gold and red roasted beets, pistachios, pistachio yogurt,

arugula, citrus vinaigrette 

PLATOS GRANDES 
GRILLED PORK CHOP*  ...   22  

creamy roast corn and poblano rice, grilled tomatillo sauce  

PAN-SEARED CORVINA* (gf)  ...  24  
chayote & potato hash with parsnip purée, aji coconut sauce, fresh jalapeno 

FIRE GRILLED OCTOPUS (gf)  ...   25  
guajillo marinated spanish octopus with frijoles gigandes,

charred tomatoes, cilantro 

GRILLED HANGER STEAK* (gf)  ...   23  
chimichurri, fire roasted vegetables, black beans, cotija cheese, cilantro 

BRISKET PIBIL  ...   20
smoky chipotle salsa, hand-pressed tortillas , black beans, cotija cheese, cilantro 

ROASTED CHICKEN (gf)  ...   18
fried rice with cauliflower, tomatoes, scallions, aji amarillo sauce 

PLATOS DE TACOS      
three per order served with black beans, radish & cucumber

on hand-pressed corn tortillas or jicama wraps

GRILLED STEAK*  ...   13  
roasted tomato salsa, skirt steak, pickled onion, radish, avocado, cabbage 

ROCK SHRIMP (gf)  ...   14
avocado, guajillo sauce, jicama, cabbage 

MAHI MAHI  ...   14
fried, with crema, cabbage, pico de gallo 

GRILLED VEGETABLE (v,gf)  ...   11
grilled yellow & zucchini squash, roasted corn,

charred tomatoes, queso fresco, arbol oil 

SIDES
SMOKEY BLACK BEANS, COTIJA CHEESE, CILANTRO (v)  ....   6

FRIJOLES GIGANDES, CHARRED TOMATO (v,gf)  ....   6

CREAMY ROAST CORN AND POBLANO RICE (v,gf)  ....   6

SMALL WATERMELON SALAD (v,gf)  ....   6

FIRE ROASTED VEGETABLES (v,gf)  ....   6

DULCE
HOUSE-MADE CHURROS  ....   6

with mexican chocolate ganache dipping sauce

TRES LECHES CAKE   ....   6
with pineapple sauce and coconut ice cream

CEVICHES FRESCAS
YUCATÁN CORVINA* (gf)  ...   14

pink grapefruit, avocado, cherry tomatoes,
micro cilantro, citrus juices 

HIGH SEAS HIMACHI* (gf)  ...   13
avocado, cherry tomatoes, radish, agua chile verde 

OPEN WATER TUNA* (gf)  ...   13
green apple, avocado, micro cilantro, agua chile rojo 

BOCADITOS (SMALL PLATES)
SMASHED GUACAMOLE WITH TOSTADAS (v)  ...   9
pepitas, cotija cheese, shaved jalapeno, pomegranate seeds 

MUSSELS CON COCO  ...   14  
coconut milk, white wine, ginger, aji amarillo, 
grilled pineapple, lime juice, shallots, garlic 

MEXICAN SHRIMP COCKTAIL (gf)  ...   11  
rock shrimp, tomato juice, cucumber, jicama, avocado, aji chile

FIRE GRILLED SHRIMP (gf)  ...   15  
fresh avocado, choclo corn, grilled pineapple, peanut arbol mole 

HOT QUESO DIP (v,gf)  ...   9  
oaxaca and asadero cheese, roasted anaheim peppers,

roasted corn, hand-pressed corn tortillas 

NACHOS (v)  ...   9  
add mexican chorizo or grilled chicken  +5

asadero cheese sauce, grilled corn, crema, guacamole,
jalapenos, pico de gallo, avocado, beans

SMOKED CHICKEN WINGS (gf)  ...   10
 seven wings tossed in spicy valentina sauce served with ranch 

PORK SPARE RIBS (gf)  ...   13 
five ribs, spicy pineapple achiote glazed  

GRILLED MEXICAN STREET CORN (v, gf)  ...   5
crema, cotija cheese, cilantro, paprika, lime     

MAYAN DIP (v, gf)  ...   9
roasted pumpkin seeds, organic vegetable crudité 

FIRE GRILLED ARTICHOKE (v, gf)  ...   9.5  
served with poblano aioli  

(v) = vegetarian  |  (gf) = gluten free
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs,

may increase your risk of foodborne illness especially if you have certain medical conditions



WINE
– SPARKLING – 

Cava • Castillo Perelada Brut Reserva • Penedes, Spain  ...   8.5  |  30
Sparkling Rosé • Rivarose Brut • Provence, France  ...   10.5  |  37

– WHITES & ROSÉ – 

White Blend (House) • LAB • Lisboa, Spain  ...   8  |  28
Viura • Cune ‘Monopole’ • Rioja, Spain  ...   9.5  |  33

Chardonnay/Verdelho • Chateau Tumbleweed “Miss Sandy Jones”, AZ  ...   11.5  |  40
Chenin Blanc • La Forcine • Vouvray, Loire Valley, France  ...   9.5  |  33
Rosé • The Palm by Whispering Angel, Provence, France  ...   10.5  |  37       

– RED – 

Red Blend (House) • LAB • Lisboa, Spain  ...   8  |  28
Gamay • Jean Sambardier ‘La Chapelle’ • Beaujolais Villages, France ...   12  |  42

Pinot Noir • Montinore Estate, Willamette Valley, OR  ...   14.5  |  51
Cabernet Franc • Durigutti “Clasico”, Mendoza, Argentina ...   10.5  |  37

Red Blend • Capcanes 'Mas Picosa' • Montsant, Spain ...   10  |  35

HAPPY HOUR
$2 OFF HOUSE MARGARITAS

$2 OFF WELL DRINKS
$2 OFF HOUSE BAJA BEERS

$5 HOUSE WINES BY THE GLASS
$2 OFF BAR SNACKS

BEER
– ON TAP – 

BAJA LAGER ...   5.5  |  16  
slight amber color.  hint of maltiness.

great with or without a lime.  nearly gluten free. 4.9% abv

BAJA BLONDE ...   5.5  |  16 
slight malt character with a clean crisp finish.

great with or without a lime. nearly gluten free. 4.9% abv

NEGRO MODELO ...   6  |  20  
dark amber mexican lager. 5.4% abv

NEW BELGIUM MURAL ...   6  |  20  
aqua fresca ale featuring hibiscus, agave, watermelon and lime. 4.2% abv

PEDAL HAUS AMERICAN LIGHT LAGER  ...   5.5  |  18
three-time medal winning light beer. gluten reduced. low calorie. 3.5% abv

PEDAL HAUS BIÈRE BLANCHE ...   5.5  |  18  
belgian-style wheat beer brewed with moroccan orange peel & coriander  5.1% abv

PEDAL HAUS IPA  ...   6.5  |  22
luscious and crushable. very aromatic and not too bitter. 6.5% abv

PEDAL HAUS TRIPEL  ...   7  
begian-style tripel. hints of honey, banana, lemon, clove. 9.5% abv

– BOTTLES – 

BOHEMIA PILSNER ...   6  
mexican lager

DAURA DAMM ...   7  
lager beer from barcelona, spain. gluten reduced.

DOS XX ...   6  
mexican lager

CORONA ...   6  
mexican lager

ACE PINEAPPLE CIDER  ...   6  
american cider

CLAUSTHALER N/A  ...   6  
german lager

COCKTAILS
HOUSE MARGARITA ...   7.5  

100% blanco tequila, homemade sweet & sour, orange liqueur,
half salted rim (blended +2)

PIÑA MEZCALITO  ...   9 
rayu mezcal, roasted pineapple, coconut water, agave nectar

POMELO FRESCA ...   8 
fresh squeezed ruby red grapefruit juice and choice of:

 100% blanco tequila, ron caribe rum, or dripping springs vodka

BUCANERO ...   9  
jack daniels, tiki blend, guava juice, lime, cinnamon stick

SANGRIA DE CASA ...   glass, 8  |  pitcher, 25
juicy red wine, dark fruit, fresh oranges, crusoe spiced rum, brandy, 

cranberry juice, orange juice, cinnamon, clove, maraschino cherry

SANDIA-NISTA...   9  
100% reposado tequila, fresh watermelon, lime juice, 
cilantro and homemade spicy syrup, house spicy salt

PEACEMAKER PALOMA ...   9  
mexican moonshine silver tequila, fresh lime, 
organic grapefruit soda, grapefruit zest, salt

PALMA PIÑA COLADA...   10  
ron caribe rum, cream of coconut, roasted pineapple,

small hand foods orgeat, cherry, pineapple, umbrella.  (dark rum floater +2)

PUSSER’S PAINKILLER ...   8  
Pusser’s Rum, Pineapple Juice, Orange Juice, Coconut Milk

Freshly Grated Nutmeg

MEXICAN MULE ...   8  
reyka vodka, fresh lime, ginger beer


