
APPETIZERS
chips with signature trio of dips
queso, guac, salsa - $10

habanero & lime chicken wings 
with cilantro ranch dip - $12.50

street tacos (each) - $3

soup of the day - $7

MAINS
quesadilla with guacamole - $10

bowl - quinoa, black beans, roasted 
corn, red cabbage, queso fresco
and pico de gallo - $14

salad – romaine lettuce, black beans, 
roasted corn, queso fresco 
and pico de gallo - $14
   cilantro ranch or balsamic vinaigrette

ADD A PROTEIN
grilled chicken +$4
carnitas +$4
blackened tilapia +$6
carne asada +$6
fajita veggies  +2.50
   (bell peppers and onions)

SIDES +2.50 
guacamole 
black beans and roasted corn
cup of soup

DESSERT
fresh churros with caramel 
and chocolate dipping sauces - $9

FOOD



COCKTAIL
SIGNATURE DRINKS
PALOMA – $15
blanco tequila, fresh squeezed grapefruit

TELENOVELA MARGARITA - $16
jalapeno infused blanco tequila, 
fresh squeezed lime and agave 
with a tajin rim

CHEECH AND CHONG – $16
mezcal, guava, fresh lime 
and orange zest with a sugared rim

ABUELAS MOJITO – $14
white rum, lemon/lime seltzer, 
fresh lime and mint garnish

GOOD BUNNY – $15
tequilla, pomegranate liquor, 
pomegranate seeds, lime and sugared rim

LA BORRACHA – $15
hard seltzer, tequilla, peach liquor, 
guava and fresh orange

NON-ALCOHOLIC 
SPECIALTY BEVERAGES
MEXICAN HOT CHOCOLATE – $4.50

JARITTOS – $4.50
mandarin, pineapple, line and guava

THE NINO – $10
Guava, Grapefruit, Orange Zest


