
f o r  t h e  t a b l e
GUACAMOLE  [7] 
AVOCADO / ROMA TOMATOES / FRESH LIME / JALAPEÑO / CILANTRO 
RED ONION / CRACKED PEPPER

MEXICAN SHRIMP COCKTAIL  [11]
HOUSE COCKTAIL SAUCE / FRESH LIME / AVOCADO / SALADITAS

NACHOS ESPECIALES  [7]
MIXED CHEESE / PICO DE GALLO / REFRIED BEANS 
GUACAMOLE / SOUR CREAM / BLACK OLIVES / FRESNO PEPPERS

POQUITO TORTAS  [9]
RANCHERA BEEF / REFRIED BEANS / PICKLED BEET JICAMA SLAW
COTIJA CHEESE / AVOCADO SALSA

SHRIMP TAQUITOS  [12]
AVOCADO SALSA / JUMBO BLACKENED MEXICAN PRAWNS 
CHIPOTLE RANCH

PORK EMPANADAS  [7] 
CORN MASA / RED CHILI SAUCE / LIGHTLY FRIED

MINI SOPES  [6] 
ROASTED PORK / CHILE COLORADO / SOUR CREAM / AVOCADO

MINI SOFT TACO PLATTER  [10] 
AL PASTOR / CARNITAS / CITRUS CHICKEN / RANCHERA BEEF

l e c h u g a   y   s o p a
CHICKEN TORTILLA SOUP  [6]

ALBONDIGAS  [7]
TRADITIONAL MEATBALL SOUP

MERCADO  [6]
CHOPPED ICEBERG / ROASTED CORN / TOMATOES / ONIONS 
CUCUMBERS / RADISHES / COTIJA CHEESE / CHIPOTLE RANCH

ENSALADA DE CAMARONES  [14] 
GRILLED PRAWNS / ROASTED PEPITAS / COTIJA CHEESE 
PICO DE GALLO / POBLANO CAESAR DRESSING

STEAK & GRILLED ROMAINE  [15] 
SPICY NEW YORK STEAK / TOMATOES / MARINATED ONIONS 
ROASTED PEPITAS / JALAPEÑO BLUE CHEESE DRESSING

GRINGO TACO SALAD  [9]
SPICY GROUND BEEF / REFRIED BEANS / CHOPPED ICEBERG  
JACK & CHEDDAR / SCALLIONS / AVOCADO / SOUR CREAM 
BLACK OLIVES / CRISPY TORTILLA STRIPS

BLACKENED CHICKEN TOSTADA  [12]
CRISPY FLOUR SHELL / REFRIED BEANS / SPANISH RICE 
CHOPPED GREENS / SOUR CREAM / HOUSE SALSA / AVOCADO

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES

In the Kitchen Omar Gonzalez

f a v o r i t e s  o f  t h e  h o u s e
CHICKEN CHIPOTLE  [14] 
BLACK BEANS / WHITE RICE / MUSHROOM POBLANO CREAM SAUCE

PORK CARNITAS  [16]
COCA-COLA MARINADE / GUACAMOLE / REFRIED BEANS
SPANISH RICE / ROASTED TOMATILLO SALSA / HANDMADE TORTILLAS

SWEET MOLE & GRILLED CHICKEN  [14] 
REFRIED BEANS / SPANISH RICE / HANDMADE TORTILLAS 

PORK CHILE VERDE  [14]
STEW STYLE / VERDOLAGAS / SPANISH RICE / REFRIED BEANS 
HANDMADE TORTILLAS

EL JEFE BURRITO [11] 
GRILLED CHICKEN / REFRIED BEANS / SPANISH RICE
MIXED CHEESE / ONION / ROLLED & SERVED WET

GRILLED PORTOBELLO BURRITO [10] 
WHEAT TORTILLA / BLACK BEANS / WHITE RICE / CHIPOTLE RANCH 
PICO DE GALLO / JACK CHEESE / AVOCADO

CHILES en RAJAS [11] 
SAUTÉED VEGETABLES / MUSHROOM POBLANO CREAM SAUCE 
BLACK BEANS / WHITE RICE / HANDMADE TORTILLAS
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p e s c a d o  de  m e r c a d o
SNAPPER VERACRUZ  [18]
BAKED & SERVED IN A BANANA LEAF / TOMATOES / OLIVES / CAPERS 
ONIONS / JALAPEÑOS / WHITE WINE LEMON SAUCE / WHITE RICE

CABO SHRIMP  [17] 
TEQUILA SERRANO CREAM SAUCE / WHITE RICE

GRILLED SALMON  [19] 
BLACK BEAN SAUCE / JALAPEÑO SLAW / WHITE RICE

CHIPOTLE DUSTED SEA BASS  [25]
PAN SEARED / POBLANO CREAM SAUCE / WHITE RICE
SAUTÉED VERDOLAGAS

SHRIMP DIABLO  [18]
SWEET CHIPOTLE SAUCE / WHITE RICE / AVOCADO / REFRIED BEANS

CHIMICHANGA DE MARISCOS  [18] 
LOBSTER / MEXICAN PRAWNS / SPANISH RICE / REFRIED BEANS
CHEESE / RED CHILI SAUCE / SOUR CREAM / AVOCADO

SEAFOOD CHILE RELLENO  [18] 
LOBSTER / MEXICAN PRAWNS / JACK CHEESE / RANCHERA SAUCE 
WHITE RICE / REFRIED BEANS

c o m b i n a t i o n s
Served with Spanish Rice & Refried Beans

UNO [10]   DOS [12]  TRES [14]

ENCHILADA
CHEESE / CHICKEN / ZUCCHINI BLOSSOM

SOFT TACO
AL PASTOR / CARNITAS / CITRUS CHICKEN / RANCHERA BEEF

CRISPY SHREDDED BEEF TACO

PORK TAMALE

CHEESE CHILE RELLENO

SONORAN DOG

m e s q u i t e  g r i l l
FILETE RANCHERO  [19]
FAJITA STYLE / ROASTED ONIONS / TOMATOES
POBLANO PEPPERS / GUACAMOLE / REFRIED BEANS
HANDMADE TORTILLAS
 
PRIME NEW YORK  [28]
CILANTRO LIME MARINADE / SWEET CORN TAMALE
ROASTED SPICY SALSA

CENTER CUT FILET  [28]
MUSHROOM POBLANO CREAM SAUCE / WHITE RICE

LA TABLITA  [40] Sharing is Caring 
GRILLED MEXICAN PRAWNS / SLICED PRIME RIB-EYE
CITRUS GRILLED CHICKEN / REFRIED BEANS / SPANISH RICE 
PICO DE GALLO / GUACAMOLE / HOUSE SALSA

MAR Y TIERRA  [38]
8oz LOBSTER TAIL / 8oz CENTER CUT FILET / SAUTÉED VERDOLAGAS
WHITE RICE / POBLANO GARLIC WINE SAUCE

d e s s e r t s  [5]

TRES LECHES CAKE
MEXICAN CHOCOLATE TART
CARAMELIZED BANANA FLAN
FRIED PLANTAINS



c h a m p a g n e / s p a r k l i n g
JUVE Y CAMPS, RESERVA DEL LA FAMILIA/CAVA, SPAIN  [26]
CAMPO VIEJO, ROSE, SPAIN  [20]
NICOLAS FEUILLATTE, BRUT, CHAMPAGNE [12] Split

c h a r d o n n a y
FOG DOG, SONOMA COAST  [11/35]
BAILEYANA, GRAND FIREPEAK CUVEE, EDNA VALLEY  [10/32]
TALBOTT, KALI HART/ ESTATE GROWN, MONTEREY  [8/25]
CAKEBREAD, NAPA VALLEY  [14/50]
EDNA VALLEY, PARAGON, SAN LUIS OBISPO  [6/23]
SONOMA-CUTRER, RUSSIAN RIVER  [10/32]
LINCOURT, SANTA BARBARA  [9/25]

o t h e r  w h i t e s
BODEGA COLOME, TORRONTES, SALTA  [8/23]
WHITEHAVEN, SAUVIGNON BLANC, MARLBROUGH  [9/27]
JOSEPH PHELPS, SAUVIGNON BLANC, NAPA VALLEY  [12/40]
ESPERTO, PINOT GRIGIO, ITALY  [7/22]

p i n o t  n o i r
PONZI, WILLAMETTE VALLEY, OREGON  [13/45]
ANGELINE, RUSSIAN RIVER  [9/24]
BRIDLEWOOD, CENTRAL COAST  [8/23]
SUMMERLAND, VINTNERS SELECT, SANTA BARBARA  [12/43]

c a b e r n e t  s a u v i g n o n
TURNBULL, NAPA VALLEY  [12/55]
LANCASTER, NAPA VALLEY  [17/68]
WHITEHALL LANE, NAPA VALLEY  [11/40]
KENNETH VOLK, PASO ROBLES  [9/35]
SEBASTIANI, SONOMA COUNTY  [7/25]

m e r l o t
ARMADOR ODFJELL, CHILE  [10/33]
PEJU, NAPA VALLEY  [12/37]
SHAFER, NAPA VALLEY  [13/45]

m a l b e c
ALAMOS, MENDOZA  [6/20]
LLAMA, MENDOZA  [7/25]
CATENA ALTA, MENDOZA  [15/60]
BODEGA COLOME, SALTA  [12/37]

o t h e r  r e d s
ANTHOLOGY by CONN CREEK, RED BLEND, NAPA VALLEY  [14/45] 
“THE SPUR” RED BLEND, LIVERMORE VALLEY  [11/35]
SPELLBOUND, PETITE SIRAH, CENTRAL COAST  [8/23]
SEGHESIO, ZINFANDEL, SONOMA  [10/32]
“THE SOPHISTICATE” by FOUR VINES, ZINFANDEL, SONOMA [11/40]
SALDO, ZINFANDEL, NAPA VALLEY [12/37]

c e r v e z a
By the Handle  [5]
VICTORIA • PACIFICO
DOS XX LAGER • DOS XX AMBER
RACER 5 IPA • NICK’S HONEY BLONDE 

By the Bottle
NEGRA MODELO [5]
CORONA [5] • CORONA LIGHT [5] 
CORONA FAMILIAR [11]
BOHEMIA [6]• CARTA BLANCA [4]
MODELO ESPECIAL [5] • SOL [5]
TECATE “Can” [4]
BUDWEISER [4] • BUD LIGHT [4]
COORS LIGHT [4]
ST. PAULI GIRL N/A [4]

e x t r a  a ñ e j o  
s i p p i n g   t e q u i l a s
JOSE CUERVO RESERVA DE LA FAMILIA  [20]
HERRADURA SELECCION SUPREMA [40]
PARTIDA ELEGANTE [35] • GRAN PATRON BURDEOS [55]
ASOMBROSO [25] • LOS AZULEJOS [17] • DE LEÓN [22] 
CASA DRAGONES [30] • DON JULIO REAL [47]
CHINACO (Negro) [27] • EL TESORO PARADISO [18] 
GRAND MAYAN [17] • GRAN CENTENARIO [35] 

b l a n c o
ASOMBROSO [13] • GRAN CENTENARIO PLATA [8]
DON JULIO [10] • MILAGRO SELECT BARREL RESERVE [13]
PATRON PLATNIUM [30] • PATRON [10] • PARTIDA [10]
SIETE LEGUAS [11] • KAH "Day of the Dead " [11] 
PELIGROSO [9] • EL TESORO [10] • AZUNIA [12]

r e p o s a d o
CASA NOBLE [11] • CLASE AZUL [15] • PATRON [11] 
PARTIDA [10] • PELIGROSO [10] • KAH "Day of the Dead " [12]
ORO AZUL [13] • AZUNIA [12] 

a ñ e j o
TEQUILA OCHO [14] • PATRON [12] 
PARTIDA [12] • CASA NOBLE [13] • DON JULIO [12]
DON JULIO 1942 [20] • KAH “Day of the Dead “ [15]

m e z c a l
ILEGAL MEZCAL JOVEN [15] • DEL MAGUEY CHICHICAPA [13]

m a r g a r i t a s
SKINNY  [10]
PARTIDA TEQUILA / FRESH LIME / AGAVE NECTAR

TRADITIONAL  [8]
MILAGRO SILVER / HOUSEMADE SWEET ‘N SOUR

LIMÓN DROP  [9]
SILVER TEQUILA / FRESH LEMON JUICE / COINTREAU

CUCUMBER  [11]
AZUNIA TEQUILA / MUDDLED CUCUMBER
MUDDLED CITRUS / HOUSEMADE SWEET ‘N SOUR

SPICY LOVER  [11] 
JALAPEÑO INFUSED TEQUILA / MUDDLED BLUEBERRIES
HOUSEMADE SWEET ‘N SOUR / POP ROCKS RIM

COCONUT  [10] Frozen 
REPOSADO TEQUILA / COCO LOPEZ / TOASTED COCONUT 
THE POLANCO  [11] Frozen 
ROSE INFUSED TEQUILA / LIME JUICE

LOCAL CADILLAC  [13]
PELIGROSO REPOSADO / HOUSEMADE SWEET ‘N SOUR / GRAND MARNIER

s p e c i a l t y  c o c k t a i l s
NICK'S CHELADA  [6]
NEGRA MODELO / FRESH LIME JUICE / SALTED RIM

BURRO  [12]
REPOSADO TEQUILA / AGAVE NECTAR / FRESH LIME / GINGER BEER

MANGO ROSA  [12] 
REPOSADO TEQUILA / ROSEMARY / VEEV ACAI / FRESH LEMON

ZOCALO  [11]
ILEGAL MEZCAL JOVEN / HIBISCUS / POMEGRANATE / LIME JUICE

PRICKLY PEAR  [12] 
SILVER TEQUILA / AGAVE NECTAR / FRESH LIME

PALOMA  [10] 
SILVER TEQUILA / JARRITOS GRAPEFRUIT SODA / AGAVE NECTAR

AZUL Y NEGRO  [12] 
HANGAR ONE BLUEBERRY / BLACKBERRIES / LEMONADE

SPICY RASPBERRY  [11]
FRESNO PEPPERS / FRESH RASPBERRY / CITRUS VODKA

MEXICAN MOJITO  [10] 
SILVER TEQUILA / COCONUT RUM / PINEAPPLE / FRESH LIME / MINT

NICK'S BLOODY MARY  [11]
ORIGINAL RECIPE

JOIN US FOR
SANGRIA SUNDAY’S
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