
appetizers
CHIPS & SALSA V  4

CHIPS & GUACAMOLE V   
choice of house chips or chicharrón 7.5

Oaxacan Queso Fundido V   
choice of roasted peppers, or housemade 
Chorizo served with Blue Corn Tortillas 12

SIDES
MEXICAN RICE 3.5    
BLACK BEANS 3.5    

REFRIED BEANS 3.5

all day DESAYUNO
because breakfast should  
be served anytime

BREAKFAST TACO PLATE 2 for $14 
choice of protein, cheese, pico de gallo,  
cage free eggs your way  
on 6" house corn or flour tortillas 

BREAKFAST BURRITO  
choice of protein, black or refried beans,  
cheese, pico de gallo, scrambled eggs 14 

Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase

your risk of foodborne illness, especially if you 
have certain medical conditions.

 V  is or can be served vegetarian
extras

SLICED AVOCADO 3
SIDE OF GUACAMOLE 3
EXTRA PROTEIN 2.50

SHREDDED LETTUCE 1 
SAUCES .75 

Sour Cream, Habanero,
Chimichirri, Jalapeños

3

3

3

3

3LOS NIÑOS 
CHEESE QUESADILLA 5 
add carne asada or chicken 2

BEAN & CHEESE BURRITO 
choice of black or refried beans 6

KIDS TACO PLATE 
taco with chicken or beef served  
with rice and beans 8

        STREET TACOS 
          	           2 for $9 or 3 FOR $13   

substitute any tortilla with an artisan romaine lettuce cup $1

CARNE ASADA 
grilled seasoned steak

POLLO ASADO 
grilled seasoned chicken

CARNITAS 
slow-cooked tender shredded 
pork served with tomatillo 
pico de gallo and lime

VEGETARIAN V   
yellow squash, zucchini,  
red bell pepper and  

red onion

are served with roma pico de gallo and 
lime on a stone ground organic tortilla 

specialty tacos    

served on stone ground organic tortillas—some of our house favorites!!

BAJA STYLE V  $5 each 
cilantro garlic aioli, cabbage, 
Roma pico de gallo and 

chipotle baja crema. Choice 
of Fish, Shrimp, Carne Asada 

or Pollo Asado

STEAK & SWINE $5 each 
housemade chorizo, carne  
asada, cilantro and onion

AL PASTOR $4.50 each 
achiote marinated pork,  
grilled bacon, onion  

and pineapple

GUAJILLO V  $5 each 
Portobellos, poblano,  

garlic, cilantro and onion,  
chimichurri

BRISKET $4.50 each 
Slow braised brisket

GRINGA STYLE $5 each  
griddled cheddar jack 
cheese, cilantro and  
onion, house made 

habanero sauce. Choice of  
Carne Asada or Al Pastor

BURRITOS
all burritos available as a bowl  
served over romaine lettuce $2

CLASSIC BURRITO V   
rice, beans, pico de gallo, cheese. Choice of Carne Asada, 
Pollo Asado, Carnitas, Vegetarian 12

NACHO BURRITO V   
rice, beans, pico de gallo, house nacho cheese, grilled 
jalapeños, tortilla crumbles. Choice of Carne Asada, Pollo 
Asado, Vegetarian 14

GREEN PIG 
pork carnitas, tomatillo pico de gallo, cheese, salsa verde, 
avocado crema, rice, beans and crema mexicana 14

BAJA V  
cilantro garlic aioli, cabbage, pico de gallo, cheese, chipot-
le crema, rice, beans. Choice of Carne Asada, Pollo Asado, 
Fish, Shrimp 15 or Surf & Turf 16

TORTAS
TORTA AHOGADA Slow braised pork, housemade queso 
panela slivered pickled onions "drowned" in red sauce. For our 
spicy thrill seekers looking for a spicier sauce ask your server 
for the ahogada sauce 15

TORTA OF THE MONTH  Ask your server for our Torta 
 of the month!

postres
CHURROS choice of chocolate or caramel 7  
or A la Mode 8

SPECIALTY CHURROS  ask oyur server  
about our Specialty Churro options 10
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 tequila
HORNITOS 8 
SAUZA SILVER 9
ESPOLON REPOSADO 11 
MI CAMPO BLANCO  8 
MI CAMPO REPOSADO 8 
CHULA VISTA BLANCO 9 
CHULA VISTA REPOSADO 9 
CAZADORES REPOSADO  9 
CORAZON BLANCO 10
CORAZON REPOSADO 10

PATRÓN SILVER 11 
PATRÓN AÑEJO 12
ROCA PATRÓN SILVER 13 
HERADURA REPOSADO  12 
DON JULIO SILVER 14 
DON JULIO ANEJO 15 
EL TESORO BLANCO 12
LUNA AZUL REPOSADO 9
LUNA AZUL BLANCO 8
EL MAYOR BLANCO 9
TOP SHELF ROTATOR 42

margaritas
CALLE 75   Espolòn reposado tequila 
with lime, agave and cointreau 12

JAMAICA  house made hibiscus flower 
margarita with Sauza silver tequila 12

COWBOY UP Espolòn reposado 
tequila, Vida mezcal, lime, agave, and 
orange marmalade 13

HABANERO MANGO  
Sauza silver tequila, habanero mango 
purée, habanero agave and lime 13 

IZZE´S TAMARIND MARGARITA  
Cazadores reposado,  
house made tamarind syrup,  
and lime/orangejuice 13 

house cocktails
LA DIABLA   
Sauza silver tequila in a blackberry 
margarita. Matched perfectly with 
ginger beer and lemon 11

HUCKLEBERRY MULE  
44 north huckleberry vodka,  
ginger beer, and lime 11 

OAXACAN OLD FASHIONED  
Bulleit bourbon, mezcal, demerara 
simple, and aztec chocolate bitters 13

MEXICAN MIMOSA  
sparkling wine, Sauza silver tequila, 
and grapefruit soda 11

premium cocktails
SUNNYSLOPE PIŇA    
44 North nectarine vodka, Patrón silver 
tequila, lime, agave, pineapple juice 13

CADILLAC MARGARITA   
Patrón Silver tequila with lime,  
agave and Grand Marnier 15

beer 
CALI CREAMIN 5.50
TIERRA MADRE 5.50 
DAGGER FALLS IPA 5.50 
HUCKLEBERRY CREAM ALE 5.50 
MOTHER EARTH BOO KOO 5.50 

 
COORS LITE 5 
BUDWEISER 5 
BEND CIDER CO  
HUCKLEBERRY GINGER 5.50
BEND CIDER CO ROTATOR 5.50 
TOPO CHICO SELTZER  
Mango, Pineapple, Strawberry, 
Lemon Lime 4

WHITE WINE
CHICKEN DINNER WHITE 12
MATUA SAUVIGNON BLANC 12/35
CHICKEN DINNER DRY ROSÉ 14 
MARTIN RAY CHARDONNAY 12/38
LOLEA WHITE SANGRIA 9
DUDE DEWALTS SAUVIGNON BLANC 16/55
CINDER DRY VIOGNIER 14

RED WINE
CHICKEN DINNER RED 12 
CINDER ROTATOR 14 
CONUNDRUM RED 14/45 
AUSPICIOUS CABERNET 12/35
LOLEA RED SANGRIA 9

cerveza
TECATE 4 
TECATE LITE 4  
MODELO ESPECIAL 4 
MODELO NEGRO 5.50 

BOHEMIA 5.50 
DOS XX LAGER 5.50 
CORONA 5.50
CORONA PREMIER 5.50

SOFT DRINKS 
SAN PELLEGRINO  Orange, Limonata 3.50

MEXICAN COCA COLA 4
SOFT DRNKS   
Coke, Diet Coke, Sprite, Dr. Pepper 3

JARRITOS Pineapple, Mandarin, Mango,  
Lime, Fruit Punch, Tamarind 4

HENRY WEINHARD ROOT BEER 4
COCK N BULL GINGER BEER 3.25
BROADCAST COFFEE 2.50
TOPO CHICO MINERAL WATER 4
IDAHO MINT LEMONADE 3 
ICED TEA 3
AGUAS FRESCAS Horchata, Jamaica 3
AGUA FRESCA OF THE MONTH 3
ask your server for more details

HAPPY HOUR  
MONDAY THRU SATURDAY 3 - 6 PMAsk your server about our seasonal cocktails!
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mezcal
VIDA 11

CREYENTE 10

BOZAL ENSAMBLE 12

BOZAL CUISHE 13
DOS HOMBRES 15
CASA AMIGOS 13
BOZAL TOBASICHE 14
MONTELOBOS ESPADIN 12

zero-proof offerings
BEST DAY BREWING  5.50
N/A WEST COAST IPA 5 
ATHLETIC BREWING 
N/A HAZY DAY  IPA 5

ERTH BEVERAGES  7
Elderflower Ginger Beer 
Raspberry Switchel
Spiced Pineapple Switchel 


