
STARTERS

Ceviche  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
Shrimp, Lime, Cucumber Pico de Gallo

Tostones .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14
Plantains, Smoked Bacon Black Bean Purée, 
Pico, Cotija

Queso Dip  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14
Blue Corn Tortilla Chips, Roasted Poblano, 
Pico de Gallo, Cilantro
Add Chorizo .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2

Jerk Spiced Pork Belly  .  .  .  .  .  .  .  .  .  .  16
Cilantro Congri, Mango Slaw

SALADS

Mixed Greens .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
Jicama, Tomato, Lemon Garlic Dressing

Ensal ada Fresc a .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13
Arugula, Sliced Pear, Shaved Manchego,
Toasted Pepitas, Lemon Garlic Dressing

Quinoa & Avoc ado .  .  .  .  .  .  .  .  .  .  .  .  .  14
Watercress, Cherry Tomatoes, Quinoa,
Avocado, White Balsamic Vinaigrette

Seasonal Squash  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15
Arugula, Crow’s Dairy Goat Cheese,  
Roasted Butternut Squash, Pistachio Dust, 
Pomegranate Vinaigrette

Cobb .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
Marinated Grilled Chicken, Avocado, Pico, Egg, 
Cotija, Applewood Smoked Bacon, Coriander Ranch

K ale  & Manchego .  .  .  .  .  .  .  .  .  .  .  .  .  .  13
Shredded Kale, Masa Croutons, Shaved Manchego,  
Lime and Pique Vinaigrette

Add to Any Sal ad
Steak*  .  .  .  .  .  . 10	  Salmon*. .  .  .  .  7	 Chicken . .  .  .  .  .  .  6

OAXACAN PIZZA

Roasted Vegetable   .  .  .  .  .  .  .  .  .  .  .  .  .  13
Crispy Edge Flour Tortilla, White Bean Purée,  
Roasted Vegetables, Pickled Onions, Arugula, Cotija

Green Chile  Chicken  .  .  .  .  .  .  .  .  .  .  .  15
Crispy Edge Flour Tortilla, Braised Chicken,
Smoked Bacon Black Bean Purée,  
Pico, Oaxaca Cheese, Micro Cilantro

Spanish Chorizo  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
Crispy Edge Flour Tortilla,Manchego Cheese Sauce, 
Caramelized Cipollini Onions,
Sliced Spanish Chorizo, Micro Cilantro

ENTRÉES

Crispy Skin Salmon* .  .  .  .  .  .  .  .  .  .  .  .  32
Purple Potato Hash, Chipotle Butter

Pan Roasted Snapper  .  .  .  .  .  .  .  .  .  .  .  35
Cilantro Rice, Avocado-Jalapeno Purée, 
Pineapple Salsa 

Pollo al Horno .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29
Grilled Chicken Thigh, Black Beans, Rice, 
Petite Green Salad

Grass-Fed Beef  F ilet* .  .  .  .  .  .  .  .  .  .  . 42
Cuban Spiced Papas Bravas, Roasted Cauliflower,  
Spiced Crema, Spanish Sherry Demi-Glace

Gaucho Steak * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34
Spiced Skirt Steak, Poblano Chimichurri, 
Masa Potato Cakes

Paell a de  Vegetables  .  .  .  .  .  .  .  .  .  .  .  25
Saffron Rice, Tomato Broth, Leek Sofrito,
Roasted Vegetables, Peas
Add Steak* .  .  . 10	  Salmon*. .  .  .  .  7	 Chicken . .  .  .  .  .  .  6

We proudly source from the following local food purveyors: 

Crow’s Dairy | Hickman Family Farms

Noble Bread | Blue Sky Farms



SANDWICHES

Cubano*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16
Braised Pork, Ham, Baby Swiss, 
Sweet & Spicy Pickles, Chipotle Aioli, Bolillo Roll 
Add an Egg .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2

Pulled Chicken Torta  .  .  .  .  .  .  .  .  .  .  .  16
Braised Green Chile Chicken, Avocado,
Oaxaca Cheese, Caramelized Onions, Baguette 

Scot t  Burger*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18
Grass-Fed Beef, Aged Cheddar, Applewood 
Smoked Bacon, Brioche Bun

SIDES

Arugul a Sal ad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

French Fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Bl ack Beans .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

DESSERT

Churro Doughnut Holes  .  .  .  .  .  .  .  . 10
White Chocolate Anglaise, Guava Jam

Ancho Chocol ate  Brownie  .  .  .   .  . .  .  10 
Dulce De Leche Gelato, Blackberry

Espresso Tres  Leches  .  .  .  .  .  .  .  .  .  .  . 10
Pineapple, Coconut, White Chocolate

Rum C ake.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Coconut Gelato, Candied Pineapple, Tropical Fruit

*Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.

BEVERAGES

Coffee  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 	

Espresso  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.5

Cortado  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4

C appuccino  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

L at te  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Spanish L at te  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Extra Shot  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 .5

White  L ion TEA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5
English Breakfast, White Ambrosia, Moroccan Mint, 
Earl Grey (regular and decaf), Masala Chai, 
Citrus Chamomile

White  L ioN ICED TEA .  .  .  .  .  .  .  .  .  .  .  .  . 5
Traditional Black

Cold Pressed Juices  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Roots With Ginger, Orange Turmeric, 
Greens with Ginger

Juice  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6
Orange, Grapefruit

Ginger Beer .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Ginger Ale  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Mexic an Coke .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Coke  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Diet  Coke .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Sprite  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Sedona Water  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6
Still or Sparkling


