
especiales de la casa
ensalada caesar de pollo 
A classic Caesar with crisp whole romaine lettuce, grilled 
ancho-marinated chicken breast, roasted red peppers and 
chile croutons, tossed in jalapeño-parmesan dressing.  17

Budín de pollo
Roasted ancho-marinated chicken layered with soft corn 
tortillas, filled with Chihuahua cheese, roasted Mexican 
peppers and grilled corn, served over a poblano cream 
sauce.  19

pollo pibil/Roasted chicken 
Oven-roasted, achiote-rubbed chicken served with  
pickled habanero onions, nopales and plantains.  23

pescado a la Veracruzana/pan-Roasted Mahi Mahi
Pan-roasted mahi mahi in a traditional salsa Veracruzana 
(roasted red, yellow and poblano peppers, tomatoes,  
and olives).  24     

salmón poblano* 
Grilled natural salmon served over sautéed Tuscan kale, 
chorizo and esquites in a poblano cream sauce.  23

alambre de camarones/skewered shrimp
Grilled wild jumbo shrimp marinated in a garlic 
vinaigrette with tomatoes, onions and serrano chiles. 
Served over cilantro-mint short grain brown rice with 
roasted tomato-jalapeño caper sauce.  26

Tampiqueña de carne asada/Grilled skirt steak* 
Grilled skirt steak marinated in guajillo chile and tequila 
with rajas con crema, guacamole and a Chihuahua cheese 
enchilada topped with a roasted tomato sauce.  26

chamorro/pork shank  
Braised chile ancho-marinated pork shank served with 
red bean-chorizo chili and chipotle creamed spinach.  25

Tablones/short Ribs 
12 oz. Braised beef short ribs marinated in guajillo and 
pasilla chile with a smoky mestiza sauce and rajas.  26

acOMpaÑaMieNTOs 

 
eNcHiladas 

Rancheras/cheese 
Melted Chihuahua cheese with roasted tomato ranchera 
sauce, topped with onion, cilantro and queso fresco.  16

suizas/chicken 
Roasted chicken tinga topped with a creamy tomatillo 
sauce, cilantro, onion and melted Chihuahua cheese.  18

costilla de Res/Beef short Rib 
Chipotle braised beef short rib with a traditional smoky 
mestiza sauce topped with crema and queso fresco.  20

Jaiba/crab
Lump crab escabeche layered zarape-style 
with crispy corn tortillas and topped with a creamy,  
tangy tomatillo sauce.  22

paRa la Mesa 
Guacamole en Molcajete:  
Our Famous Tableside preparation 
Since 1984, we have been preparing freshly 
made guacamole with avocado, jalapeño, 
tomato, onion and cilantro. Served with tortilla 
chips and salsa norteña.  14

Queso Fundido/Melted cheese Fondue   
Melted Chihuahua cheese, topped with cilantro and 
served with house-made corn tortillas.  11  Add Chorizo  2

Nachos de Tres Quesos 
Hand-cut, crispy tortillas topped with black beans,  
queso fresco, white cheddar, Chihuahua cheese, 
guacamole, pico de gallo, chipotle and serrano chiles.  11  
Add Braised Chicken or Beef Short Rib  3

 
aNTOJiTOs 

Quesadilla 
Grilled flour tortilla filled with roasted peppers and 
Chihuahua cheese, topped with guacamole and crema.  8

empanadas de pollo (3)
Corn masa empanadas stuffed with chicken tinga  
and queso menonita, served with mestiza crema.  9 

Tostadas de Jaiba/crab (3)
Corn tostadas topped with crab salpicon, refried black 
beans, romaine, tomato, red onion, crema fresca and 
queso fresco.  11

Flautas de pollo (3)
Crispy corn tortillas filled with chicken tinga,  
topped with salsa pasilla de Oaxaca, salsa verde,  
queso fresco and crema.  9

sopa de Tortilla 
Roasted tomato-pasilla chile broth with grilled chicken, 
sliced avocado, shredded Chihuahua cheese, crema fresca 
and crispy tortilla strips.  7

ensalada caesar Mexicana 
A Tijuana classic with crisp whole romaine lettuce, 
roasted red peppers and chile croutons, tossed in 
jalapeño-parmesan dressing.  7 

ceviche de camarones/shrimp ceviche 
Wild shrimp from the Sea of Cortez marinated in citrus 
with avocado, jalapeño, cucumber, celery, mint, chile de 
árbol, red plum and yellow teardrop tomatoes.  12

Tacos de Mahi Mahi* (3) 
Mahi mahi marinated in lime, serrano chile, bacon, 
truffle oil and queso fresco aioli served in a crispy corn 
tortilla.  11

TacOs
served in a cast iron skillet with house-made corn  
tortillas, red bean-chorizo chili and corn esquites.

carnitas/pork 
Slow-braised pork with cilantro, white onion  
and grilled pineapple al pastor.  19

Vegetales/Farmer’s Market Vegetables 
Roasted calabaza (squash), grilled portobello 
mushrooms, charred Brussels sprouts, toasted 
macadamia nuts and apple pico de gallo.  16 

pollo/chicken 
Ancho-marinated grilled chicken breast with 
slow-cooked peppers and Chihuahua cheese.  19

carne asada/skirt steak*  
Grilled skirt steak marinated in guajillo chile and tequila 
with poblano rajas and Chihuahua cheese.  25 

Baja/Mahi Mahi 
Three soft flour tortillas filled with crispy, line-caught  
mahi mahi, house-made slaw and jalapeño tartar sauce.  
Served with grilled Mexican street corn on the cob.  17 


