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Experience the taste of tradition with our grandmars recipe hook

Para Picar
Abuela Holy Guacamole .......... $15

tnjoy our sujnafure quacamole freshly made at your fable in o molcajete, -

fea’(urlmj red onion, cilantro, lime, Jolapenos. ﬂarllc, and Morita oil,
f\ccomPamed by our handmade crunchy corn chips

ﬂau‘ras Rpo)  eeeeeeeeeeeeeeneeeeeeeannn. $ 8

Rolled fried tacos with your choice of chicken tinga, carnitas,
or hirria mushroom: lettuce, sour cream, ricotta solata, coriander,
and solsa verde,

Charred Corn Ribs e $8

Chargrilled corn, lime, ricotta solata, coriander, and a touch of
habanero aioli de |a coso,

/\t’\hCUC"\OS (skewers) (GF)  weveeeeeeeeeenns $11

Peruvian's Clasico skewers of chicken marinated with tast
herbs and spices that melts in your mouth with every bite,
Served with a side of picadillo,

Yuca Trita

Tacaos
Tinga de pollo.................. $/

Ohredded chicken marinated in chnpoﬂe chili adoho. quajlo salsa.
foPPed with red onion and cilantro,

Taco de Chicharron ... $0

Confit fried pork belly roosted habanero and chlpoﬂe gioli
Pscadillo, ond caramelized PineaPPle,

Taco de Carnitas e $3

Three hours slow-cooked juicy pork infused with Mexicon colo and
orange, served with salsa verde, abuela ﬂuacamole red onion,
coramelized PineaPP\e, ond coriander,

Taco de Pescado ... $7

Tecate-hattered fried fish, pickled slaw, Lingy creamy 9arllc aiol,
red onion, and cilantro,

Birria Mushroom taco..$7

Mushrooms cooked with chipoﬂ& ancho chili, lime, qarlic, and onion,

Colombian fried qoodness, crispy on the outside ond soft
on the inside, served with aioll Q(e o cosa,

PaPas FEITOS e $85

birrio consomme, foPPed with five chilies salsa, picadillo. and cilontro,

HOW DUrTITO oo $19

Rolled tortilla with refried beans, Mexicon rice, cheese, picadilo, sour cream, habanero aioli, your choice of smothered hondmade sauce: Oalsa verde
or five chillies salsa, and your choice of Pro‘rein' Chicken Jrm(ja, Carnitas, or Birria mushroom]

HOWY POTOCON ottt $0

Hand-pressed crispy qreen plantain with Picadillo. Cheese and Holy Salsa, fopped with your favourite Choice of Profein Chicken ﬁnga,
Carnitas or Birria mushroom,

AFEPO NACKOS w.evvesseevissseessses i $43

Classic nachos Twisted with crispy arepa chips, W‘OPPed with refried beans, melted cheese, lettuce, picadillo. sour creom, habanero aiol. your choice
of smothered handmade sauce: Salsa verde or five chilies salsa, and your choice of Profeln' Chicken ‘nn(ja, Carnitas, or Birria mushroom,

Chilag vile's (A dossc fromthe sredts of1800) ........oocvenecevereceesennerecessesserecssseesesecsasessanecs $19

Homemade crispy corn chips, Pan-‘roas’(ed with your choice of smothered handmade salsa verde or five chilies salso, ricotta salata cheese,
sour cream, and your choice of profein Lhicken finga. Carnitas. or Birria mushroom,

ENCINIOAOS (B) oot e e e e e e e e e e e e en e e e e e e $20

Soft corn tortillos filled with your choice of Pro‘rem Chicken finga, Carnitas, or Birria mushroom, ’(oPPed with rice, sour creom, fresh coriander,
and your choice of smothered handmade salsa verde or five chilﬁes solsa,

B rio QUESOAIIOS ceieeeeeeeeeeeeeeee et eeeee e $ 25

Soft flour tortillas infused with dehydrated seven-chili birria consomme, traditional Oaxaca cheese, filed with your choice of Pro‘rem'
Chicken fingo, Carnitas. or Birria mushroom. served with warm birria consomme perfect for dipping,

Familia! Please note that we take great care in preparing and serving our dishes. However, due to the nature of our kitchen, our menu items may contain or

o,
: . | ; ture of ¢ N Sorry! we don't split bills
come into contact with common allergens such as gluten, dairy, nuts, and shellfish. If you have any allergies or dietary concerns, please let your server know %

before ordering. While we make every effort to prevent cross-contamination, we cannot guarantee that any dish is completely free from allergens. Thank you
for your understanding!

Please note that a
Sundays and a 15
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LOKTALS

GLASS UG
Caribbean Horchata (Frozen) $18

Licor 43 horchata. black rum. coconut, agave. apple. juice.
lime. uice, cinnamon, coconut rim

Emera|d MQJItO (Frozen) $18

"ount Gay Black Barre| Rum, 0gove, mint, lime, cinnamon
sugar rim

quﬂ‘o Cuba Clasico $7

Bacardi rum, 0gave. mint, |ime Wedﬂes, soda, cinnamon
suqar rim

Coco Loco Colombian Clasico $18
/\quardiem“e, Teremana Blanco, apple nectar,

A(]O\/e,

Picante Stmwberrg Margarita $7 $H

Teremana blanco infused w jalapeno skins, cointreau,
strawberry, fime, tajin rim

Holg Paloma $r $5

Teremana blanco, grapefrui‘( soda and lime, tajin rim

$0 $5

\/0|verde (Cucumber & Basil
Gin, Watermelon, Lime, Cucumber, Basil and soda

La Margarita traditiondl $7 D

Teremana Blanco. coinfreau, lime juice, and agave, tajin
rim

Mezcalto Negroni $16

Los siete misterios Mezcal sweet vermouth,

Vinatinto Sangria

Red wine. lemonade, orange juice

Pantera Rosa Mezcdlita $T7

Los diete Nisterios Mezcal PmeaPPle, Lime,
Passion fruit, Hibiscus

Espresso Martini $8
Vodka, Kahlua, Cold drip Coffee

$I0 $9

Micheloda (Mexican favs) $5H

Chamoy, fajin, lime juice, clamato beer,

add tequilo shot + $5
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Victoria: (Mevican tale Lager) 1.2 L

Negra Modelo Especial:(teicon fole Lase)
Negra Modelo: (Mesican Dark Laser)
Corona: (Mesican role loger)

Pacifico: (Mexican Hlsner)

Dos XX = (Mexican Pole Loger)

90l: Mexicon lisht lager)

Balber: (Mesicon liaht laser)

Club colombia Dorada:(¢olmbian Premium Lager)

AgUilﬂi (Colombian Lager)

Teccufe: (Mexican Lager)

Teremana (T equila de la casa)
Blanco $10 RePosado $P Anejo

Don Julio
Blanco  $1 Reposado

Herradura
Blanco  $1 Reposado $P Anejo

1800
Blanco  $11 RePosado

Patron
dilver  $11 Reposado

Cascahel
Coconut $9  Coffee $14

Aguardiente y Ron

$P Anejo

P Ane jo

$P hnejo

Amarillo $10 Antiogueno $9 Ron Caldas $10

Mezcdl

400 Cone jos $11 Los Siete Misterios $10

$55

1

L

$1 Coconut $l

$1

$18
1l
$10
$10
$9
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