
- FOOD -



PLATOS 

Each taco plate is served with corn tortillas, 
pickled onions, radish, lime

LAN-ROC FARMS 
PORK CHOP GF DF.............................................. 28
Mole rojo, herb salad, fried garlic

12OZ BRANDT 
FARMS RIBEYE* GF DF....................................... 48
Mole negra, charred scallion salsa.                       
Served medium rare

POLLO PIBIL GF.................................................24
Achiote braised chicken, queso fresco, sliced 
avocado, cilantro

VERDURAS GF.................................................. 22
Braised rainbow chard and kale, roasted 
sweet potato, wild mushrooms, microgreens, 
side of salsa macha

(GF) = GLUTEN-FREE / (VG) = VEGAN / (V) = VEGETARIAN / (DF) = DAIRY FREE

- FOOD -

COMIDA COMPARTIDA

CHIPS, GUAC, SALSA GF VG..................................9

ATUN* GF DF.......................................................... 24
Seared Oregon albacore crudo, tomatillo vinaigrette, 
arbol aioli, paprika oil, pickled fresno chilis,  
microgreens

ENSALADA CASA GF VG.......................................13
Gem lettuce, white bean puree, shaved fennel, fresh 
herbs, epazote dressing, toasted pepitas

PIMIENTOS GF......................................................11
Blistered shishito peppers, piquillo mayo, crispy garlic

CHICHARRONES GF DF.........................................16
Fried pork belly served with guacamole

EMPANADAS PAPAS (2) GF...............................14
Three sisters Nixtamal blue masa, Yukon Gold 
potatoes, roasted Poblano peppers, oyster 
mushrooms, vegan creama, salsa verde

EMPANADAS CHORIZO (2) GF .........................14
Three sisters Nixtamal yellow masa, Yukon Gold 
potatoes, roasted Poblano peppers, chorizo, queso 
oaxaca, salsa roja

TOSTADA GF VG......................................................12
Charred delicata squash, sorghum popcorn, 
cashew cream, black beans, salsa macha

BIRRIA TORTA DF.................................................18
Braised pork, Dos Hermanos bolillo roll, shaved 
cabbage, guacamole, served with Birria consomme

CAMARONES Y HOMINY GF............................26
Three sisters blue corn hominy, chorizo butter, pickled 
tomatoes, prawns, cotija, cilantro

*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.

PLATANOS GF ...............................................................14
Caramelized sweet plaintains, house dulce de leche, 
cardamom whip

ARROZ CON LECHE GF/V..............................................10
Rice pudding, orange zest, cinnamon, peach compote  
Contains soy and mezcal

CHAMPURRADO........................................................14
Mexican hot chocolate with bruleed coffee marshmallow and 
shortbread cookies

POSTRES
SIDES
FRIJOLES GF V .........................................................6

Refried black beans, queso fresco

ESCABECHEGF VG....................................................3
Rotating house pickles

TORTILLAS (6) GF VG.............................................5

SALSA MACHA GF VG.............................................3


