
*Please note that due to our farm-to-table philosophy our ingredients and menu items change daily. 

All prices are subject to change as we proudly source the freshest homegrown and local ingredients.

For your convenience a 15% service charge will be applied to your final bill. 

All events attract an additional 5%.

GF - gluten free  |  DF - dairy free  |  NF - nut free  |  V - vegetarian  |  Vg - vegan

All served with fire roasted tomato salsa & lime

Carne Asada | 5.00
oregano cured onion & cilantro

Pork al Pastor | 4.00
grilled pineapple salsa

Chicken Enchilado | 4.00
black bean & pickled red onion

Charred Cauliflower Pibil | 4.00
pickled onion, cilantro

Local Avocado Salsa and Island Crisps | 9

Margaritas | 8.00
Corona | 5.00

• • • • • • • • • • • • • • • • • • • • • • • •

Sample Menu*

Thursday  |  Tacos ‘n’ Margaritas


