RITI

S &§ QUESO

ENSALADAS

THE TRIO chips, guacamole, rojo & verde salsas - $12
CHIPS & GUACAMOLE - $10

CHIPS & SALSA rojo & verde salsa - $5

SHORT RIB QUESO braised short rib, pickled white onion,

crema, radish, queso fresco - $12

LOADED QUESO chorizo, black beans, pickled pepper - $10

QUESO sharp cheddar, queso quesadilla, chipotle, poblano,
caramelized onion, sherry - $8

DOLLY

romaine, kale, crouton, radish, cotija cheese,
tajin, chipotle caesar dressing

JOHNNY

mixed greens, bacon, cotija cheese, hearts of palm, avocado, red
onion, toasted almond, cider vinaigrette half $6 / full $10

WILLIE add chicken $3

romaine mix, roasted chicken, bacon, black beans,

tomato, corn, chives, fresno, queso fresco, buttermilk dressing
half $6 / full $10

half $5 / full $9
add chicken $3

TORTAS &°

AQUITOS

MILANESA TORTA
chicken cutlet, black beans,
verde salsa, arugula, avocado
lemon mayo, telera roll - $12

CARNITAS TAQUITOS

carnitas, queso quesadilla, enchilada sauce,

crema, cotija cheese, chive, rolled in a
crispy corn tortilla - $10

CHICKEN TAQUITOS

chicken, queso quesadilla, enchilada
sauce, crema, cotija cheese, chive, rolled
in a crispy corn tortilla - $10

CREMA & SALSAS AVAILABLE FOR TACOS UPON REQUEST

POLLO VERDE

tomatillo braised chicken, crema, pickled white onion,
queso fresco, cilantro - $4.50

POLLO ROJO

enchilada glazed chicken, black bean, chipotle crema,
cotija cheese, pickled red onion, chive - $4.50

CARNITAS

beer braised pork, guacamole, tomatillo crema, pickled red
onion, cilantro - $4.50

FISH

crispy fish, tabasco lime sauce, citrus slaw, cilantro - $4.50

HUITLACOCHE

corn truffle, roasted poblano, corn, onion, cotija cheese,
cilantro - $4.50

AL PASTOR

chile marinated pork, pineapple, pickled white onion,
cilantro - $4.50

SERVED ON CO\SA JCO*\l’/ﬂCvS

BLACK BEANS

beer braised, queso fresco - $6

ESQUITES

smokey roasted corn salad, cotija, cilantro - $6

ROASTED CAULIFLOWER

roasted cauliflower, portobello, bell pepper, poblano,
bread crumbs, queso, queso fresco, cilantro - $6

BAJA SHRIMP

crispy shrimp, chipotle lime crema, guacamole, red cabbage,
pickled fresno, chive - $4.50

SHORT RIB

braised short rib, queso fresco, crema, pickled white onion,
radish, cilantro - $4.50

HONGOS

portobello, poblano, bell pepper, buttermilk kale slaw,
cotija cheese - $4.50

COCHINITA PIBIL

achiote braised pork, pickled red onion, cilantro,
habanero hot sauce - $4.50

S$18 PER PERSON
A MULTI COURSE EXPERIENCE
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*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.




