Lunch $30 | 2-Course

Starters
Chicken Tortilla Soup

Topped with sliced avocado, shredded Chihuahua cheese,
crema fresca and crispy corn tortilla strips gf

Queso Dip

Three-cheese blend, chipotle, roasted tomato, pickled jalapenos v gf
+ Crumbled Chorizo +4.

Chicken Flautas

Pulled chicken, shaved cabbage, crema,
queso fresco, tomatillo avocado salsa

Entrées

Chopped Tulum Chicken Salad

Romaine lettuce, avocado, Monterey Jack cheese, black beans,
cherry tomato, fire-roasted corn, habanero pickled red onion,
tropical vinaigrette or cotija ranch, served in a crispy tortilla shell

Carnitas Quesadilla

Crispy pork carnitas, Chihuahua cheese in a flour tortilla,
crema, pico de gallo, cotija cheese

Baja Fish Tacos”

Crispy market-fresh fish, shaved cabbage, pico de gallo,
cotija ranch, corn tortillas

Truffle Mushroom Mexican Fried Rice

Mushrooms, truffle, corn, black beans, tomato, chiles toreados,
scallions, fried egg, chile de arbol mayo

Horchata Cold Brew s.

Smooth cold brew coffee with homemade horchata,
canela agave, cinnamon

Paloma 17.
Flecha Azul Blanco Tequila, ruby red grapefruit, Jarritos soda,
Combier Pamplemousse, grapefruit bitters, lime flor de sal rim
+ Strawbero} or Prickly Pear +2.

Available June 1-12, 2026. Sunday - Thursday only.

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness. Before placing your order, please inform your server if a person in your party has a food allergy.

U vegetarian gfgluten free & contains nuts
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