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LO FRESCO

CEVICHE DE PALMITOS
palm hearts, tomato, red onion, cilantro, avocado,
watermelon radish, citrus juice

CEVICHE SILVESTRE %
oyster mushroom, heirloom tomato, onion, avocado, LP sauce f/ﬁ‘

TOSTADAS DE ATUN
tuna, chipotle mayo, avocado, fried leek, orange soy sauce 2pcs.

CEVICHE CAREYES
white fish, tomato, red onion, cilantro, avocado, citrus juice, olive oil

AGUACHILE DE CAMARON
shrimp, cucumber, avocado, cilantro, red onion in black
habanero ash aguachile
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LOS TACOS

WHITE OR MEXICAN RICE AND BEANS

2 PER ORDER |
| ADD CRISPY MELTED CHEESE

BIRRIA DE RES
beef with adobo, consomme, onion, cilantro

CARNITAS
slow roasted pork, onion, cilantro

CDMX
pork pastor, onion, cilantro, pineapple

PESCADO AL PASTOR
white fish pastor, onion, cilantro, pineapple

TINGA DE POLLO
shredded chicken, tomato sauce, cilantro

CARNE ASADA
skirt steak, bell pepper, onion, guacamole, corn tortilla

HONGOS
mushroom, maitake, cremini, onion, cilantro, pineapple

QUESABIRRIA
beef with adobo, cheese, herbs, consomme, onion, cilantro

RIBEYE
grilled prime beef, onion, cilantro

CAMARON AL CHIPOTLE
shrimp, bacon, bell pepper, onion, chipotle aioli

ROSARITO
beer battered shrimp, beans, avocado, lettuce,
chipotle aioli, flour tortilla

BAJA FISH
beer battered fish, cabbage, avocado, chipotle aioli, corn tortilla

PICK FIVE
choose from your favorites

2 ENSALADAS

(4.5 0z.) AVOCADO | CHICKEN | sHRIMP | BEEF
LA TRADICIONAL CAESAR
romaine hearts, Alma’s Caesar dressing, garlic croutons,

parmesan cheese

DE LA CASA
kale, watercress, red onion, watermelon radish, cherry tomato,
raisins, pepitas, pears, mustard dressing

VERDE AL GRILL
spinach, mixed greens, asparagus, squash, eggplant,
tamarind dressing

HACIENDA
strawberry, mango, herb goat cheese, jicama, spiced pecans,
tamarind vinaigrette
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PLEASE INFORM YOUR WAITER OF FOOD RESTRICTIONS OR ALLERGIES, SOME OF OU

UNDERCOOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF F

PARA EMPEZAR

TABLITA
bean dip, pico de gallo, avocado ailoi,
chile de arbol salsa, tostadas

COLIFLOR AL PASTOR
tempura battered cauliflower, drizzled with adobo sauce,
garlic, spicy chipotle aioli

NACHOS

totopos, smoked chipotle cheese sauce, guacamole,
pico de gallo, sour cream, jalapefnos

(4.5 0z.) CHICKEN +5 | BEEF OR PASTOR +7

QUESO FUNDIDO
manchego melt, chorizo, pico de gallo, tortillas

GUACAMOLE DE LA CASA
" avocado, tomato, onion, serrano chile, cilantro,
lime, chips or tostadas

FLAUTAS
chicken or beef crispy tacos, beans, red onion, lettuce,
sour cream, avocado cream, cotija cheese 4pcs.

PLATOS FUERTES

WHITE OR MEXICAN RICE AND BEANS +3

ENCHILADAS
panela cheese, tomatillo salsa, lettuce, red onion,
avocado, cotija cheese, sour cream

(4.5 0Z.) CHICKEN | sHRIMP | BEEF

FAJITAS
Chicken, red onion, bell peppers, avocado,
panelacheese (6 0z.) SHRIMP OR BEEF +5

TAMPIQUENA
CERTIFIED PRIME ANGUS BEEF 8 0z. grilled steak,
enmolada, guacamole, tortillas

TABLITA DE CARNITAS
8 oz. slow roasted pork, onion, cilantro, tortillas,
guacamole, martajada salsa, pico de gallo, nopales

ENMOLADAS
chicken enchiladas, mole sauce, sour cream, cheese,
lettuce, red onion, avocado

PARA ACOMPARNAR

PAPITAS CAMBRAY
sautéed potatoes, fresh herbs, butter

ESQUITES DEL CARRITO
grilled corn, chile, lime, queso cotija, mayo

HONGOS SALTEADOS
sautéed mushrooms, onion, jalapenos

POSTRES

PASTEL DE ELOTE
sweet corn bread, rompope sauce, ice cream

CHURROS DEL BARRIO
Mexican street pastry, chocolate, cajeta,
rompope dipping sauces

TRES LECHES
moist sponge cake soaked in three types of milk

VEGGIE RICH

R ITEMS ARE PREPARED WITH DAIRY, GLUTEN.

CONSUMING RAW OR
OODBORNE ILLNESS,ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.



