
 

S A L A D S  
 
ARUGULA – 12 
arugula, butternut squash, 
shaved fennel, chèvre, pecan, 
mint vinaigrette  veg | gf  
 

GREEN GODDESS – 12 
mixed greens, avocado, 
carrot, radish, toasted 
pumpkin seed, green 
goddess dressing vegan | gf 
 

RIZADA – 12 
kale, beet, aged cheddar, 
almond, dark lemon 
vinaigrette  veg | gf  
 

KALE CAESAR –12  
sourdough croutons, 
shredded grana padano  
 
 

 
 
 
 
 
 
 
 
S O U P  O F  T H E  D A Y  
 

BOWL - 8                      
CUP – 4 
 

 
 

 
 
 
 
                 E S T .                                 2 0 1 4  
 
 
S M A L L  P L A T E S     
OLIVAS - 6  
castelvetrano, picholine, gaeta  vegan | gf 

PEPINOS - 6   
pickled farmer’s market veggies  vegan | gf 

HUMMUS - 8 
house-made hummus + dippers  vegan  

BOQUERONES – 9 
white anchovy fillets, vinegar, olive oil, crackers 

TORTILLA ESPAÑOLA – 10 
traditional spanish omelet layered with potatoes and onion. harissa 
aioli. side salad gf 

QUESO PLATTER – 16 
manchego, herbed chèvre, triple cream, crackers, seasonal 
goodies  veg 

EMPANADA – 7 
veggie | poblano chile, potato, queso oaxaca, guacasalsa veg 
chicken | tinga-style shredded chicken, crema 
special | rotating selection    

ALBONDIGA – 10 
3 pork and beef meatballs, tomato sofrito, house-made garlic toast 

AUBERGINE – 10 
moroccan eggplant, lemon ricotta, crostini veg 

CAMARONES – 13 
grilled prawns, squid ink polenta cake, harissa aioli gf 

FINGERLINGS – 9 
white truffle and rosemary aioli vegan | gf 
 



 
D R I N K S  
sparkling water – 3 
bottled soft drinks – 4 
kombucha – 5 
house iced tea – 4 
non-alcoholic beer – 4 
wine by the glass – 12 
bubbles – ask your server 

 
 
 
 
 
 
 

 
 
 

 
 
A D D - O N S  
roasted organic chicken 
breast – 6 gf 
cochinita pibil - 6 gf 
bacon - 4.5 gf 
avocado – 3 vegan 
 

T A C O S  
4 tacos + cilantro, onions. rajas, habanero salsa or guacasalsa 

COCHINITA PIBIL – 14 
yucatecan-style pork, slow roasted in banana leaf gf 

CARNITAS – 14 
braised + roasted shredded pork gf 

VEGAN – 14 
asada style house protein blend vegan | gf  

á la carte tacos– 4.5 
 

S A N D W I C H E S  |  g r i l l e d  c h e e s e s  
on sliced sourdough 

CLASICO – 7 
sharp cheddar  veg 

VERDE – 13 
pesto, queso oaxaca, chèvre, arugula, avocado  veg | nuts 

PAPA – 13 
potato, bacon, crema, cheddar, scallions  

PICO PICA – 13 
mango-jalapeño chutney, chèvre, queso oaxaca, bacon  
 

S A N D W I C H E S  |  t o r t a s  
mexican-style sandwich on roll 

 

CARNITAS - 15 
beans, crema, pickled onions, cilantro, red cabbage 
 
 

QUESO - 14 
fried queso oaxaca, avocado, crema, beans, pickled onions, 
cilantro, red cabbage  veg 
 
AVOCADO - 13 
beans, vegan harissa aioli, pickled onions, cilantro, red cabbage  
vegan 

SEE OUR LIST OF  
ROTATING BEERS ON DRAFT! 


