
O
U

R
 K

IT
C

H
E

N
 IS

 O
P

E
N

U
N

T
IL

 11 P
M

Dulce de Leche Ice Cream gf          8  

cinnamon almond crumble, butterscotch sauce

Tres Leches Cake          10 

crème chantilly, fresh berries 

Olive Oil Cake          13 

orange cardamom glaze, fresh orange, blackberry

 v = vegetarion  •  vg = vegan  •  df = dairy free • gf = gluten free

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborn illness. 

DESSERTS

Queso	          14
charred green chilis, chorizo, corn chips 

Guacamole gf, df, v          12  

mango salsa, sesame seeds, plantain chips

Nachos gf          11
green chili queso, slivered red onion, pico de gallo, jalapeños, scallions 
add pork carnitas +5, chicken tinga +5, short rib +5 

Chicken Tinga Quesadilla          12 
Flour Tortilla, Cheddar Cheese, Avocado Crema, Pico de Gallo, Slaw,
Slivered Red Onion, Tomatillo Salsa, Lime 

Shrimp Ceviche* gf, df          15   
citrus vinaigrette, slivered red onion

ATX Salad gf          12   

field greens, cherry tomato, pecans, corn, cheddar, house ranch
add chicken tinga +5, mahi-mahi +5 

Watermelon Citrus Salad gf, v          16  

orange, pepitas, radish, avocado, frisee, spiced lime vinaigrette
add chicken tinga +5, mahi-mahi +5 

Adobo Lions Mane v, gf          8/each 

charred pineapple, guajillo veganaise 

Pork Carnitas gf           8/each

pico de gallo, avocado crema

Mahi-Mahi gf          8/each

mango salsa, cabbage, lime crema

Chicken Tinga gf          8/ each

frisee, tomato, radish

Short Rib gf          8/each

cotija cheese, pickled red onion, avocado, cilantro

STARTERS
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TACOS

SALADS


