
Appetizers
Aperitivos
Flautas de Atun Ahumado Flautas de Atun Ahumado GF  $16$16

Rolled tacos filled + premium smoked tuna + 	Rolled tacos filled + premium smoked tuna + 	
poblano pepper sauce + smoked guajillo aioli + poblano pepper sauce + smoked guajillo aioli + 
queso fresco + cilantro + pickled onionsqueso fresco + cilantro + pickled onions

Pulpo Sarandeado Pulpo Sarandeado GF  $20 $20 

Charred Octopus in adobo sauceCharred Octopus in adobo sauce

Smoked guajillo aioli + charred lemon + confit potatoesSmoked guajillo aioli + charred lemon + confit potatoes

Cachete de Res en su Jugo Cachete de Res en su Jugo GF  $20 $20 

Slow braised beef cheekSlow braised beef cheek

Confit garlic + jalapeños + yukon potato pureéConfit garlic + jalapeños + yukon potato pureé

Queso Fundido Queso Fundido GF  VEGVEG    $18$18

ADD: mushrooms 4 | beef chorizo 5 | shrimp 6 ADD: mushrooms 4 | beef chorizo 5 | shrimp 6 

Melted Sonora cheese + Anaheim pepper.Melted Sonora cheese + Anaheim pepper.
Served with corn tortillas or flour tortillasServed with corn tortillas or flour tortillas

Panceta de Cerdo taquitos Panceta de Cerdo taquitos GF  $22$22

Crispy pork belly tacosCrispy pork belly tacos

Guacamole + onions + cilantro + blue corn tortilla.Guacamole + onions + cilantro + blue corn tortilla.
Served with street-style salsaServed with street-style salsa

Almejas Gratinadas Almejas Gratinadas GF  $18$18

clams au gratinclams au gratin

Poblano peppers + onions + tomatoes + 		Poblano peppers + onions + tomatoes + 		
cream + Oaxacan cheesecream + Oaxacan cheese

Frijoles Charros Frijoles Charros GF  $12$12

Traditional charro beansTraditional charro beans

Stewed beans with bacon and sausageStewed beans with bacon and sausage

Flautas de pollo Flautas de pollo GF  $15$15

Chicken tinga rolled tacosChicken tinga rolled tacos

Four rolled tacos + topped with guacamole + lettuce Four rolled tacos + topped with guacamole + lettuce 
+ onions + tomatoes + cotija cheese + sour cream+ onions + tomatoes + cotija cheese + sour cream

Empanada de Tinga Empanada de Tinga GF  $15$15

Stuffed with shredded chicken + Oaxacan cheese + Stuffed with shredded chicken + Oaxacan cheese + 
sour cream + queso fresco + over Oaxacan molesour cream + queso fresco + over Oaxacan mole saucesauce

Sopes de Camaron Sopes de Camaron GF  $20$20

Shrimp sopesShrimp sopes

Two blue corn tortilla sopes + shrimp + red pickled Two blue corn tortilla sopes + shrimp + red pickled 
onions + avocado + fried beans + queso fresco + onions + avocado + fried beans + queso fresco + 
sour cream. Served with half  bone marrowsour cream. Served with half  bone marrow

Para compartir Para compartir GF  MPMP

Family style platter serves 2 peopleFamily style platter serves 2 people

Includes: Shrimp sopes + smoked tuna flautas + Includes: Shrimp sopes + smoked tuna flautas + 
pork pancetta mini tacos + chicken tinga empanada pork pancetta mini tacos + chicken tinga empanada 
+ guacamole + roasted Mexican green onions + + guacamole + roasted Mexican green onions + 
grilled chilesgrilled chiles

Guacamole Tentempie Guacamole Tentempie GF  $20$20

Golden fried pork skin + onions + tomatoes + cilantroGolden fried pork skin + onions + tomatoes + cilantro

Appetizers from the sea
Aperitivos del mar

Tostada de Atun Tostada de Atun GF  $19$19

Tuna tostadaTuna tostada

Blue corn tostada + morita chiles  	Blue corn tostada + morita chiles  	

aioli + soy daikon + avocado + aioli + soy daikon + avocado + 

wakame + crispy onions + mango + wakame + crispy onions + mango + 

radishesradishes

AguachileAguachile
Divorciado Divorciado GF  $22$22

Divorced AguachileDivorced Aguachile

Raw shrimp + serrano chiles + 	Raw shrimp + serrano chiles + 	

guajillo chiles + cucumbers + 		 guajillo chiles + cucumbers + 		

red onions + micro cilantro red onions + micro cilantro 

Callo en su Callo en su 
Concha Concha GF  
Scallops on the shellScallops on the shell

Half Dozen $20 | dozen $38Half Dozen $20 | dozen $38

Ponzu sauce + chiltepin peppers + Ponzu sauce + chiltepin peppers + 

tomatoes + green onions + 	tomatoes + green onions + 	

cucumberscucumbers

Crudo de Jurel Crudo de Jurel GF  $22$22

Yellow-tail crudoYellow-tail crudo

Jalapeños + mango salsa + 		 Jalapeños + mango salsa + 		

citrus saucecitrus sauce

Ceviche de  Ceviche de  		 		

Camaron Camaron GF $20$20

Shrimp cevicheShrimp ceviche

Cucumbers + onions + tomatoes + 	Cucumbers + onions + tomatoes + 	

cilantro + jalapeños + lime citrus. 	cilantro + jalapeños + lime citrus. 	

Served with plantain chipsServed with plantain chips

Aguachile de Aguachile de 
Callo de Hacha Callo de Hacha GF  $22$22

Scallops aguachileScallops aguachile

Scallops in black sauce + 		 Scallops in black sauce + 		

red onions + cucumbersred onions + cucumbers

Fresh Oysters Fresh Oysters GF

half dozen $23  | Dozen $45 half dozen $23  | Dozen $45 

Habanero + cucumbers +		 Habanero + cucumbers +		

lime mignonette saucelime mignonette sauce

Sashimi TricolorSashimi TricolorGF $24$24

Tuna + salmon + sea bass + 		 Tuna + salmon + sea bass + 		

jalapeños + micro cilantro + 		 jalapeños + micro cilantro + 		

crispy ginger + avocado mousse 	crispy ginger + avocado mousse 	

+ ponzu sauce+ ponzu sauce

 *A 3% CC surcharge will be added to all credit card transactions *A 3% CC surcharge will be added to all credit card transactions Veg: Vegetarian | GF: Gluten Free | V: Vegan



Alambres

Alambre Suizo Alambre Suizo GF  $32$32
Roasted chicken + Spanish chorizo + bell peppers + onions + jalapeños + Roasted chicken + Spanish chorizo + bell peppers + onions + jalapeños + 
Monterey Jack cheeseMonterey Jack cheese

Alambre al Pastor Alambre al Pastor GF  $32$32
Adobo marinated spicy pork + bacon + pineapple + bell peppers + 		 Adobo marinated spicy pork + bacon + pineapple + bell peppers + 		
onions + Oaxacan cheeseonions + Oaxacan cheese

Fajita style
Choice of: corn tortillas or flour tortillas.Choice of: corn tortillas or flour tortillas.

Served with rice and beansServed with rice and beans

Cortes Añejados
Chuleton con Hueso Chuleton con Hueso $59$59
Bone-in Rib eye 20 oz Bone-in Rib eye 20 oz 

Chuleta TChuleta T--Bone Bone $59$59
T-Bone steak 20 ozT-Bone steak 20 oz

Arrachera de Wagyu Au 10 oz Arrachera de Wagyu Au 10 oz $42$42
Australian Wagyu Skirt steak 10 ozAustralian Wagyu Skirt steak 10 oz

Tomahawk Rib Eye Tomahawk Rib Eye MPMP
Tomahawk dry aged 28 days 32 ozTomahawk dry aged 28 days 32 oz

USDA Prime Filet Mignon 8 oz USDA Prime Filet Mignon 8 oz $55$55

Pork Tomahawk 16 oz Pork Tomahawk 16 oz $55$55

Dry aged Cuts

Plato Fuerte

Costillas de Res al Carbon Costillas de Res al Carbon GF  MPMP

Charcoal Grilled  Beef Short RibCharcoal Grilled  Beef Short Rib

Served on banana leaf  with rice and beansServed on banana leaf  with rice and beans

Zarandeado del Dia Zarandeado del Dia GF  MPMP

Zarandeado Catch of the DayZarandeado Catch of the Day

Whole fish marinated in Mexican traditional adobo. Whole fish marinated in Mexican traditional adobo. 
Served with rice and beansServed with rice and beans

Chile Relleno Chile Relleno GF  $28$28

Stuffed poblano pepperStuffed poblano pepper

Shrimp + Oaxacan cheese + chipotle creamy sauce. Shrimp + Oaxacan cheese + chipotle creamy sauce. 
Served with rice and beansServed with rice and beans

Enchiladas de Mariscos Enchiladas de Mariscos GF  $32$32

Seafood EnchiladasSeafood Enchiladas

Three Enchiladas filled with lobster + scallops + Three Enchiladas filled with lobster + scallops + 
shrimp + poblano sauce + Monterey Jack cheese + shrimp + poblano sauce + Monterey Jack cheese + 
sour cream + ricesour cream + rice

Enchiladas Sonorenses Enchiladas Sonorenses GF  $28$28

Sonora Enchiladas styleSonora Enchiladas style

Three chicken tinga enchiladas topped with guajillo Three chicken tinga enchiladas topped with guajillo 
chile sauce + lettuce + pickled onions + sour cream chile sauce + lettuce + pickled onions + sour cream 
+ queso fresco+ queso fresco

Huaraches Huaraches VEGVEG  GF  $18$18 
Mexican huaraches Mexican huaraches 

Add: Arrachera 10| Al Pastor 8|Chicken 8Add: Arrachera 10| Al Pastor 8|Chicken 8
Served on corn tortilla topped with avocado + grilled Served on corn tortilla topped with avocado + grilled 
cactus + lettuce + pickled red onion + tomatoes + cactus + lettuce + pickled red onion + tomatoes + 
queso fresco + fried beans + sour creamqueso fresco + fried beans + sour cream

Hamburguesa Cazadores Hamburguesa Cazadores $22$22

cazadores Burgercazadores Burger

8 oz 100% angus beef  + bacon + lettuce + 	8 oz 100% angus beef  + bacon + lettuce + 	
caramelized onions + tomatoes + guajillo aioli + caramelized onions + tomatoes + guajillo aioli + 
fontina cheese on a brioche bun. 		 fontina cheese on a brioche bun. 		
Served with french friesServed with french fries

Parrillada Sonora Parrillada Sonora (for two) (for two) GF MPMP

Beef  rib + Spanish chorizo + chicken + arrachera Beef  rib + Spanish chorizo + chicken + arrachera 
+ panela cheese + grilled cactus + chiles toreados + + panela cheese + grilled cactus + chiles toreados + 
roasted onions.  Served with rice and beansroasted onions.  Served with rice and beans

Pollo a las Brasas Pollo a las Brasas GF  $28$28

Organic chicken charcoal grillOrganic chicken charcoal grill

Half  chicken marinated in adobo. Half  chicken marinated in adobo. 
Served with rice and beansServed with rice and beans

Langosta Langosta GF  MPMP

Spiny lobsterSpiny lobster

Cooked in Mojo de Ajo (garlic butter) or Grilled. 	Cooked in Mojo de Ajo (garlic butter) or Grilled. 	
Served with rice and beansServed with rice and beans

Entrees
Choice of: corn tortillas or flour tortillasChoice of: corn tortillas or flour tortillas

Salsas
Salsa al CognacSalsa al Cognac
Cognac sauceCognac sauce

Guajillo al CabernetGuajillo al Cabernet
Guajillo Cabernet reduction sauceGuajillo Cabernet reduction sauce

MoleMole
Oaxacan Mole sauceOaxacan Mole sauce

  28 days aged USDA prime, hand cut in house. GF28 days aged USDA prime, hand cut in house. GF

All Wagyu is hand cut to orderAll Wagyu is hand cut to order 
Exotic saltExotic salt

Greg Norman Australian Wagyu A8Greg Norman Australian Wagyu A8  
New York $15/oz.  Eye of  rib-eye $16/oz. New York $15/oz.  Eye of  rib-eye $16/oz. 
minimum 6 oz minimum 6 oz (GF)(GF)

 *A 3% CC surcharge will be added to all credit card transactions *A 3% CC surcharge will be added to all credit card transactions Veg: Vegetarian | GF: Gluten Free | V: Vegan



Salads
Ensaladas
Ensalada de Espinaca Ensalada de Espinaca VEGVEG    GF $14$14

Spinach saladSpinach salad

Baby spinach + avocado + bacon + grilled portobello Baby spinach + avocado + bacon + grilled portobello 
+ pickled red onion + charred panela cheese + honey + pickled red onion + charred panela cheese + honey 
mustard dressing + wrapped in cucumbermustard dressing + wrapped in cucumber

Charred CaesarCharred Caesar   $14$14

Local romaine lettuce + lemon Caesar dressing + shaved Local romaine lettuce + lemon Caesar dressing + shaved 
parmigiano reggiano + croutons + white anchoviesparmigiano reggiano + croutons + white anchovies

Ensalada de Nopal Ensalada de Nopal VEGVEG  GF  $14$14

cactus saladcactus salad

Organic tomatoes + red onion + avocado + queso Organic tomatoes + red onion + avocado + queso 
fresco + cilantro + lime vinaigrette dressingfresco + cilantro + lime vinaigrette dressing

Molcajetes
Molcajete de Sonora Molcajete de Sonora GF  $48$48

Sonoran MolcajeteSonoran Molcajete

Arrachera + chicken + Spanish chorizo + panela cheese Arrachera + chicken + Spanish chorizo + panela cheese 
+ cactus + onions + avocado + salsa quemada+ cactus + onions + avocado + salsa quemada

Mar y Tierra Mar y Tierra GF  $55$55

Surf and turfSurf and turf

Chicken + Spanish chorizoChicken + Spanish chorizo + arrachera + prawns + 	arrachera + prawns + 	
scallops + mushrooms +  Monterey Jack cheese + 		scallops + mushrooms +  Monterey Jack cheese + 		
green tomatillo saucegreen tomatillo sauce

Hacienda Hacienda GF  $62$62

Arrachera + beef  rib + Spanish chorizo + avocado + Arrachera + beef  rib + Spanish chorizo + avocado + 
roasted Mexican green onions + grilled cactus + 		 roasted Mexican green onions + grilled cactus + 		
panela cheese + black morita salsapanela cheese + black morita salsa

Complementos de la casa

Papa Rellena Papa Rellena GF  $14$14
Baked PotatoBaked Potato
Stuffed with Rib Eye + bacon + mushrooms +	  	Stuffed with Rib Eye + bacon + mushrooms +	  	
sour cream + Monterey Jack cheesesour cream + Monterey Jack cheese
  
Arroz de la Casa Arroz de la Casa VEG VEG GF  $6$6
house Ricehouse Rice

Papas Fritas Papas Fritas VEGVEG  GF $10$10
French friesFrench fries
Topped with garlic + serrano + cotija cheeseTopped with garlic + serrano + cotija cheese

Nopales Asados Nopales Asados V  V  GF  $6$6
Grilled cactus paddlesGrilled cactus paddles

Frijoles Charros Frijoles Charros GF  $6$6
traditional charro beanstraditional charro beans
Stewed beans with bacon and sausageStewed beans with bacon and sausage

Chiles Toreados Chiles Toreados VEG VEG GF    $6$6
charred serrano chilescharred serrano chiles

Queso Panela Asado Queso Panela Asado VEGVEG  GF  $9$9
Grilled Panela cheeseGrilled Panela cheese

Coctel de Elote Coctel de Elote VEGVEG  GF  $10$10
Corn in a cupCorn in a cup
Served with lime + cotija cheese + chili powderServed with lime + cotija cheese + chili powder

Coles de Bruselas Coles de Bruselas VEGVEG  GF  $11$11
Brussels sproutBrussels sprouts
Crispy brussels sprouts + lime smoked guajillo chile aioli + Crispy brussels sprouts + lime smoked guajillo chile aioli + 
charred panela cheese + peanutscharred panela cheese + peanuts

Pure de Papa Yukon Pure de Papa Yukon VEGVEG  GF  $11$11
Yukon  mashed potatoesYukon  mashed potatoes
Mashed potatoes infused with truffle oilMashed potatoes infused with truffle oil

Totopos y Salsa Totopos y Salsa VV  GF $6$6
Chips and salsaChips and salsa
Chips + guacamole or fire roasted Mexican sauceChips + guacamole or fire roasted Mexican sauce

Tacos
Arrachera con Tuetano Arrachera con Tuetano GF  $12$12

Charcoal grilled arrachera Charcoal grilled arrachera 

Bone marrow + grilled cactus + cilantro + onions + guacamole.  Bone marrow + grilled cactus + cilantro + onions + guacamole.  
Served on blue corn tortillaServed on blue corn tortilla

Al Pastor Al Pastor GF  $8$8

Spicy Adobo Pork Spicy Adobo Pork 

Pineapple + cilantro + onions + guacamole + street-style Pineapple + cilantro + onions + guacamole + street-style 
salsa. Served on corn tortilla salsa. Served on corn tortilla 

Rib Eye con Tuetano Rib Eye con Tuetano GF  $14$14

Rib Eye with Bone MarrowRib Eye with Bone Marrow

Rajas + Oaxacan cheese + onion + cilantro + guacamole + Rajas + Oaxacan cheese + onion + cilantro + guacamole + 
street-style salsa. Served on blue corn tortillastreet-style salsa. Served on blue corn tortilla

Pollo Adobado Pollo Adobado GF  $8$8

Adobo-marinated chickenAdobo-marinated chicken

Cilantro + onions + guacamole + street-style salsaCilantro + onions + guacamole + street-style salsa
Served on corn tortillaServed on corn tortilla

Add: chicken $8 | shrimp $10 | fish $14 | steak $14Add: chicken $8 | shrimp $10 | fish $14 | steak $14
Choice of corn tortillaS or flourChoice of corn tortillaS or flour tortillaStortillaS

sides

 *A 3% CC surcharge will be added to all credit card transactions *A 3% CC surcharge will be added to all credit card transactions Veg: Vegetarian | GF: Gluten Free | V: Vegan


