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10AM - 1PM Daily e
Brunch
Chicken Hash 1206 $130 Breakfast Burrito 104 $150

Hashbrowns topped with shredded chipotle
chicken, house made guac, onions and cilantro.

Sausage & Egg Smash 1209 $110

Italian Sausage, bacon, scrambled eggs, sliced
avocado, diced onion and cilantro. Served on top
of a crunchy corn tortilla.

Steak and Egg Tacos 120¢ $120

Melted cheese, arrachera, scrambled eggs,
pico de gallo, queso fresco, chipotle salsa,
corn tortillas.

Fluffy Pancakes $100

3 delicious, fluffy golden brown pancakes served
with Butter and Real Maple Syrup.

Crispy bacon, aracherra, scrambled eggs, cheddar cheese,
hashbrowns, avocado cream and chipotle salsa, flour.

$130

Cheesy scrambled eggs, potatoes, sauteed bell peppers
and red onion, bacon crumbles, sliced avocado, green
onions and house salsa.

$110

Greek yogurt topped with seasonal fruits, granola, maple
syrup and chia seeds.

Breakfast Bowl 9og

Yogurt Bowl

Poke Bowl 1209 $160

Mango/Seasonal Fruit, Juilenned Onion & Cucumber,
Grated Carrot, Avocado, Won Ton Chips, White Rice &
House salsa

Breakfast Bevvies

$160

Blanco Tequila, Lime, Agave, Raspberry, Orange

Breakfast Margarita

Bloody Maria $160

Blanco Tequila, House made Bloody Mix.

Mimosas $60

Orange, Pineapple, Grapefruit,
Watermelon, Hibiscus, Strawberry

$160

Coffee Infused Tequila, Cold Brew, Chocolate
Syrup, Milk, Whipped Cream

Tequila Mocaccino

Mexican Cafe Frio $180

Cerdo Negro Mexican Whiskey, Cold Brew,
Agave, Whipped Cream

Fraperol Spritz $150

Aperol, Prosecco, Frozen Orange Frappe
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Appetizers

From the Fryer 1so/3609 $95

Regular Fries, Papas Gajo, Sweet Potato, Onion
Rings. House Dipping Sauce

Kickin Wings s00g $200
Buffalo, Cajun Spice, BBQ, Lemon Pepper, Sweet
Chili, Parmesan, Honey Mustard
Cheese Sticks 2005 $110

Hand Breaded, Fried Mozzarella Sticks, Marinara
Sauce

SG Super Fries 18og  $190
Melted cheese, Avocado, Sour Cream, Green Onion,
Arrachera, House Salsa

Papas & Dingers 1sos  $180

Crispy Fried Chicken Tenders served with Fries and
House Dipping Sauce

Garden Guac t8g $150

Made to Order Guacamole topped with Cripspy Fried
Pork and Queso Fresco

Tacos

El Mexicano 1sog $130

Grilled Arrachera, Fried Sweet Potato, Avocado
Cream Salsa, Pico de Gallo

Cabo Wabo 1s0g $130

Smoked Marlin, Grilled Onion, Garlic, Grilled
Jalapeno, Shoestring Fries, Grilled Cheddar

Gringo 180 $130

Ground Beef, French Fries, Sour Cream, Pico de
Gallo, Lettuce, Cheddar

Yucatan BBQ Pork 1sog $130

Pork Loin Marinated in House Adobo Sauce, Pickled Onions,
Avocado Cream

Borracho Shrimp  1s0g $140

Tequila, Honey, Lime & Butter marinated Prawns,
Jalapeno, Cilantro, Onion

ElChamp 1s0¢ $110

Sauteed Mushrooms, Grilled Poblano, Bell Peppers,
Caramelized Onion, Cheddar

Sayulita Street Pastor 180s $130

Authentic House Pastor Marinade

Burgers

Served With French Fries
The OG 2009 $180
Ground Beef, Lettuce, Tomato, Onion, Pickles, Mayo
La Nortena 2005 $200

Ground Beef, Fried Pickled Jalapenos, Cheddar,
Lettuce, Tomato, Onion, Cilantro Aioli

La Ranchera 2005 $200
Ground Beef, Bacon, Lettuce, Onion Rings, BBQ Sauce, Mayo
Waikiki 2000 $200
Ground Beef, Grilled Pineapple, Provolone, Caramelized
Onions, Lettuce, Teriyaki
Pepperoni 2009 $220

Ground Beef, Mozzarella, Pepperoni, Marinara

Kali Smash 2003 $200
Double Smash Patty, Bacon, Pickles, Grilled Onion,
American Cheese, Lettuce, Tomato, 1000 Island

Always Sunny 2003 $200

Ground Beef, Bell Pepper, Onion, Cheddar, Garlic
Parmesian Aioli

Specials
Super Chela 18 $150

Chabela rimmed with Tajin, 6 Large Grilled Prawns,
your choice of Local Cerveza. Michalada +$15

Sando Loco 189 $180

Spicy Fried Chicken Breast, Lettuce, Tomato, Pickles,
Sriracha Aioli. Side of fries.

Muai Thai Shrimp 180 $170

Juicy Prawns, Sweet Chili Sauce, Rice, Pineapple,
Avocado

T.K.O. Burrito 1s0g $200

Steak, Guacamole, Pico de Gallo, Cheese Blend,
Avocado Cream, Chipotle Salsa, Red Rice, Jumbo Flour
Tortilla

Salads/Wraps

Your Choice of a Salad or Jumbo Flour Tortilla Wrap

B.L.T. Chicken Caesar 1509 $160

Grilled Chicken, Crispy Bacon, Romaine Lettuce, Tomato.
Spicy Caesar Dressing

Chicken Caprese 1504 $160

Grilled Chicken, Romaine Lettuce, Tomato, Mozzarella,
Balsamic Glaze

The Green Salad 1509 $160

Green Apples, Spinach, Arugula, Lettuce, Walnuts,
Cherry Tomatoes, Honey Mustard-Yogurt Dressing

Citrus Shrimp & Avocado 1500 $160

Citrus Marinated Prawns, Avocado Cream, Arugula,
Spinach, Shallots, Sliced Almonds, Lemon Olive Qil

Desserts

Kaliva Kookie $110

Fresh baked Deep Dish Chocolate Chip
Cookie, Vanilla Ice Cream and Hot Fudge

Dessert Nachos $110

Cinnamon Sugar Flour Tortilla Chips
served with Chocolate or Vanilla Ice Cream
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Cocktails -
Playa Papaya $160 El Tamarindo $160
Tequilefio Blanco infused with Papaya & Strawberry, Tequilefio Reposado, Fresh Lime Juice, Peach,
Fresh lime juice, Agave Tamarind Infused Agave
Jalapefio Slam $160 La Chismosa $160
Espina Negra Mezcal, Fresh Lime Juice, Jalapefio Cucumber Infused Vodka, Fresh Watermelon Juice,
infused Agave Fresh Lime Juice, Agave, Basil
Pajaro De Fuego $160 La Venenosa $180
Rey Camparo Espadin Mezcal, Fresh Lime Juice, Tabiernas III Raicilla, Fresh Hibiscus Tea & ginger
Chipotle Pepper Blend Infused Agave. infused agave, Fresh Lime Juice
120Z $150 160Z $190
Todo Chido Que Fresa
Tequilefio Blanco, Classic Lime with your choice of Tequilefio Blanco, Signature Strawberry Swirl mixed
Hibiscus/ginger, Mango, Tamarind, Raspberry with Fresh Mango Fruit Puree.
No Manches Buena Onda

Tequilefio Blanco, Signature Pineapple Coconut Swirl

Tequilefio Bl i irl mi ith
equilefio Blanco, Signature Orange Swirl mixed wit Mixed with Strawberry.

fresh Raspberry Fruit Puree.

Additive Free Agave Spirits

: 1.50z Pour
Tequila Blanco Mezcal

Tequilefio Blanco $80 Tequila Afiejo Espina Negra Espadin $120
—_ . Rey Campero Espadin $140

Tequileno Platinum $140 Tequilefio Afiejo $200
G4 Blanco $140 Arette Afielo Suave o Derrumbes Durango $160

uav
Siete Leguas Blanco ~ $150 Teauila O r: Afiei Derrumbes Oaxaca $170
equila Ocho Afiejo

Arette Blanco Suave $150 q l - ! $250 Don Mateo Cupereata $200
Calle 23 Blanco $150 el ] $280 Don Mateo Pechuga $250

EL Ateo Afiejo $300
Tequila Ocho Blanco  $150 $380 Rey Campero Tobala $250

Antanasio Afiejo

Rey Campero Sierra Negra  $250
Cazcanes Afiejo $360

Don Fulano Blanco  $180

i $200 Derrumbes Guerrero $320
Atanasio Blanco Amatitena Afiejo $400 ] )
El Ateo Blanco $200 Origen Raiz Chacaleno $350
Cascahuin Extra Afiejo XA $400 : ; : $350
Amatitefia Blanco $250 Origen Raiz Cenizo
— Bl $280 Fortaleza Afiejo $450
ortaleza Blanco i
Arette Gran Clase XA $500 National Beer
Tequila Reposado Pacifico, Corona, Victoria $50
Tequila Fuerte .
Tequilefio Reposado $80 o . Modelo Especial/Negra $60
Tequilefio Gran Reserva $150 Tequilefio Still Arti | B
Tequilefio Cristalino ~ $170 G4 High Proof AL rtisanal beer
Calle 23 Reposado  $170 Cascahuin Plata $200 Fortuna Cafiita Lager $110
Tequila Ocho Reposado  $180 Atanasio Origenes $230 Fortuna Neippolita $120
Arette Reposado Suave $200 El Ateo Still $280 Fortuna Hazy Pale Ale  $120
Don Fulano Reposado  $220 foutsieze St i Fortuna Hazy IPA $120
Atanasio Reposado  $230 Cazcanes 50% =<t Fortuna Pale Ale $110
Cazcanes 55% $270
El Ateo Reposado  $270 ‘ ’
Amatitefia Reposado  $280 ENIE Non-Alcoholic
Fortaleza Reposado  $350
I o+ La Venenosa Tabernas II zlio Atlan Alkaline Still soomi  $30
1 imi Bonete Costa 0
Tequila Rare/Limite Atlan Water Sparkling soom  $40
10z Pour La Venenosa Costa Jalisco $250
Siete Leguas 7 Decadas  $500 S | Fresh Fruit Juice $50
i oto
Don Fulano Imperial $500 Soft Drinks: $35
Amatitea Barrancas $350 on0 $170 . ol Dot Cok
o oca-Cola, Diet Coke,
Tequilerio Rare o Flor Del Desierto Veneno $240 Sprite, Fresca

Siembre Valles Ancestral $400




