DRINK SPECIALS

HORCHATA ~2.5

MINI MARG ~4

MINI WATERMELON MARG ~5
SANGRIA ROJA ~4
CORONITAS ~4

SMALLER PLATES

BLACK BEAN SOUP ~2 gfvg
ACHIOTE ZUCHINNI ~4 gfvg

CHOP CHOP ~4 gfvg

Roasted corn, tomatoes, jack cheese, black
beans, chipotle crema dressing

PEPITA SALAD ~4 gfvg

Roasted pepitas, chopped kale, black beans, cajita,
roasted com, red bell peppers, cumin vinaigrette
CARNITAS TOSTADA DE OAXACA ~6
Refried beans, cojita, jack cheese, corn tortilla
QUESADILLA ~4.5

Chicken mole or spinach/mushroom/onion

BURRITOS

QUESO BURRITO ~6
refiied beans & jack cheese (add camitas $2)

LIME CILANTRO CHICKEN WRAP ~171
pepita crema salsa, avocado, lime cilantro
chicken, tomato, chopped romaine

POLLO ASADA BURRITO ~70
Black beans, avocado, jack cheese and pico de gallo

BAJA BURRITO ~11
Batter fried white fish, rice, oaxacan slaw,
avocado, cilantro, creamy chipotle

DESIGNER BURRITO ~6
Rice, beans and add what you like (cheese $1,
guac $2, sour cream $1, chicken $3.5, steak $5)

ADD A SIDE OR TWO

black beans
refried beans
spanish rice
veggie wild rice
black bean corn salad
anchioti zucchini

LUNCH MENU

served until 3pm

SALADS

TOSTADA DE LA CASA ~11
Black beans, jack & cheddar cheese, tomatoes, guacamole & sour cream, crispy com tortilla gf vg

LIME CILANTRO CHICKEN SALAD ~712

Lime cilantro marinated chicken, romaine, avocado, tomatoes gf

SANTA FE CHOPPED ~12
Chicken, black beans, jack cheese, com, bell peppers, tomatoes, tortilla strips, chipotle dressing gf

TACO SALAD ~712
Chicken machaca, avocado, tomatoes, cheese and tortilla strips, lime cilantro dressing gf

9 LUNCH ENTRES

BLACKENED SALMON TACO COMBO
served with veggie wild rice & pomegranate citrus salad
SUIZA ENCHILADA COMBO
a suiza enchilada served with pomegranate citrus salad and Spanish rice
CHICKEN MOLE TACO COMBO
a crispy chicken mole taco, rice & black beans
SOUP & SALAD COMBO
served with a cup of black bean soup, kale caesar salad and choice of enchilada (cheese or chick-
en) taco (carnitas or chicken), spinach/mushroom/onion quesadilla
CARNITAS PLATE
carnitas, black beans, rice, flour tortilla

510 FILL UP
BURRITO o BOWL

ADD YOUR GREENS PICK A FILLER ADD SOME TOPPINGS
organic mixed greens carnitas jack cheese
romaine lettuce fish baja style cojita cheese

citrus slaw chicken (grilled or machaca) pico de gallo
arugula carne asada (add $3) sour cream (add $1)
spinach blackened salmon (add $3) guacamole (add $2)
kale sauteed veggies (add $2) avocado (add $2)
pickled raddish

S9 TACO BAR

served with 2 tacos and 1 side
BAJA TACO

CARNITAS TACO

CHICKEN MOLE TACO

GRILLED CHICKEN TACO
CARNE ASADA TACO (add $1ea)

BOWLS

CHICKEN FAJITA BOWL ~710
Grilled chicken, bell peppers & onions, rice,
black beans & guacamole gf

GARDEN VEGGIE BOWL ~710
Zucchini, squash sautéed in pepita pesto
sauce over veggie wild rice gf vg
BLACKENED SALMON BOWL ~1713
Avocado, roasted corn, pickled cabbage,
black beans, salsa verde gf

CARNE ASADA BOWL ~713
Chopped steak, black beans, guacamole,
cheese, romaine & pico de gallo gf

SANDWICHES

with organic greens or french fries

RANDY’S NORTHSHORE ~71
grilled chicken, roasted anaheim chili, jack
cheese and chipotle creme on sourdough

HAMBURGER ~70
1/2 Ib lean burger, lettuce, tomatoes, pickles,
onions and mayo

SPICE IT UP

salsa de la casa
roasted red jalapeno salsa
roasted tomatillo salsa
lime cilantro dressing
chipotle crema
ginger vinaigerette

vegetarian dishes (vg) | gluten free dishes (gf) | we use the same frying oil and pans to prepare several items.



