
 
* These items may be cooked to order or served raw/undercooked. Consuming raw or undercooked meats, poultry seafood, shellfish or eggs
may increase your risk of food borne illness. Before placing your order, please inform your server if anyone in your party has a food allergy.

DAILY FISH
chile- infused & Tecate-battered

fried local fish, crema,
grilled pineapple salsa, calabaza purée 5.

CARNE ASADA*
marinated steak, avocado salsa,
caramelized onion, arbol chile,

yucca strings 5.

CELERY ROOT & APPLE   
braised greens, roasted garlic,

charred tomato salsa 5.

MEZCAL SHRIMP*
flambéed shrimp, corn salsa,

jicama slaw 5.

CHICKEN TINGA
tinga-braised chicken, lettuce,
radish, avocado frito, crema 4.

SUNCHOKE+   
crispy brussels sprouts, romesco,
oaxaca cheese, almond, onion 5.

TACOS

ENSALADA
HEIRLOOM CHICORY  

endive, radicchio, frisée, cotija, fennel,
yellow beets, pepitas, roasted criminis,

pickled beech mushrooms, picante ranch 11.
 

WARM WINTER SQUASH  
roasted delicata, butternut squash, purple

potato, brussels sprouts, charred poblanos 12.

PUPUSA
PORK, MOZZARELLA & BELL PEPPER 5.

 
ZUCCHINI & MOZZARELLA   5.

 
our pupusas are served with tomato salsa &
cabbage, red onion, carrot, jalapeño curdito

CHILI MAÍZ  
mozzarella, corn, roasted red pepper,

onion, toasted de arbol chili 5.
 
 

ROOT MEDLEY  
sweet potato, carrot, ginger,
yucca, local maple syrup 5.

EMPANADAS
MADE BY BUENAS | SOMERVILLE MA

EXTRAS
HOUSE MADE SALSA & CHIPS
 
HOUSE MADE GUACAMOLE & CHIPS
 
SIDE OF HOUSE MADE SALSA
 
SIDE OF HOUSE MADE GUACAMOLE
 
REFRIED BEANS 
 
MEXICAN PICKLES
 
FRUTA PICANTE
 
BUY THE KITCHEN A 6-PACK 

4.
 
9.
 
2.
 
5.
 
4.
 
4.
 
5.
 
24.

yellow corn, chipotle aioli, cotija,
cayenne, lime & cilantro $8.

ELOTE
mexican corn roasted over an open grill;

popular street food.

BEST TACOS
   =vegan        =vegetarian

  =contain nuts

I

CrudoMost dishes on our menu are either gluten-free
or have a gluten-free option available.

Our corn tortillas are made in
our kitchen every morning.
To maximize flavor, some

tortillas include pork.

Please inform us if you have
any allergies or aversions.

CRAB TOSTADA*
jonah crab, cucumber, red bell pepper,

onion, lemon aioli, poppy seed,
chili, herbs 14.

 

HAMACHI CEVICHE*
jugo de calamansi, agave, mango,

passion fruit, fresno chili 12.
 

FLUKE CEVICHE*
augachile, huckleberries, cucumber,

red onion, micro basil 13.
 

SALMON CRUDO*
spicy chili, cilantro, ajo, chimichurri 12.

SCALLOP FRITO
pickled jalapeño & celery mayonesa,

pico slaw, prickly pear molasses,
tortilla strips 6.

DUCK
vanilla-plantain purée,

pickled red onions, crema,
duck cracklings, plantain strings 6.

CARNITAS
confit pork, cotija, salsa verde,

onion, refried beans, chicharrón 4.

COCHINITA PIBIL
slow-roasted citrus pork, pico slaw,

pickled red onion, refried beans,
habanero salsa 5.

SHORT RIB
braised short rib, pickled cabbage,
cucumber salad, habanero salsa,

arbol chile crema 5.

PORK BELLY
fried pork belly, pickled jalapeño,

pineapple, avocado salsa 5.

LAMB BARBACOA
yogurt tzatziki, roasted fresno,

fire-roasted corn, queso fresco 5.

all tacos include cilantro
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