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Duck Street Tacos (3) $18
Carnitas style confit duck with our house made strawberry beet chipotle salsa  

on a corn tortilla, garnished with onions and cilantro. 

 

Tuétano (Bone Marrow) (2) $21 
Grilled bone marrow, buttered rib-eye, tomatillo salsa, onions and cilantro.  

Served with a side of handmade tortillas. 

 

Jicama Tuna $26
(3) Fresh tuna marinated in a tangy ponzu sesame oil sauce, served on a  

jicama tortilla with crisp romaine lettuce, topped with chipotle aioli. 

 

La Paz Tacos (3) $26 
Choice of battered halibut or tiger prawns, serrano chipotle aioli, pico  

de gallo and red cabbage. 

 

The Burro $24
Carnaza brisket burrito filled with refritos, rice, onions, cilantro, and  

chipotle aioli. Wrapped in a cheese crust. 

 

Jicama Shrimp Tacos (3) $23
Coconut shrimp in a jicama shell, pico de gallo, chipotle aioli, lime and Tajín. 

 

Carnaza Tacos (3) $20 
Slow roasted brisket, our signature poblano salsa, onion, cilantro and lime. 

 

Rib-Eye Tacos (3) $26
Slim cut rib-eye, handmade corn tortilla, with a melted cheese blend,  

onions, cilantro and lime. 
 

Popcorn Shrimp Tacos $24
(3) Deep fried tiger prawns with a sweet soy glaze, chipotle aioli topped  

with red pickled cabbage & roasted sesame seeds. 

 

Costra de Queso $48
Cheese crust stuffed with carnaza or ribeye onions, cilantro, Chile toreado aioli  

topped with avocado & pickled red onions. (Recommended for two) 

 

Chicharron Ribeye $24
Fried ribeye chunks tossed in a sweet soyglaze on a bed of guacamole.

 

Chicharron (3) 24
Crispy pork belly, seasoned with salt and lime, guacamole, handmade corn tortilla,  

pickled onions and cilantro.


