SERVED AFTER 5PM

SERRANO’S SPECIALTY

{

Lerters

Chicharron $24

Succulent pork belly, lightly breaded with corn,

served with guacamole, molcajete salsa, sweet and
sour sauce, and corn tortillas.

(3) Duck Street Tacos $21

Carnitas style confit duck with our house made
strawberry beet chipotle salsa on a corn
tortilla, garnished with onions and cilantro.

Filet Mignon Carpaccio $22
Thin sliced filet mignon cured with lime, capers,
parmesan cheese, olive oil. Topped with baby
arugula and our house made tartar dressing.

Garlic bread on the side.

Mesnw Eifoee

Quesabirria $24

(3) A delightful combination of melted cheeses,
serrano-spiced pulled beef, enclosed in corn
tortillas, served with a side of consomé (dipping
broth) and your choice of our housemade salsa.

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.

Camarones Zarandeado $29

Grilled shrimp coated with a delectable blend of
chile gudjillo, chile ancho, and garlic

butter gratin, served with a side of rice

and corn tortillas.

La Paz Tacos $26

(3) Choice of Halibut OR Tiger Prawns battered
in an orange infused tempura. Garnished with
aserrano 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.

Chicharron Ribeye $24

Fried ribeye chunks tossed in a sweet
soyglaze on a bed of guacamole.

Pancita Tacos $21

(3) Sweet soy glazed pork belly in a flour
tortilla. Topped with pickled red onion,
chipotle aioli, cilantro, and lime.

Carnaza Tacos $20

(3) Slow roasted brisket with our signature
poblano salsa. Topped with onion, cilantro,
and lime.

Ribeye Tacos $26

(3) Slim cut ribeye on corn tortillas with
a melted cheese blend. Garnished
with onion, 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)

Jicama Shrimp Tacos $23

(3) Coconut shrimp in a jicama shell. Topped
with Pico de Gallo, chipotle aioli, lime, and
tajin.



