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aweeas Soecials

Flame-grilled shrimp with a smoky chile . .
marinade, fresh lime and a little coastal heat. $21 )4& fm CQVMB
Ahi tuna marinated in chile oil with fire-roasted

salsa, grilled corn, pomegranate, avocado, serrano
chile, watermelon radish and micro cilantro. $29

Beey & Potato 7 aguilod
Crispy comn tortillas filled with beef and p [é [%3 AWM
potato, served over rustic guacamole with

pico de gallo, crema and micro cilantro. $19 Rib eye in house black sauce with sesame
oil, red onion, serrano and habanero
chiles, radish, avocado, cherry tomatoes,
watermelon radish and sesame seeds. $54

Crab, cucumber, red onion, tomato and
avocado on a crisp corn tostada with

mayonnaise, lime and spicy sauce. $18 gm gmm@

Tender, slow-braised beef with warm tortillas,
rice, beans and salsa on the side. $29

Cridpy Beey & Polato 7acod
Crispy comn tortillas filled with beef and potato, 7- una 7- (/de/dfo

topped with lettuce, cheese, tomato salsa Tuna with Japanese scallops, avocado, serrano
and crema. Served with rice and beans. $21 chile, garlic aioli, micro cilantro, garlic chips
and roe in black sauce with sesame oil. $35
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