COCINA

DINNER
Starters

Antojitos Platillo - 32

2 Birra Empanadas, Chicharron Ahumado, Quesadilla Roll
Guacamole - 10 house recipe with chips GF
Platano Frito - 9 fried plantains, apricot habanero salsa

Sopa de Tortilla con Pollo - 10

avocado, radish, tortilla strips GF

Birria Empanadas - 13
braised short ribs, garlic, onion, tomato, bell peppers

Cup 6

Coliflor Enchilado - 10 spicy cauliflower, chili salsa,
pumpkin seeds, sesame seeds, guacamole GF

Agua Chile de Atun Fresco - 17

ahi tuna, avocado, mango, cucumber, orange, sesame seeds

Ceviche de Camarones - 20
shrimp & mango ceviche, avocado, red onion, pico de gallo,
orange mango habafero sauce, citrus juice, chili oil GF

Chicharron Ahumado - 15 smoked pork belly,
red onion, habafiero salsa, radish, flour tortillas

Tostadas de Atun Fresco - 14 sushi grade ahi tuna,
corn tostada, avocado, cucumber, chipotle lemon aioli, fried
leeks GF

Rollitos de Quesadilla - 14 braised brisket, cheese,
roasted poblano, salsa, crema

Ceviche de Pescado - 16 red snapper, tomato,
mango, citrus segments, avocado, cucumber GF

Chips & Salsa refill - 2

Salads

Ensalada de Hermanas - 14 mixed greens, corn,
black beans, cucumbers, tortilla strips, cherry tomatoes,
jalapefio avocado dressing GF

Ensalada Baja Caesar - 13 romaine, caesar
dressing, cotija cheese, pumpkin seeds GF

Ensalada de Quinoa - 17 baby kaIe,sEinach,
arugula, & romaine, avocado, carrots, black beans,
roasted corn-almond-lime dressing *nuts* GF

Ensalada de Sandia - 16 arugula, radish,
pumpkin seeds, champagne vinaigrette GF

add chicken (+5), carne asada (+8) or sautéed shrimp (+8)
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served on corn tortillas or lettuce wrap
add Rice & Beans or House Salad - 5
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. Hermanas Trio - 19
carne asada, birria, chicharron
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Diablo Trio - 18 N
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spicy shrimp, carnitas, pollo tinga

Pollo Trio - 18 *nuts*
chicken mole, chicken chicharron, grilled chicken
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Baja Trio - 19 .
grilled shrimp, roasted fish, campechano .
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Vegetarian Tacos available upon request

El Nifio - 46
2 Birria Tacos, 2 Carnitas Tacos, 2 Roasted Fish Tacos,
2 Chicken Flautas, Chef's Salsa Selection

o0 O o 0 06 6 0 © 0 00 o0 0 o0 O

Mains

Camarones al Ajo - 27
sautéed vegetables, rice, cilantro, lime, garlic, white wine sauce

Chile Relleno - 14
cheese, tomato sauce, crema, rice, beans GF  Additions:
vegetables (+5), chicken (+5), carne asada (+8) or shrimp (+8)

Pollo Flautas - 21

chicken, crema, cotija cheese, salsa, avocado salsa, rice, beans

Enchilada de Pollo - 21

cheese, crema, rice, beans, green sauce or red mole *nuts*  GF

Enchilada de Birria - 24
braised short ribs, cheese, guajillo, chile ancho sauce,
rice, beans, cilantro, onions GF

Chile Verde de Puerco - 24
braised pork shoulder, green sauce, onions, peppers, rice,
beans, flour tortillas GF

Burrito Bowl - 17 rice, beans, romaine lettuce, corn,
pico de gallo, avocado, sour cream, queso cotija GF
add chicken (+5), carne asada (+8) or sautéed shrimp (+8)

Plato de Fajitas - 22 sautéed vegetables, guacamole,
rice, beans, pico de gallo, sour cream

choice of flour or corn tortillas

add chicken (+5), carne asada (+8) or sautéed shrimp (+8)

Tour of Mexico - 60
14 oz. rib eye steak, 3 garlic prawns, 1 cheese chile relleno,
2 cheese enchiladas, fajita vegetables, guacamole

GF denotes Gluten Free.
Eating raw/undercooked fish & meats may
increase chances of food-borne illness.
20% gratuity for parties of 6+.



BEBIDAS fevoages

Horchata - 5

Seasonal Agua Fresca - 5
Lemonade / Iced Tea - 3.5
Sparkling Water (500ml) - 6
Coffee - 3.5

SODA

Mexican Coke (bottle) - 4.5

Fountain - 3.5
Coke, Diet Coke, Sprite, Rootbeer, Dr. Pepper

CERVEZA e

BOTTLES

Modelo Negra- 5
Bohemia Lager - 6
Corona Non-Alc - 5
Pacifico - 5

DRAFT

Fieldwork Brewing Rotating Hazy - 8
Original Pattern Rotating W.C. IPA 8
Elysian Space Dust IPA 8.2% - 8
Modelo Especial 4.4% - 1

COCINA

COCTELES cocktails

Hermanas Margarita - 13 / 58 (pitcher)
Reposado Tequila, Lime, Agave
add Cadillac - 3 /14 (pitcher)

Pifia Gordita - 15
Reposado Tequila, Cucumber, Pineapple, Lime, Fresno Chili

Sassy Seiiorita - 15
Reposado Tequila, Cilantro, Serrano, Agave, Lime

Sombra Diablo - 17
La Vida Mezcal, Guava Rosemary infusion, Elderflower
Liqueur, Lime, Dehydrated Apple, Hibiscus Rim

Mango Pasilla - 16
El Silencio Mezcal, Combier Orange Liqueur,
Alma Tepec Chile liqueur, Mango Purée

Cal-Salida - 14
Grapefruit & Habanero infused Mezcal,
Pamplemousse, Honey, Lime

Nuevo Fashioned - 17
Cinnamon Infusion, Mezcal, Chocolate Bitters,
Angostura Bitters, Orange Peel Garnish

Mi Mamacita's Paloma - 14
Casamigos Blanco, Grapefruit Juice, Soda Water, Lime

Resfresco De Pepino - 15
Cucumber-Mint Infusion, Lime Juice, Soda Water
Choice of Rum, Vodka or Gin

Froze - 13
Day Owl Rose, Vodka, Strawberry, Lemon

DRINKING ALCOHOLIC BEVERAGES MAY INCREASE CANCER
RISK, AND DURING PREGNANCY, CAN CAUSE BIRTH DEFECTS.

VUELOS {fights

Three 1o0z. Pours

Reposando « 27
CASAMIGOS, SIETE LEGUAS, TEQUILA OCHO

Mezcalero » 32
BOZAL PECHUGA, MEZCAL AMARAS ESPADIN,
0J0 DES TIGRES TOBALA

Elegancia * 70
DON JULIO 1942, CLASE AZUL REPOSADO, KOMOS ROSA

Mezcal Infusions ¢ 30 (cocktail sampler)
Three 30z. Pours
CAL SALIDA, SOMBRA DIABLO, MANGO PASILLA

WHITE / SPARKLING

Rosé Day Owl, California 13
Sauvignon Blanc  Whitehall Lane, Napa 12
Chardonnay Mer Soleil, Central Coast 13
Cava Segura Viudas ‘Aria’, Spain 1
Prosecco Brut Rosé Valdo 1
RED

Pinot Noir Head High, Sonoma 14
Red Blend Conundrum, California 12



