
DINNER MENU

Aguachile de Camarones - Lime marinated shrimp, green chili, cucumber, red onion, cilantro,

avocado.

Taco Salad - Mix of fresh lettuce, tomato, sweet corn, black beans, red onion, avocado, shredded

cheese, tortilla chips, choice of protein, ranch dressing or house vinaigrette.

C$586 / US$16

C$623 / US$17

Sopa de Tortilla - Traditional chicken and tortilla broth with fried tortilla strips, avocado, crema,

queso criollo.

C$513 / US$14

ENTRADAS STARTERS

Carne a la Tampiqueña - Grilled skirt steak served with fresh corn tortillas, mashed beans,

pico de gallo, house-made guacamole.

Cazuela de Mariscos - Warm seafood casserole prepared with octopus, shrimp, cilantro-infused

sauce, served with corn tortillas.

C$879 / US$24

C$989 / US$27

PLATOS PRINCIPALES MAIN COURSES

GLUTEN FREECONTAINS LACTOSE

Machete - Guerrero-style quesadilla prepared with fresh corn dough, crispy pork rind, chicken,

melted mozzarella, roasted salsa, gobernadora sauce, hot sauce.

La Quesuda - Golden tortilla filled with a blend of artisanal cheeses from Santana Farm.

La Quesabirria - Wheat tortilla quesadilla filled with slow-braised lamb, melted mozzarella.

Tacos al Pastor - Marinated pork served on warm corn tortillas, hawaiian pineapple, fresh onion,

cilantro, spicy salsa, pickled onion.

C$549 / US$15

C$403 / US$11

C$586 / US$16

C$549 / US$15

TACOS Y QUESADILLAS


