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	            Hours & Location

	                
			
			
				
					
					
						675 Hudson St,
 New York, NY 10014
					
				
				
					

					(212) 699-2400
				
				
			
SUN - WED: 11:30 AM - 9:00 PM
THU: 11:30 AM - 10:00 PM
FRI - SAT: 11:30 AM - 11:00 PM

Pick Up:
Order Online
Delivery:
Event CateringGrubhubDoorDashCaviarPostmatesUberEats

                	
	
		
	

                	
	            

	            
	                
	                Additional Information
With two floors and an outdoor café in the middle of the Meatpacking District, Dos Caminos is your party destination. With over 150 tequilas on the menu it's the perfect pairing with our made-to-order guacamole!
Fun Stuff Special Events

                	
	
		
	

                	
	            

	        

	    


		
	


  

  
		
		

  
    

    
		
        
          Menus

        

			
				
					
							Main
						
	
							Beverage
						
	
							Tequila List
						
	
							Brunch
						
	
							Happy Hour
						
	
							Dessert
						
	
							Late Night
						


				
				
					
						
							
    

      
        
          
		
		
			
					
						BOCADITOS &
STREET FOOD

						
					

						
			
			
				
					Chips & Ranchero Tomato Salsa

			
			
			

			
					
					
					
					
					
					
					
						 $5
					

			
			
			
			
			
			
		
	
			
			
				
					Guacamole

			
			made fresh to order

			

			
					
					
					
					
					
					
					
						For you (sm) $15
					

					
					
					
					
					
					
					
						For everyone (lg) $25
					

			
			
			
			
			
			
		
	
			
			
				
					Tex Mex Queso Dip

			
			classic Tex Mex cheese dip, chiles, onions, spices, warm tortilla chips

			

			
					
					
					
					
					
					
					
						 $13
					

					
					
					
					
					
					
					
						chorizo $4
					

			
			
			
			
			
			
		
	
			
			
				
					Queso Fundido

			
			melted Mexican cheeses, pickled jalapeños,
warm corn tortillas

			

			
					
					
					
					
					
					
					
						 $14
					

					
					
					
					
					
					
					
						chorizo $4
					

					
					
					
					
					
					
					
						pastor-marinated chicken $5
					

					
					
					
					
					
					
					
						carne asada beef $5
					

					
					
					
					
					
					
					
						birria $6
					

			
			
			
			
			
			
		
	
			
			
				
					Sopa de Tortilla

			
			pastor-marinated chicken, avocado, roasted
vegetables, tortilla strips, Mexican cheeses, roasted corn, rich broth

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Camarones Alambres

			
			pepper jack stuffed bacon wrapped shrimp, chipotle BBQ glaze, cabbage slaw, pickled jalapeño, pastor mayo

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Taquitos de Pollo

			
			pulled free range chicken, sweet potatoes, crema, queso fresco, tomatillo salsa

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					Daily Market Ceviche

			
			fresh catch, lime, cilantro, chiles

			

			
					
					
					
					
					
					
					
						 per MP
					

			
			
			
			
			
			
		
	
			
			
				
					Nachos En Cazuela

			
			skillet-baked tortilla chips topped with queso
sauce, black beans, Mexican cheeses, avocado, pico de gallo, queso fresco,
cilantro, jalapeño and crema

			

			
					
					
					
					
					
					
					
						 $18
					

					
					
					
					
					
					
					
						picadillo beef or pastor-marinated chicken $5
					

			
			
			
			
			
			
		


			

		
		
			
					
						Ensalada

						
					

						
			
			
				
					Avocado Caesar Salad

			
			baby romaine, cornbread croutons,
pepitas, avocado caesar dressing

			

			
					
					
					
					
					
					
					
						 $13
					

					
					
					
					
					
					
					
						chicken* $8
					

					
					
					
					
					
					
					
						steak* $13
					

					
					
					
					
					
					
					
						salmon* $12
					

					
					
					
					
					
					
					
						shrimp* $11
					

			
			
			
			
			
			
		
	
			
			
				
					Market Chopped Ensalada

			
			corn, poblano chiles, pickled pinto beans, radish, grated queso, crispy tortilla, red onion, tomato, olives,
cumin vinaigrette

			

			
					
					
					
					
					
					
					
						 $15
					

					
					
					
					
					
					
					
						chicken* $8
					

					
					
					
					
					
					
					
						steak* $13
					

					
					
					
					
					
					
					
						salmon* $12
					

					
					
					
					
					
					
					
						shrimp* $11
					

			
			
			
			
			
			
		
	
			
			
				
					Dos Caminos Chicken Cobb Salad

			
			pastor-marinated chicken,
tomato, avocado, chorizo, grilled corn, onion, queso fresco, cilantro-basil
vinaigrette

			

			
					
					
					
					
					
					
					
						 $19
					

			
			
			
			
			
			
		


			

		
		
			
					
						TACOS

						Classic: on handmade corn tortillas served with rice & beans
					

						
			
			
				
					Vegan Cauliflower Adobo

			
			crispy cauliflower, tomatillo avocado salsa, pico de gallo, vegan cashew crema and cotija, grilled avocado, Spanish rice

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		
	
			
			
				
					Birria

			
			braised short rib, chile de arbol salsa, cilantro, onion,
Mexican cheese, birria broth and queso dipping sauce

			

			
					
					
					
					
					
					
					
						 $23
					

			
			
			
			
			
			
		
	
			
			
				
					Pollo

			
			pastor-marinated chicken, guacamole, cabbage slaw, pico de
gallo, cotija cheese

			

			
					
					
					
					
					
					
					
						 $19
					

			
			
			
			
			
			
		
	
			
			
				
					Carnitas

			
			12-hour roasted heritage pork, green chile salsa,
pickled red onion

			

			
					
					
					
					
					
					
					
						 $20
					

			
			
			
			
			
			
		
	
			
			
				
					Baja Pescado

			
			beer battered or blackened fish, red cabbage, pico de
gallo, chipotle lime mayo

			

			
					
					
					
					
					
					
					
						 $21
					

			
			
			
			
			
			
		
	
			
			
				
					Crispy Beef Picadillo

			
			stewed spiced beef, Mexican cheeses, corn tortillas, Romaine lettuce

			

			
					
					
					
					
					
					
					
						 $19
					

			
			
			
			
			
			
		
	
			
			
				
					Pork Adobada

			
			guajillo roasted pork, tomatillo-avocado salsa,
cabbage slaw, grilled pineapple

			

			
					
					
					
					
					
					
					
						 $22
					

			
			
			
			
			
			
		
	
			
			
				
					Carne Asada

			
			Beef, cilantro, onions, pico de gallo,
tomatillo-avocado salsa

			

			
					
					
					
					
					
					
					
						 $23
					

			
			
			
			
			
			
		


			

		
		
			
					
						PLATILLOS TRADICIONALES

						traditional plates
					

						
			
			
				
					Shrimp Enchiladas Suizas

			
			citrus-chile marinated shrimp, roasted
corn, Mexican cheeses, poblano rajas, salsa verde, crema, queso fresco

			

			
					
					
					
					
					
					
					
						 $23
					

			
			
			
			
			
			
		
	
			
			
				
					Dos Enchiladas

			
			pastor-marinated chicken, corn tortillas, Mexican
cheeses, crema, mole poblano, salsa verde, sesame seeds

			

			
					
					
					
					
					
					
					
						 $23
					

			
			
			
			
			
			
		
	
			
			
				
					Enchiladas de Queso

			
			Mexican cheeses, corn tortillas,
mole sauce, grilled onion

			

			
					
					
					
					
					
					
					
						 $19
					

			
			
			
			
			
			
		
	
			
			
				
					Sizzling Fajitas

			
			choice of half pound meat served with marinated
grilled onions and peppers, borracho beans, guacamole, Spanish rice,
crema, pico de gallo, shredded romaine, warm corn or flour tortillas

			

			
					
					
					
					
					
					
					
						steak* $36
					

					
					
					
					
					
					
					
						chicken* $32
					

					
					
					
					
					
					
					
						shrimp* $32
					

					
					
					
					
					
					
					
						combo of any two $35
					

			
			
			
			
			
			
		
	
			
			
				
					Dos Quesadilla

			
			Mexican cheeses, pico de gallo, guacamole,
charred serrano, crema

			

			
					
					
					
					
					
					
					
						pastor-marinated chicken $19
					

					
					
					
					
					
					
					
						carne asada beef $21
					

			
			
			
			
			
			
		
	
			
			
				
					Burrito

			
			guacamole, Spanish rice, borracho beans, ranchero salsa,
Mexican cheeses, pico de gallo, Tex Mex queso

			

			
					
					
					
					
					
					
					
						pastor-marinated chicken $24
					

					
					
					
					
					
					
					
						picadillo beef $26
					

					
					
					
					
					
					
					
						adobada pork $24
					

			
			
			
			
			
			
		


			

		
		
			
					
						ESPECIALES DE LA CASA

						house specialties
					

						
			
			
				
					Skirt Steak Asada

			
			8 oz tampiqueña marinated skirt steak, tomato chipotle salsita, borracho beans, queso blanco, chimichurri

			

			
					
					
					
					
					
					
					
						 $33
					

			
			
			
			
			
			
		
	
			
			
				
					Oaxacan Shrimp Quesadilla

			
			open-faced crispy tortilla, chile-marinated shrimp*, Mexican cheeses, smoked wild mushrooms, oven-dried
tomatoes

			

			
					
					
					
					
					
					
					
						 $23
					

			
			
			
			
			
			
		
	
			
			
				
					Roasted Free Range Chicken

			
			brined and marinated chile roasted half chicken, poblano aji verde sauce, peanut salsa macha

			

			
					
					
					
					
					
					
					
						 $28
					

			
			
			
			
			
			
		
	
			
			
				
					Salmon Zarandeado

			
			chile and spice rubbed grilled salmon, Veracruz sauce; tomatoes, olives, capers, Spanish rice

			

			
					
					
					
					
					
					
					
						 $29
					

			
			
			
			
			
			
		
	
			
			
				
					Mole Short Ribs

			
			slow roasted short ribs, mole negro, Spanish rice,
pico de gallo

			

			
					
					
					
					
					
					
					
						 $32
					

			
			
			
			
			
			
		


			

		
		
			
					
						MAS

						sides
					

						
			
			
				
					Mac 'N Chorizo

			
			
			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		
	
			
			
				
					Skillet Poblano
Cornbread

			
			
			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		
	
			
			
				
					Papas Fritas

			
			
			

			
					
					
					
					
					
					
					
						 $8
					

			
			
			
			
			
			
		
	
			
			
				
					Refried Black
Beans

			
			
			

			
					
					
					
					
					
					
					
						 $8
					

			
			
			
			
			
			
		
	
			
			
				
					Borracho Beans

			
			
			

			
					
					
					
					
					
					
					
						 $8
					

			
			
			
			
			
			
		
	
			
			
				
					Mexico City
Street Corn

			
			off the cob

			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		


			

		
		
			
					
						PROUDLY SERVING ARTISANAL INGREDIENTS FROM:

						We support the Salinas de Marquez Cooperative by utilizing Oaxacan Sea Salt 
harvested by hand from the Pacific Ocean.
					

						
			
			
				
					Allen Brothers

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Brey’s Farm

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Free Bird Farms

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Masienda

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Mosefund Farm

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Rancho Aurora

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Rancho Gordo

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Russo Farm

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Satur Farms

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Wuillermins Farm

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			


        


    


						
					
						
							
    

      
        
          
		
		
			
					
						Margaritas

						
					

						
			
			
				
					El Camino

			
			Milagro Blanco Tequila | triple sec | fresh lime juice

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Organic

			
			Don Julio Blanco Tequila | agave nectar | fresh lime juice

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Cadillac

			
			Espolòn Reposado Tequila | Grand Marnier Orange Liqueur
fresh lime juice

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Smoky Mezcalrita

			
			Dos Hombres Mezcal | agave nectar | fresh lime juice

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Great Escape

			
			Winner of the 2022 Margarita Rumble
Teremana Reposado Tequila | hibiscus-ginger syrup | fresh lime juice

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		


			

		
		
			
					
						Cócteles Con Frutas

						
					

						
			
			
				
					Passion Fruit

			
			JAJA Blanco Tequila | passion fruit purée | agave nectar
fresh lime juice

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Watermelon

			
			Calirosa Rosa Blanco Tequila | watermelon pureé | agave nectar
fresh lime juice

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Pineapple Smoke

			
			Casamigos Mezcal | Casamigos Reposado Tequila | bitters
pineapple juice | agave nectar | fresh lemon juice

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Grilled Grapefruit

			
			Casa Noble Blanco Tequila | agave nectar | grilled grapefruit

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					Guava Coco Blossom

			
			Santo Reposado Tequila | Coco Lopez Coconut Cream | guava purée
fresh lime juice | pineapple juice | agave nectar | toasted coconut flakes

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		


			

		
		
			
					
						Cócteles Picantes

						
					

						
			
			
				
					Jalapeño Margarita

			
			Milagro Blanco Tequila | jalapeño | cucumber | triple sec | fresh lime juice

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Soho Mango

			
			Winner of 2022 Margarita Madness Contest
818 Reposado Tequila | habanero agave nectar | mango purée
fresh lime juice

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		
	
			
			
				
					Tropical Storm

			
			Winner of the 2019 Margarita Rumble
Cincoro Blanco Tequila | pineapple juice | habanero agave nectar
fresh lime juice | ancho chile salt rim

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					Spicy Cucumber Mint

			
			Winner of 2023 Margarita Madness Contest
Casamigos Blanco Tequila | fresh lime juice | fresh mint
cucumber | habanero agave nectar

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		


			

		
		
			
					
						Palomas

						
					

						
			
			
				
					Classic

			
			Casa Del Sol Blanco Tequila | Fever-Tree Sparkling Pink Grapefruit
agave nectar | fresh lime juice | tajín rim

			

			
					
					
					
					
					
					
					
						 $15
					

			
			
			
			
			
			
		
	
			
			
				
					Mezcal

			
			Su Casa Mezcal | Fever-Tree Sparkling Pink Grapefruit
agave nectar | fresh lime juice | tajin rim

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		


			

		
		
			
					
						Frozen Cocktails

						
					

						
			
			
				
					Traditional Margarita

			
			Patrón Silver Tequila | fresh lime juice

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Flavored Margarita

			
			Patrón Silver Tequila | fresh lime juice
choose one: prickly pear, strawberry,
blood orange, mango, passion fruit

			

			
					
					
					
					
					
					
					
						 $15
					

			
			
			
			
			
			
		
	
			
			
				
					Patron Tower

			
			Choose four: traditional, prickly pear,
strawberry, blood orange, mango, passion fruit

			

			
					
					
					
					
					
					
					
						 $50
					

			
			
			
			
			
			
		
	
			
			
				
					Paloma

			
			Milagro Silver Tequila | Liber & Co.
Rio Red Grapefruit Cordial |
fresh lime juice

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					El Jefe

			
			A grande pour of
our Traditional in
your own take-home
souvenir ceramic cup.

			

			
					
					
					
					
					
					
					
						 $24
					

			
			
			
			
			
			
		
	
			
			
				
					Disco Fever

			
			A groovy pour of our Frozen
Paloma in your own take-home
souvenir disco ball.

			

			
					
					
					
					
					
					
					
						 $22
					

			
			
			
			
			
			
		


			

		
		
			
					
						Cócteles Clásicos

						
					

						
			
			
				
					Espresso Martini

			
			ALB Vodka | Kahlúa Coffee Liqueur | espresso

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					Seasonal Sangria

			
			Available in Red or White

			

			
					
					
					
					
					
					
					
						glass $12
					

					
					
					
					
					
					
					
						pitcher $40
					

			
			
			
			
			
			
		
	
			
			
				
					Mojito

			
			Bacardí Superior Rum | mint | fresh lime juice | club soda

			

			
					
					
					
					
					
					
					
						 $16
					

					
					
					
					
					
					
					
						*strawberry | blood orange | mango | prickly pear | passion fruit: add $1
					

			
			
			
			
			
			
		
	
			
			
				
					Mexican Mule

			
			Ilegal Mezcal | Fever-Tree Ginger Beer | orange

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Bloody Mary

			
			2023 Winner of Best Original Bloody Mary at NYC Bloody Mary Throwdown
Tito’s Handmade Vodka | verde bloody mary mix | topped with pickled carrot,
celery leaf, and cucumber

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		


			

		
		
			
					
						Cerveza

						
					

						
			
			
				
					Bottles & Cans

			
			
			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		


			

		
		
			
					
						Mexican

						
					

						
			
			
				
					Corona Extra

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Corona Light

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Dos Equis Ambar

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Dos Equis Lager Especial

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Modelo Especial

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Modelo Negra

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Pacifico

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Sol

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Tecate

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			

		
		
			
					
						Domestic

						
					

						
			
			
				
					Bud Light

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Michelob Ultra

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Montauk Wave Chaser IPA

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			

		
		
			
					
						Import

						
					

						
			
			
				
					Heineken

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Heineken 0.0

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Stella Artois

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			

		
		
			
					
						Sparkling

						
					

						
			
			
				
					Zardetto Prosecco

			
			Italy

			

			
					
					
					
					
					
					
					
						Glass $11
					

					
					
					
					
					
					
					
						Bottle $42
					

			
			
			
			
			
			
		
	
			
			
				
					Chandon Rosé

			
			Napa, CA

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		


			

		
		
			
					
						Rosé

						
					

						
			
			
				
					Hampton Water

			
			France

			

			
					
					
					
					
					
					
					
						Glass $15
					

					
					
					
					
					
					
					
						Bottle $58
					

			
			
			
			
			
			
		


			

		
		
			
					
						White

						
					

						
			
			
				
					Donini Pinot Grigio

			
			Italy

			

			
					
					
					
					
					
					
					
						Glass $11
					

					
					
					
					
					
					
					
						Bottle $42
					

			
			
			
			
			
			
		
	
			
			
				
					Mohua Sauvignon Blanc

			
			Marlborough, NZ

			

			
					
					
					
					
					
					
					
						Glass $14
					

					
					
					
					
					
					
					
						Bottle $54
					

			
			
			
			
			
			
		
	
			
			
				
					Chalk Hill Chardonnay

			
			Sonoma Coast, CA

			

			
					
					
					
					
					
					
					
						Glass $15
					

					
					
					
					
					
					
					
						Bottle $58
					

			
			
			
			
			
			
		


			

		
		
			
					
						Red

						
					

						
			
			
				
					Campo Viejo Tempranillo

			
			Rioja, Spain

			

			
					
					
					
					
					
					
					
						Glass $12
					

					
					
					
					
					
					
					
						Bottle $46
					

			
			
			
			
			
			
		
	
			
			
				
					Liberty School
Cabernet Sauvignon

			
			Paso Robles, CA

			

			
					
					
					
					
					
					
					
						Glass $15
					

					
					
					
					
					
					
					
						Bottle $58
					

			
			
			
			
			
			
		


			

		
		
			
					
						Featured
Tequila & Mezcal

						
					

						
			
			
				
					818 Añejo

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Calirosa Rosa Blanco

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Casa Del Sol Angel’s Reserva Extra Añejo

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Casa Dragones Blanco

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Cincoro Reposado

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Clase Azul Reposado

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Don Julio 1942

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Don Julio 70

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Casamigos Mezcal

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Dos Hombres Mezcal

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Ilegal Mezcal

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Su Casa Mezcal

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			


        


    


						
					
						
							
    

      
        
          
		
		
			
					
						Blanco

						pure agave flavors with notes of pepper, spice, flowers, herbs and citrus
					

						
			
			
				
					1800

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					123 Organic

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Avión

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Bandero Blanco

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Barón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Cabo Wabo

			
			Dos Caminos hand selected barrel

			

			
			
			
			
			
			
			
		
	
			
			
				
					Casa Dragones

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Casa Noble

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Casamigos

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Cazadores

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Chinaco

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Cimarrón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Corazón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Corralejo

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Corzo

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					DeLeón Platinum

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Don Eduardo

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Don Julio

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					El Jimador

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					El Mayor

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					El Tesoro

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Espolón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Frida Kahlo

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Gran Centenario

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Gran Patrón Platinum

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Herradura

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Hiatus

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Jaja

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Milagro

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Milagro Select Barrel Reserve

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Ocho

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Partida

			
			Dos Caminos hand selected barrel

			

			
			
			
			
			
			
			
		
	
			
			
				
					Patrón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Pura Vida

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Riazul

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Roca Patrón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Santera

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Sauza Hornitos

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Sauza Tres Generaciones

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Siembra Azul

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Tanteo Tropical

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Tromba

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					VIVA XXXII Joven Tequila

			
			
			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Reposado

						aged from two months to a year in oak. aging mellows the flavors and oak imparts a smooth finish
					

						
			
			
				
					1800

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					123 Organic

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Allaire “Aged Crystal”

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					ArteNOM 1414

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Avión

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Azuñia

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Cabo Wabo

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Casa Noble

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Casamigos

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Cazadores

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Charreria

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Chinaco

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Cimarrón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Corazón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Corralejo

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Corzo

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					DeLeón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Don Eduardo

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Don Julio

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					El Mayor Reserve

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					El Tesoro

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Espolón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Gran Centenario

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Herradura

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Jaja

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Milagro

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Milagro Select Barrel

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Ocho

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Partida

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Patrón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Riazul

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Roca Patrón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Santera

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Sauza Hornitos

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Sauza Tres Generaciones

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Siembra Azul

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Sol Dios

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Tromba

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					VIVA XXXII Reposado Tequila

			
			
			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Añejo

						aged from one to three years with a darker color and smooth, woody finish
					

						
			
			
				
					1800

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					123 Organic

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					4 Copas

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					ArteNom 1146

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Avión

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Azuñia

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Casa Noble

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Casamigos

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Cazadores

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Chinaco

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Chinaco Emperador 30th Anniversary

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Corazón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Corazón Pappy Van Winkle Barrel

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Corazón Sazerac Barrel

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Corazón Stagg Barrel

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Corralejo

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Corzo

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Don Eduardo

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Don Julio

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Don Julio 1942

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					El Tesoro

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Gran Centenario

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Gran Centenario Leyenda

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Gran Patrón Burdeos

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Herradura

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Herradura Ultra

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Hiatus

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Hornitos Añejo Cristalino

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Hornitos Black Barrel

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Jaja

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Luna Sueño

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Milagro

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Milagro Select Barrel

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Ocho

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Partida

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Patrón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Riazul

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Roca Patrón

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Sauza Hornitos

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Sauza Tres Generaciones

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Tromba

			
			
			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Mezcal

						
					

						
			
			
				
					Casamigos Mezcal Joven

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Del Maguey Minero

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Del Maguey Pechuga

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Del Maguey Tobala

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Del Maguey Santo Domingo Albarradas

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					El Buho

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Ilegal Añejo

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Ilegal Joven

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Ilegal Reposado

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Mezcales Nuestra Soledad

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Montelobos Joven

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Pelotón de la Muerte

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Tres Papalotes Joven

			
			
			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Extra Añejo

						aged in small oak barrels for at least three years
					

						
			
			
				
					1800 Colección

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Avión 44

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Casa Dragones Joven

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Cuervo Familia Reserva

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Don Julio Real

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					El Mayor

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Herradura Ultra

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Partida Elegante

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Patrón Extra Añejo

			
			
			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Flights

						served with chile salt, sangrita & lime. 1/2 oz tasting each
					

						
			
			
				
					Blanco

			
			Astral  |  JAJA  |  Casa Del Sol

			

			
			
			
			
			
			
			
		
	
			
			
				
					Añejo

			
			Casamigos  |  Calirosa  |  818

			

			
			
			
			
			
			
			
		
	
			
			
				
					Staff Favorites

			
			Milagro Silver  |  Hiatus Reposado  |  Don Julio Añejo

			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Top Shelf

			
			Don Julio 1942  |  Clase Azul Reposado  |  Eight Reserve by 818

			

			
			
			
			
			
			
			
		


			


        


    


						
					
						
							
    

      
        
          
		
		
			
					
						BOCADITOS & STREET FOOD

						for sharing
					

						
			
			
				
					Chips & Ranchero Tomato Salsa

			
			
			

			
					
					
					
					
					
					
					
						 $5
					

			
			
			
			
			
			
		
	
			
			
				
					Guacamole

			
			made fresh to order

			

			
					
					
					
					
					
					
					
						For you (sm) $15
					

					
					
					
					
					
					
					
						For everyone (lg) $25
					

			
			
			
			
			
			
		
	
			
			
				
					Queso Fundido

			
			melted Mexican cheeses, pickled jalapeños,
warm corn tortillas

			

			
					
					
					
					
					
					
					
						 $14
					

					
					
					
					
					
					
					
						chorizo $4
					

					
					
					
					
					
					
					
						pastor-marinated chicken $5
					

					
					
					
					
					
					
					
						carne asada beef $5
					

					
					
					
					
					
					
					
						birria $6
					

			
			
			
			
			
			
		
	
			
			
				
					Sopa de Tortilla

			
			pastor-marinated chicken, avocado, roasted
vegetables, tortilla strips, Mexican cheeses, roasted corn, rich broth

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Nachos En Cazuela

			
			skillet-baked tortilla chips topped with queso sauce, black beans, Mexican cheeses, avocado, pico de gallo, queso fresco and cilantro

			

			
					
					
					
					
					
					
					
						 $18
					

					
					
					
					
					
					
					
						picadillo beef or pastor-marinated chicken $5
					

			
			
			
			
			
			
		
	
			
			
				
					Taquitos de Pollo

			
			pulled free range chicken, sweet potatoes, crispy corn tortillas,
crema, queso fresco, tomatillo-avocado salsa

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					Tex Mex Queso Dip

			
			classic Tex Mex three cheese dip laced with chiles, onions,
and spices. Served with warm tortilla chips

			

			
					
					
					
					
					
					
					
						 $13
					

					
					
					
					
					
					
					
						chorizo $4
					

			
			
			
			
			
			
		
	
			
			
				
					Camarones Alambres

			
			pepper jack stuffed bacon wrapped shrimp, chipotle BBQ glaze, cabbage slaw, pickled jalapeño, pastor mayo

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Daily Market Ceviche

			
			Fresh catch, lime, cilantro, chiles

			

			
					
					
					
					
					
					
					
						 per MP
					

			
			
			
			
			
			
		


			

		
		
			
					
						Ensalada

						
					

						
			
			
				
					Avocado Caesar Salad

			
			baby romaine, cornbread croutons, pepitas, avocado caesar dressing

			

			
					
					
					
					
					
					
					
						 $13
					

					
					
					
					
					
					
					
						chicken* $8
					

					
					
					
					
					
					
					
						steak* $13
					

					
					
					
					
					
					
					
						salmon* $12
					

					
					
					
					
					
					
					
						shrimp* $11
					

			
			
			
			
			
			
		
	
			
			
				
					Market Chopped Salad

			
			corn, poblano chiles, pickled pinto beans,
radish, grated queso, crispy tortilla, red onion, tomato, olives,
cumin vinaigrette

			

			
					
					
					
					
					
					
					
						 $15
					

					
					
					
					
					
					
					
						chicken* $8
					

					
					
					
					
					
					
					
						steak* $13
					

					
					
					
					
					
					
					
						salmon* $12
					

					
					
					
					
					
					
					
						shrimp* $11
					

			
			
			
			
			
			
		
	
			
			
				
					Dos Caminos Chicken Cobb Salad

			
			pastor-marinated chicken,
tomato, avocado, chorizo, grilled corn, onion, queso fresco, cilantro-basil
vinaigrette

			

			
					
					
					
					
					
					
					
						 $19
					

			
			
			
			
			
			
		


			

		
		
			
					
						TACOS

						Classic: on handmade corn tortillas served with rice & beans
					

						
			
			
				
					Vegan Cauliflower Adobo

			
			crispy cauliflower, tomatillo-avocado salsa, 
pico de gallo, vegan cashew crema and cotija, grilled avocado, served with Spanish rice

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		
	
			
			
				
					Birria

			
			braised short rib, chile de arbol salsa, cilantro, onion,
Mexican cheese, birria broth and queso dipping sauce

			

			
					
					
					
					
					
					
					
						 $23
					

			
			
			
			
			
			
		
	
			
			
				
					Pollo

			
			pastor-marinated chicken, guacamole, cabbage slaw, pico de
gallo, cotija cheese

			

			
					
					
					
					
					
					
					
						 $19
					

			
			
			
			
			
			
		
	
			
			
				
					Carnitas

			
			12-hour roasted heritage pork, green chile salsa, pickled red onion

			

			
					
					
					
					
					
					
					
						 $20
					

			
			
			
			
			
			
		
	
			
			
				
					Baja Pescado

			
			beer battered or blackened fish, red cabbage, pico de gallo, chipotle lime mayo

			

			
					
					
					
					
					
					
					
						 $21
					

			
			
			
			
			
			
		
	
			
			
				
					Crispy Beef Picadillo

			
			stewed spiced beef, Mexican cheeses, corn tortillas, Romaine lettuce

			

			
					
					
					
					
					
					
					
						 $19
					

			
			
			
			
			
			
		
	
			
			
				
					Pork Adobada

			
			guajillo roasted pork, tomatillo-avocado salsa,
cabbage slaw, grilled pineapple

			

			
					
					
					
					
					
					
					
						 $22
					

			
			
			
			
			
			
		
	
			
			
				
					Carne Asada

			
			Beef, cilantro, onions, pico de gallo,
tomatillo-avocado salsa

			

			
					
					
					
					
					
					
					
						 $23
					

			
			
			
			
			
			
		


			

		
		
			
					
						GO BOTTOMLESS! 30

						for 90 minutes or until 4 pm with purchase of an entrée
					

						
			
			
				
					Unlimited Frozen Margaritas

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Bloody Marys

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Mimosas

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Screwdrivers

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Sparkling Wine

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			

		
		
			
					
						ESPECIALES DE LA CASA

						house specialties
					

						
			
			
				
					Dos Enchiladas

			
			pastor-marinated chicken, corn tortillas, queso menonita, crema, mole poblano, salsa verde, sesame

			

			
					
					
					
					
					
					
					
						 $23
					

			
			
			
			
			
			
		
	
			
			
				
					Sizzling Fajitas

			
			choice of half pound meat served with marinated
grilled onions and peppers, borracho beans, guacamole, Spanish rice,
crema, pico de gallo, shredded romaine, warm corn or flour tortillas

			

			
					
					
					
					
					
					
					
						Steak $36
					

					
					
					
					
					
					
					
						Chicken $32
					

					
					
					
					
					
					
					
						Shrimp $32
					

					
					
					
					
					
					
					
						combo of any two $35
					

			
			
			
			
			
			
		
	
			
			
				
					Dos Quesadilla

			
			Mexican cheeses, pico de gallo, guacamole,
charred serrano, crema

			

			
					
					
					
					
					
					
					
						pastor-marinated chicken $19
					

					
					
					
					
					
					
					
						carne asada beef $21
					

			
			
			
			
			
			
		


			

		
		
			
					
						BRUNCH

						
					

						
			
			
				
					Chilaquiles Verdes

			
			soft poached eggs*, tortilla chips simmered in salsa verde, queso Oaxaca, crema Mexicana

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					Dos Caminos Rancheros

			
			crisp tortillas, fried eggs*, borracho beans, 
smoked ham, queso fresco

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					Mexican French Toast

			
			crispy pan torrejas, rum and cajeta 
caramel roasted bananas

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Breakfast Tacos

			
			stewed beef, scrambled eggs, 
Mexican cheeses, salsa molcajete, pico de gallo, corn tortillas

			

			
					
					
					
					
					
					
					
						 $19
					

			
			
			
			
			
			
		
	
			
			
				
					Breakfast Quesadilla

			
			scrambled eggs*, bacon, queso menonita,
warm handmade tortillas

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					Grilled Skirt Steak* & Eggs

			
			two eggs* sunny side up, salsa chipotle,
breakfast potatoes, Borracho beans

			

			
					
					
					
					
					
					
					
						 $25
					

			
			
			
			
			
			
		
	
			
			
				
					Breakfast Pambazo Burrito

			
			griddled guajillo-rubbed flour tortilla rolled with 
scrambled eggs*, Mexican cheeses, chorizo and roasted potatoes, topped with crema, 
pico de gallo, and avocado

			

			
					
					
					
					
					
					
					
						 $19
					

			
			
			
			
			
			
		


			

		
		
			
					
						MAS

						sides
					

						
			
			
				
					Bacon or
Turkey Bacon

			
			
			

			
					
					
					
					
					
					
					
						 $8
					

			
			
			
			
			
			
		
	
			
			
				
					Chorizo

			
			
			

			
					
					
					
					
					
					
					
						 $8
					

			
			
			
			
			
			
		
	
			
			
				
					Papas Fritas

			
			
			

			
					
					
					
					
					
					
					
						 $8
					

			
			
			
			
			
			
		
	
			
			
				
					Skillet Poblano Cornbread

			
			
			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		
	
			
			
				
					Fresh Fruit

			
			
			

			
					
					
					
					
					
					
					
						 $8
					

			
			
			
			
			
			
		
	
			
			
				
					Breakfast Potatoes

			
			
			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		
	
			
			
				
					Mexico City Street Corn

			
			off the cob

			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		


			

		
		
			
					
						PROUDLY SERVING ARTISANAL INGREDIENTS FROM:

						We support the Salinas de Marquez Cooperative by utilizing Oaxacan Sea Salt 
harvested by hand from the Pacific Ocean.
					

						
			
			
				
					Allen Brothers

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Brey’s Farm

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Free Bird Farms

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Masienda

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Mosefund Farm

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Rancho Aurora

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Rancho Gordo

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Russo Farm

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Satur Farms

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Wuillermins Farm

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			


        


    


						
					
						
							
    

      
        
          
		
		
			
					
						Happy Hour

						Available Monday - Friday
3PM - 6PM & 9PM - Close
(Bar & Lounge)
					

			

		
		
			
					
						$8 Food

						
					

						
			
			
				
					Queso Fundido

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Guacamole

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Taquitos de Pollo

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Tex Mex Queso

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			

		
		
			
					
						$6 Beer

						
					

						
			
			
				
					Tecate Cans

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			

		
		
			
					
						$6 Beer

						
					

						
			
			
				
					Corona Extra

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Corona Light

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Pacifico

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			

		
		
			
					
						$8 Wine

						
					

						
			
			
				
					Glass of Red or 
White Sangria

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			

		
		
			
					
						$8 Margarita

						
					

						
			
			
				
					El Camino

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Traditional Frozen

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Prickly Pear

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			

		
		
			
					
						$10 Tasting Flight

						
					

						
			
			
				
					Tasting Flight
Staff Favorite Tequilas

			
			(½ oz each)

			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			


        


    


						
					
						
							
    

      
        
          
		
		
			
					
						Desserts

						
					

						
			
			
				
					Strawberry Tres Leches

			
			market strawberries, hazelnut brittle, coconut milk soak

			

			
					
					
					
					
					
					
					
						 $11
					

			
			
			
			
			
			
		
	
			
			
				
					Chimichanga-Banana Split

			
			vanilla, dulce de leche, chocolate ice cream, caramelized bananas,
toasted peanuts

			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		
	
			
			
				
					Dark Chocolate Tamal

			
			warm molten chocolate cake, chocolate sauce, vanilla ice cream

			

			
					
					
					
					
					
					
					
						 $11
					

			
			
			
			
			
			
		
	
			
			
				
					Mexican Vanilla Flan

			
			creamy egg custard, blueberry compote, caramel

			

			
					
					
					
					
					
					
					
						 $11
					

			
			
			
			
			
			
		
	
			
			
				
					Churros

			
			chocolate and cajeta sauces

			

			
					
					
					
					
					
					
					
						 $11
					

			
			
			
			
			
			
		


			

		
		
			
					
						Ice Creams & Sorbets

						choice of three scoops
					

						
			
			
				
					ICE CREAM

			
			
			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		
	
			
			
				
					tres leches

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					chocolate

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					dulce de leche

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					vanilla

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		
	
			
			
				
					Sorbet

			
			
			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		
	
			
			
				
					ask your server for
our seasonal selections

			
			
			

			
					
					
					
					
					
					
					
						
					

			
			
			
			
			
			
		


			

		
		
			
					
						Featured Espresso

						
					

						
			
			
				
					Single Espresso

			
			
			

			
					
					
					
					
					
					
					
						 $5
					

			
			
			
			
			
			
		
	
			
			
				
					Double Espresso

			
			
			

			
					
					
					
					
					
					
					
						 $7
					

			
			
			
			
			
			
		
	
			
			
				
					Cappuccino

			
			
			

			
					
					
					
					
					
					
					
						 $6
					

			
			
			
			
			
			
		
	
			
			
				
					Latte

			
			
			

			
					
					
					
					
					
					
					
						 $6
					

			
			
			
			
			
			
		


			


        


    


						
					
						
							
    
		
			Available Only
Friday - Saturday   10PM - 12:00AM

			
		


      
        
          
		
		
			
					
						BOCADITOS & STREET FOOD

						for sharing
					

						
			
			
				
					Chips & Ranchero Tomato Salsa

			
			
			

			
					
					
					
					
					
					
					
						 $5
					

			
			
			
			
			
			
		
	
			
			
				
					Guacamole

			
			made fresh to order

			

			
					
					
					
					
					
					
					
						For you (sm) $15
					

					
					
					
					
					
					
					
						For everyone (lg) $25
					

			
			
			
			
			
			
		
	
			
			
				
					Tex Mex Queso Dip

			
			classic Tex Mex cheese dip, chiles, onions, spices, warm tortilla chips

			

			
					
					
					
					
					
					
					
						 $13
					

					
					
					
					
					
					
					
						ADD chorizo $4
					

			
			
			
			
			
			
		
	
			
			
				
					Taquitos de Pollo

			
			pulled free range chicken, sweet potatoes, crema, queso fresco, tomatillo salsa

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		


			

		
		
			
					
						TACOS

						CLASSIC: on handmade corn tortillas served with rice & beans
					

						
			
			
				
					VEGETALES

			
			crispy cauliflower,  tomatillo avocado salsa, pico de gallo, vegan cashew crema and cotija,  grilled avocado, Spanish rice

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		
	
			
			
				
					Birria

			
			braised short rib, chile de arbol salsa, cilantro, onion,  Mexican cheese, birria broth and queso dipping sauce

			

			
					
					
					
					
					
					
					
						 $23
					

			
			
			
			
			
			
		
	
			
			
				
					Pollo

			
			pastor-marinated chicken, guacamole, cabbage slaw, pico de gallo, cotija cheese

			

			
					
					
					
					
					
					
					
						 $19
					

			
			
			
			
			
			
		
	
			
			
				
					Carnitas

			
			12-hour roasted heritage pork, green chile salsa,  pickled red onion

			

			
					
					
					
					
					
					
					
						 $20
					

			
			
			
			
			
			
		
	
			
			
				
					BAJA PESCADO

			
			beer battered or blackened fish, red cabbage,  pico de gallo, chipotle lime mayo

			

			
					
					
					
					
					
					
					
						 $21
					

			
			
			
			
			
			
		
	
			
			
				
					PORK ADOBADA

			
			guajillo roasted pork, tomatillo avocado salsa,  cabbage slaw, grilled pineapple

			

			
					
					
					
					
					
					
					
						 $22
					

			
			
			
			
			
			
		
	
			
			
				
					CARNE ASADA

			
			Beef, cilantro, onions, pico de gallo, tomatillo  avocado salsa

			

			
					
					
					
					
					
					
					
						 $23
					

			
			
			
			
			
			
		
	
			
			
				
					Crispy Beef Picadillo

			
			stewed spiced beef, Mexican cheeses,  corn tortillas, Romaine lettuce

			

			
					
					
					
					
					
					
					
						 $19
					

			
			
			
			
			
			
		


			

		
		
			
					
						ESPECIALES DE LA CASA

						house specialties
					

						
			
			
				
					Oaxacan Shrimp Quesadilla

			
			open-faced crispy tortilla,  chile-marinated shrimp*, Mexican cheeses, smoked wild mushrooms, oven-dried tomatoes

			

			
					
					
					
					
					
					
					
						 $23
					

			
			
			
			
			
			
		


			

		
		
			
					
						MAS

						sides
					

						
			
			
				
					Mexico City
Street Corn

			
			off the cob

			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		
	
			
			
				
					Papas Fritas

			
			
			

			
					
					
					
					
					
					
					
						 $8
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          Reservations

          

		      
						
	          	
							Location
								- Required
							
							
								Location
Charlotte
										
Lexington
										
Meatpacking
										
Soho
										
Times Square
										
Atlantic City
										


								
									
								
							

	        	
						
							Number of People
								- Optional
							
							
								Number of People
1 Person
2 People
3 People
4 People
5 People
6 People
7 People
8+ People


								
									
								
							

						
						
							Date
								- Required
							
							

							Please, select a date
						
						
							Time
								- Optional
							
							
								
									
								
								Time
11:00 PM
10:30 PM
10:00 PM
9:30 PM
9:00 PM
8:30 PM
8:00 PM
7:30 PM
7:00 PM
6:30 PM
6:00 PM
5:30 PM
5:00 PM
4:30 PM
4:00 PM
3:30 PM
3:00 PM
2:30 PM
2:00 PM
1:30 PM
1:00 PM
12:30 PM
12:00 PM
11:30 AM
11:00 AM
10:30 AM
10:00 AM
9:30 AM
9:00 AM
8:30 AM
8:00 AM
7:30 AM
7:00 AM


								
									
								
							

						
		      

		      
		        Find A Table
		        Please check errors in the form above
		      

		      
		        Thanks!
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